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Abstract An opuntia dillenii  haw fruit yoghurt was CMC
developed with nutrition and healthcare function 6047( L )
using opuntia dilleniii haw fruit and fresh milk as
the main materials. Cane sugar, stabilizer, color— 6038( S )
protecting agents etc. were incorporated to obtain
final product. The optimal formula was prescribed
based on series of experiments on fermentation
condition and product stability.
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A B C D
1 1 1 1 1 8.14 15.14 20.15 28.26 71.69
2 1 2 2 2 8.57 13.70 20.14 36.42 78.83
3 1 3 3 3 8.57 15.57 21.16 35.21 80.51
4 2 1 2 3 8.29 16.42 23.00 33.00 81.71
5 2 2 3 1 9.23 16.57 22.00 33.80 81.60
6 2 3 1 2 9.54 17.14 26.71 36.57 89.96
7 3 1 3 2 8.43 15.14 21.14 32.29 77.00
8 3 2 1 3 9.14 16.42 24.90 33.86 84.32
9 3 3 2 1 8.14 16.71 25.29 32.29 82.43
K 78.68 77.12 81.99 79.24
K, 84.76 81.85 80.66 82.58
K, 81.50 85.97 79.69 83.12
R 6.08 8.85 23 3.88
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