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Development of sugarless water-soluble rice bran
fiber yoghurt with active lactobacillus
GU Li-zhong, JIAO Yu-zhi

(Jiangsu Food Science College , Huaian 223003, China)

Abstract: The technology for production of sugarless water-soluble rice bran fiber yoghurt with active lactobacillus
was studied.The results showed the optimal production condition was as follow; amount of cellulase was 509/L,
amount of water—soluble rice bran fiber, stabilizer (PGA:CMC =1:2) , ferment( Lac.bulgaricus : Str.thermophilus :
bifidobacterium =2:2:3) and sweeting agent( glucosidase:honey =2:1) were 10% ,0.4% ,4% and 4% respectively,
the mixed system was fermented at 42°C for 5h.The sensory score of product was 90.5,and the number of active
lactobacillus in product was 3.2 x 10°/mL.
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