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Influence of Soft Package of Liquid Plastic Film on the Flavor of
Low-temperature Yogurt

FU Cui—xia, ZHU Hong, SONG Min, WANG Shi—jie, WANG Ya—ping, WANG Hui,MA Rui
(Shijiazhuang Junlebao Dairy Co., Ltd., Shijiazhuang 050000, China)

ABSTRACT: The aim of this study was to analyze the influence of soft package of liquid plastic film on the overall flavor
of low—temperature yogurt. The article studied the optimal thickness and type of soft package of liquid plastic film used for
packaging of yogurt product through analysis of the variations in physical properties and sensory flavor of low—temperature
yogurt products packaged using soft packages of liquid plastic film with different thickness and types. It was found that the
yogurt packaged with black and white film had better relative stability than that with milky film, and the black and white
film with a thickness of over 80 w m was better than those with other thickness when used under normal conditions at
normal temperature. Meanwhile, certain transportation and storage environment, namely low—temperature storage, was
required to keep the overall flavor of the product during the whole shelf life. In conclusion, the thickness and type of soft
package of liquid plastic film had influence on the overall flavor of yogurt stored under different conditions.

KEY WORDS: milky film; black and white film; 9 scale
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Tab.1 The thickness of soft package of liquid plastic film pm
S R1 R2 R3 R4 H1 H2 H3
80.7 78.5 91.1 83.5 78.3 83.1 87
81.2 76 85.8 89.3 79.4 82.1 88
83.7 77.1 87.3 90 76.8 79.8 87.5
80.4 81.4 87.2 85.1 77.6 78.7 87.7
82.1 78.6 83.8 81.3 77.9 83 88.3
JE S 78.7 76.3 85.6 86.6 78 80.4 86.5
78.1 79.5 76.5 90 76.8 80 84.7
77.1 717.5 85.4 91 76.5 78.4 86.9
80.6 78 87.6 87 77.2 79.3 87.7
81.8 74.5 86.9 90.4 78.7 80.3 85.6
SEXE 80.44 77.74 85.72 87.42 77.72 80.51 86.99
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Tab.2 Influence of soft package of liquid plastic film on the pressure resistance of the product N
S R1 R2 R3 R4 H1 H2 H3
2350 1500 2150 2200 2080 2100 2200
2410 1970 2050 2140 2560 2040 2140
i e P 1600 2160 2100 2510 2160 2870 2510
2100 2200 1740 2170 2670 2000 2170
2050 2350 2340 2150 2400 1900 2150

SEEME 2102 2036 2076

2234 2374 2182 2234
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Tab.3 The tensile strength, elongation at break and heat sealing strength of different soft packages of liquid plastic film

_— Fr R/ MPa Wi %/% PEFTRE/(N- (15 mm)™)
£ N ] £ N 1] £ NI ]
R4 2401 21.79 761.46 9833 1547 1265
L R3 2322 20.70 836 906.22 1449  14.11
R2 2620 2371 834.4 884.63 15.14 1215
R1 2737 2546 766.5 901.86 12.07 9.26
HI 2398 2443 62874  784.68 1736 12.32
SR H2 23.5 21.73 695.68  871.8 15.18 11.18
H3 23.1 20.23 684.3 862.26 17.04  11.86
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Tab.4 Diversity in the flavor of yogurt stored under different conditions
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Tab.5 The total acceptance within the shelf life on different storage conditions
peXPR7NI; yeZirdinnEa| H1 H2 H3 R1 R2 R3 R4
0 6.25 6.41 6.34 6.54 5.91 6.52 6.41
KA (4~7 C) 7 6.22 6.35 6.52 5.85 5.92 5.97 5.67
14 5.82 6.03 6.32 5.78 5.53 5.87 5.83
21 5.55 6.07 5.62 5.59 4.83 5.55 5.38
0 6.25 6.41 6.34 6.54 591 6.52 6.41
; .85 . 543 . . 25 .
ZH (20 CLA) 4.8 5.38 4 4.93 4.17 4.2 4.28
14 4.69 5.12 5.08 3.58 3.82 3.73 3.37
21 4.83 4.66 4.55 3.24 3.76 3.45 3.03
0 6.25 6.41 6.34 6.54 591 6.52 6.41
4.58 4.93 4.82 4.72 3.68 4.9 4.53
PRI (30 C)
14 3.67 3.23 3.62 2.9 247 2.97 2.83
21 2.9 2.62 2.76 2.66 2.1 2.52 2.59
—E MR SO PRI Sl AR B i A R |, X

H1 H2 H3 R1 R2 R3 R4
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Fig.1 The total acceptance of the product on the twenty—first day

under lighting condition
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