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Techrdogy d Ladtic Add Fer nented Cadtus Hly
MO Ha-zZlten et d  ( Depatnert of Food Siernce , Henan Irstitute of Sdence and Techrology , Xdang, Henan 453003)

2.0%,

Aostradt The crdts of lectic acid fer nerted cactus jelly were studied . Wth cectus as pri nary mreterid | its juce wes extracted and ddfatted milk powder
wes added so asto neke fer nerted nilk with vay of lactic ecid fernertation . The directiors were as folove : the ratio of cactus juceand nilk , 3/ 2 in
ocdaion rdio, 2 % and sugar cortert , 6% . Then cactLs jelly wes nade dter the mixture of fernented nilk and sodumadgnete , citric acid and cdcium
phosphete . The best drectiors teded included 20 % d fer nerted milk, 2 .0 % of sod umagrate , 3.0 % of cdciumphosphete , 6 % of sugar content and

0.5% of citric acid .
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2 Ly(3)
2.2
(A % (B % (§ % (D % 221 , , )
1 1(9) 1(4) 1(6) 1( 1) 61
2 1(8) 2(6) 2(8) 2(2) 65 ’ ’ ’ ’
3 1(8) 3(8) 3( 10) 33 73 1 ? : , ’ ? : ’ ,
4 2(12) 1(4) 2(8) 3(3) 79
5 2(12) 2(6) 3(10) 1(1) 74 222 <0.3%, <9%, >04%
6 21y 39 1(6) A2) 0 2223 <100 /g, <3
7 3(16) 1(4) 3(10) 22) 85 _
8 3(16) 2(6) 1(6) 3(3) 76 /100g;
9 3(16) 3(8) 2(8) 1( 1) 72 3
T, 199 25 227 207 199 3.1 [
T, 243 215 216 240 215 | ot
T, 233 235 232 28 228 ]
COO , ,
K& 66.3 75.0 75.7 69 66 3
K. 8.0 71.7 72.0 80 717 ;
Ks 77.7 78.3 77.3 76 76 0 ,
R 147 6.6 5.3 11 , ’
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(A % (B % (Q % (D % %
1 1(1.00 125 120 1(0.3 8 62 ’ ’
2 1(1.0) 2300 225 204 8 66
3 1(1.00 335 330 305 8 73 ; ;
4 215 125 225 305 8 70 8 %
5 2(1.5) 230 330 1(0.3 8 81 33 [4]
6 2(15) 335 120 204 8 85
7 3(2.0) 125 330 204 8 80 ’
8 3200 230) 120 305 8 0 : 1% !
9 3(2.0) 3(35) 225 1(0.3) 8 83 92 1.5mn, 0.1%VWc+0.05%
T. 201 212 237 226
T, 236 237 219 231 34 [ 6]
T, 253 241 34 233
Kk 670 70.7 79 75.5 ’ ’ !
K, 787 79.0 73 77.0 : :
K 843 80.3 78 77.7 , 0 .05 %
R 173 9.6 6 2.4
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