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Fermentation Characteristic of Kefir Beverage Added Fruit Juice
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Fig. 1. Changes of pH during termentation and maturation.
®-® -, City milk (seed volumn 5% and 6%): H-M, -7,
Whole milk (seed volumn 5% and 6%).
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Fig. 2. Changes of total acidity during fermentation and
maturation. @-@, -, City milk (seed volumn 5% and 6%);
E-B, -, Whole mik (seed volumn 5% and 6%).
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Fig. 3. Changes of Brix during fermentation and maturation.
®-®, -, City mik (seed volumn 5% and 6%); B-B, -7,
Whole milk (seed volumn 5% and 6%).
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Fig. 4. Changes of alcohol content during fermentation and
maturation. @-@, =-C, City milk (seed volumn 5% and 6%);
m-B, ), Whole milk (seed volumn 5% and 6%).
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Fig. 5. Changes of viscosity during fermentation and mat-
uration. @-@, C-C, City milk (seed volumn 5% and 6%); H-M,
-7, Whole milk (seed volumn 5% and 6%).
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Table 1. Quantitative description analysis (QDA) data for sensory attributes of kefir beverage”

Concentrated maesil

Concentrated apple

Concentrated pear

Sensory quality

28% 35% 28% 35% 28% 35%

Color 380+056%  3.20%056° 3471083  3.73+0.88" 1.60+0.63 240+0.63
Oder 3.07+0.70° 3.00+1.00™ 3.00£038*  380+094° 240%0.83° 247%0.74%
Taste 3.60+0.74* 3.33+0.62° 313064 347+0.99° 1.87+0.64° 2.60%051°
Mouth feel 320+0.15" 3.0710.88° 3.07+0.59° 320+0.56° 2.27+£0.80" 280+0.41%®
Overall acceptability — 334+090°  370+0.75®  360+051™  3.93+088" 2401063 2534052

YData were presented as mean*SD (n=6).

“Means with the same letter are not significantly different (p<0.05).
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