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Development of Fermented Milk Strawberry Jelly

LI Lin—na
(Xianyang Vocational Technical College, Xianyang, Shaanxi 712000)

Abstract: The experiment, with fermented milk and strawberry juice as main nutrient materials, sucrose, organic
acids and essences as main flavor substances, compound carbohydrate gum as fine texture material, was designed and
carried out to develop a new jelly-like healthy food with high nutritional value, special flavor and pleasant sweetness
and sourness.
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