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Preparation Process Development of Walnut Fermented Drinks
ZHENG Xiaoxia ZHANG Huifang LUO Wenjian "YANG Hua
College of Food Science and Engineering Shanxi Agricultural University Taigu Shanxi 030801 China
Abstract In this paper the process of walnut fermented drinks is studied. Using the fuzzy mathematics method of sensory
evaluation and orthogonal design the appropriate formula and technologic condition are determined. The results show that the
amount is the proportion of walnut and milk 1.5 : 10 V/V  inoculum level 5% suger 7% ferment temperature 42 C
ferment time 5 h. The nutritional indexes of walnut fermented drinks are dry matter 24.86 g including fat 9.01 g protein
4.49 g carbohydrate 10.55 g ash content 0.70 g calcium 100.34 mg per 100 g For walnut fermented drinks with jam the
added level is obtained as 7% of strawberry jam and orange jam by the fuzzy mathematics method of sensory evaluation.
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