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Preparation of Special Brown Flavor Fermented Milk and Flavor
Analysis with Products on the Market
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Abstract: Brown flavor fermented milk (BFFM) is a new type of flavor yogurt produced by Maillard
reaction, the flavor of different brands of BFFM varies considerably. In this study, fresh milk, anhydrous
glucose, skim milk powder and Armillarielle mella are used as the main materials to produce BFFM, and
the optimal fermentation conditions are determined by response surface test. GC-MS is used to analyze
the main volatile components of the original BFFM, and the electronic tongue technology is used to
analyze the main flavor components and flavor differences between the self-made Armillarielle mella
BFFM and the similar kinds of yoghurt sold in the market. The results show that the best fermentation
conditions are 87% fresh milk, 6% anhydrous glucose, 1.25% skim milk powder, browning temperature
94 T, fermentation time 13 hours and Armillarielle mella 1.75%. The results of GC-MS show that the
volatile flavor compounds of BFFM are mainly hydrocarbons and esters which are caused by hydrolysis
and oxidation of milk fat, and followed Maillard reaction products; By electronic tongue analysis, the main
taste flavors of BFFM are umami, saltness and sourness, the sourness is the most prominent in them.
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These results indicate that the main flavor of BFFM is determined by the brown milk compounds and

fermentation strain.
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