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Abstract

This study was manufactured the lactose-free yogurt with used lactose-free milk,
Bifidobacterium lactics, and Schisandra chinensis Powder (SCP). Samples were
classified into S3, S6, and S9 according to the added levels of SCP. The quality
properties analysis was performed the pH, CIE color, viscosity, electronic nose,
electronic tongue, and sensory evaluation. The pH of samples was significantly
increased with increasing SCP (p<0.05). The lightness of samples was significantly
decreased with increasing added levels of SCP (p€0.05). The redness of S3 sample was
significantly higher than the other samples (p<0.05). The yellowness of samples was
shown increased tendency with increasing SCP. The viscosity of samples was
significantly increased with increasing SCP (p{0.05). The electronic nose analyzed the
samples determined that SCP added to the lactose-free yogurt improved aromatic
properties. The electronic tongue analyzed the samples determined that increasing
the SCP addition levels shown the decreased sourness and umami; while saltiness
increased. The overall results of this study shown utilizing SCP to lactose-free yogurt
is suitable. As a result of the sensory evaluation, the S9 sample received lower scores
in most traits, while S3 received higher scores in the texture, acidity, taste, and
overall acceptability.
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QOJXt 2L} Bifidobacterium lacticsS 23t QEE QHES| & EN

FRENSE SeolA] 349 FAo] AaE §9 &5 AolE
IBA7= Ao 2, AT = AFlohd AL B8 Ht
4 B5 EE 59 9 3ol Uehdti(Shaukat er al,
2010). 53] FEWSS 5Fd AFREES 2k 70% olde] Ay
Q)&= W=(Silanikove er al, 2015), °JE3t AH|AES Y5t &
A 7ol a3t AYolrt. fEsl(lactose-free) FAIE T

2 {AIE Adol|lA 7H w2 A Agadeiy A& o= dbd
1 Qs 2ok, FFEUSS Ad ABAREe] 23V 15/48E 5
g S FAIEN tigt 715 @/do] WAgsl] whiEel,

3

, 2018; Dekker er al, 2019). o33t AEES FFEUSO]
U= AEEAE -Roll EAok= 24 YYAE ASS 5= Sl
= AHE 7ML THSuri et al, 2019). SFES| SAE= &
FEN 75 SEslo] AxRt IAERAN, FHEUHSS Ad &
HIAEE 48P |50 EHE §lo] AT & Sl fAECE, 3
< 2HRREY =8 F710] wEh Rt AlEo] EAIEL Qlrh

QAE AR A AREShe WadF+= Streprococcus thermo-
philus, Lactobacillus bulgaricus, Lactobacillus acido-
philus,  Bifidobacterium spp. €°] &d, o]
Bitidobacterium spp.+= e 847} Z3tE|o] glof {9
2315 B0, REEUSY S0l YkE= ZoE dHA ot
(Oak et al, 2019; Vitellio et al, 2019). E3t A i} S5
2 A AW HOA Bifidobacterium lactis F9= G 4
£ AaAE 5 Sl 7157801 Sl A& YERd HE QltHRossi
et al,, 2015). WEtA QAE AZR A|, $GE| 82} B Jactis
0] L8 AdPs/dE T 8AE AIEZ AR 4= 9l
< 707 moch

2 7154 A 283 AlFol et AHRRES] 817} =oA]
1 Qitk(Lee, 2013). ool wh} AlFARAACIAE ThFet AlEol
s HA 7548 B2 &8skl 9lon, o= fARIANE
AR A3 Holil Qitt. wihA HA &S S8t 1771
3ES Fogt AlES ST Z84do] Aok AZE. R}
(Schisandra chinensish= EHIHMagoliaceae)?] AlEo|c}
(Shin, 2016). 2U|R} 2Z2EL WA D Bacillus cereus®l o
3l Pt B/dS HEATKYoo er al, 2018). EJF u|Apof] 23t
H lignan /gE-2 &4 719 °FE tiARE ZiAlske o aatao]
o, olof] W} QuRl= M IF BSA|RAY] 7]5/dE Ad A
2 9HA AtHZhu er al, 1999).

TEhA] 7 A= 8AE AR Al FFES S5 ARESHL B

By

=
s aAEC] B4 EHS Wl] R0
A 57E AUL Y 2RSS It A543
Az N2ARZA BT 5 Y= A Tk

= 2 U

QO|X It R0 2HE X

2 AFoA ARe FFE SAEE AlFol THiEE fEEs
29 (Maeil, Korea) 1Lo| Bifidobacterium lactics®t
Lactobacillus  acidofillus?t EFE QAE  AEFE(SACCO
LYOFAST SAB 440B, SACCO S.R.L, Italy) 1:100 (w/v)3]4 <]
2mLe} -FRES -5 S o] 2uRk £20.3, 0.6, 0.9%; pH:
2.95 L 11.73, a* 6.62, b’ 10.003} 2% 0.5%& 27+ 7kt
H, 37C9] AFH|IE(NU-5710E, Nuaire, USA)°IA 16A1t
gsto] Azt ARg MES 4C9] YH2LoA BEist
HA ARZ AA[SISIH.

pH &3

pHE ME 4 g& AFelr FFH5 16 mlet &3t H,
Ultra-Turrax (SHG-15D, ScilLabKorea, Korea)s AR&s}od
2,000 rpmollA] 187 #4% ¥ pH meter(BP3001, Trans,
Singapore)E AMES] Z745I3ich

ME &3
A 240 AMAIA(TES-1354, TES, Taiwan)s o]&st =73
Stgon] AAA 0] HEML Wi F2 B 93.93, a* -0.43,
bt 1.98)2 ol&3slgtt S4H Wk, N, Az 77t
lightness (L), redness (a), yellowness (b)& UERATH

H: =¥

A" AE 35 mLE AESYA(WVS-2M, DaiHan Science,
Korea)oll 74 5 mm9] spindleg #2510 30 rpm XA0E
30x3F 53] Z7gs13ith

X2

A o] ] EAJL Heracles I ZAF(Alpha MOS, France)E
Argsto] EASIG T MAE B4 22 4 g9 MES 20 mL
vialo] FJste] FHlolglon, M BAxAS ot Atk
Flow rate of 250 mL/min, acquisition time of 110 s,

Incubation temperature of 60 T, Vial of 20 ml,
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N
"

Incubation time of 20 min and Injection volume of 5 mL.
AR S AAE AMgste] S4e 7 S ] 3| R &
A w3 Z¥ 27949 3| =8 YR peak= Alpha software
program (for an electronic nose; Alpha MOS, France)& At
83}9] chromatogram®& FAJSIYCE ESE 245 A4Z9] 3]

dbq S8R9 §n] e g2 8 B A(Pincipal components
analysis; PCA)2 317] 9J519] Alpha software program= A&
Stof PCARAE AAISIRA, A1E 7He] gn| Z29 Xjol= plot
coordinates = FAISITE E55 3 fi€lS 13 & ZHPC1)
I} 27} A7 ZHPC2) 22 YEhSIT

N

AEO] w|z} EXL Astree electronic tongue (Alpha MOS,
France)& ARgsto] 24513ch AZ9] Al9sourness), AT
(saltiness), ZF&ZHumami)2 Z¥Z HAke AlAQ 7|& 2491
0.1 M HCl, 0.1 M NaCl, 0.1 M MSGE A}&sto] 24513t
AE 4 ¢& 16 mLY FTHSC S’ &, Ultra—TurraX £ o8
Stod 2,000rpmlE 187F #ARE §, 1 FAES oI
(Quantitative Filter paper Medium-Hardened, Flltratech,
France)& AREo] ojsigitt. ofBthe FH74E 1:100 (v/v)
HIEE 34t & HAksl= EAseIth AAls AlA9 54 A

= Alpha soft program (for an electronic tongue: Alpha

b, NMS(ZE9D, CPS, ANS, SCSZ EJIT}. 2+ AlMofa] =
HE AE9] vzt A EAL FAHE —E—/—%(Pmmpal compo-
nents analysis; PCA)S 317] $5to] Alpha software program

< ARESHo] PCARAE AATSIRIAL J:*E 74e] m|zt £4 Aol

N

plot coordinates® A5}t —'—T.—Q )z} s 12} A5 ZF

(PCDF} 22} A2 FHPC2) 22 e SlT).

5Tt

B AoflA Ax$E R 9AE AEE W= Ed
1299 19 99 AJoto] 24 MEHZ ¥ appearance), &

A (texture), FU|(flavor), ©]|(off-flavor), AH=(acidity), 5t

(taste), AAA 7] =(overall-acceptance)E 75t oH, zt

71o] g0 ) 104 Hmon B ofd, 08L 74
dolet LS UehlL, 1088 7Kg 94 £22 vehil 7o
= Bk

S
A9] Arke 2 33] o] W APL Uil Wrkstg]
2\1‘1, SHEUE Wigot BEUAE et olF SAX

2 SAS(version 9.4 for window, SAS Institute, USA)E
1%0}01 ANOVA, Duncan's multiple range test2 2749 &
Aof| tlal 95% S0z 900l o7} YRS HAZ3ITh

MOS, France)}< B9l £4591.2™, AHS(ABY), PKS, CTS(& (740.05).
430
425 F
420 F b
¢ T
415 | + [
= 2 %
o IS,
s10 555 %
S
S,
S
s | 5 /
I
s B8 7
Con S3 S6 S9
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Fig. 1. pH of lactose-free yogurt added with Schisandra chinensis powder.

*d means on the same bar with different letters are

significantly different (p<0.05). Con: lactose-free yogurt without added Schisandra chinensis; S3: lactose-free yogurt with 0.3% Schisandra
chinensis; S6: lactose-free yogurt with 0.6% Schisandra chinensis; S9: lactose-free yogurt with 0.9% Schisandra chinensis.
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QO|Xt 2247} Bifidobacterium lacticsE E23t QU QMHEQ| 2 EXN

2 % 13
pH

Fig. 1< QuRET M7k {3 8AES] pH #4247
£ Yehd Aolt}. eu|xp 43 A7t BE IS BF g1
ol Hloh oA oR =2 pH 362 UEHATH<0.05). T3 1]
Ap 2 7 ggo] 7Kkl wet s R AES] pHE R2
Hog Z7FtATHp(0.05). ol2fdt A= QulA FEE0] T
o] Q= f714 F citric acid®} maric acid®] 21891 Zo&
FEE =, o] 252 MAEY B A= AeE 4
A SItHCho er al,, 2015). wEtA u|A} B2 H7|so] Z7}
G55 QuRlo] ZetE|o] Sli= f7ARe] Bt AHE-O= Qlsf A
9] F4o] AgfjE|o] =& pH 2 Uell= A C=E AleHch
2 A7} RAH 714te] ok oY EEE QA E0] MRt
AEY] A, of o sk Sl f714eE Qs R AE
A7} SIStk AtAEIZE BarE HE QItKSung and Choi,
2014). T3t Jeong 5(2008)2] QHA} FEES ol85t HaE AF
¢l wE QuiRte 7t ghgo] SIS . AEe] 24t
o 57F FoH R ASIIrar HarE Bl itk EIF Qu|zlof
= itaconic acid, fumaric acid AJ&°] XgE o] 3=y, ol
FANFS] AR Attt 434 ItHong er al, 2003). ©]
23t 235 n|Fo] Hol fFE SAEA 2uRte] W7} T
o] ot =2 o FAtF F4lo] AshElo] TR o] A=
o]Fojx|7] gkom, o= IR FAEY 1| & Abw]of FHH 1
FFe v A= wotEn wEhs ez}t &5 At
7he FEE0 SAEY AN $4E Welld 4= qleEs ) H7t
o A $E0E Aigeor & Ao= Yzt

=
g
e

Al
$
¥ B 49
“KsLaB?

Mz
QuRt B A7 RS SAES M EAZNE
Table 1] YetHQIt}. @u)at £ 7o) 371848 Bre
FoJH 0 & HASIATHp<0.05). ML) 759 S39] HAL Zo]
e BEEA] o] FYH R =2 32 HtHp<0.05). H=
9] A9= QA Bl A7t o] S uet M= F
7fole S R OoH, S90] ConTt S30] Hlg] f-oj40= =2
& YEPATHp0.05). o]E% S69F S99 HMEE= 39291 2;
o7} IUAITE S30f| BIs] fojH o W2 gk Hel A2 eu|xt
80| 7ol S7Igkel wt Ao Aoz} hAgste] Mgt A
Aof| 4] QFAA 0 & WBlely] ol HMEr} dobxl Ao
Hot, QujAk= 4K FEAJoRdo] Qg H24S H= E4S
Y3 JoH(Kim and Park, 2010), oJof wet 2ujrke] A7t
o] Z7ILFE QA ER/Q] o] @ AES] AM L0} SR t-o
P v AoE AlgE). webA] QuRt Be] Hrkgo] S
7¥eto] wet QEEAJoRd Jtgfo] oA, o] & Qlsf AZo] Hoj
AHA H7h 7HAgh A0 Wk Lee 5(2020)9 542
w47 S AEE Tolo] AXS Aol E EFHE EEo] o
R0l 9= UEAOPIY] JFRE Hiol HlEo] SV B
7F AL sfo] 2 et fARE o] UElaS SIS
= ATk ESE SHIAAAS QAEO] ARERE AoflA SIH|IAA
2 O] 7§l SIS At SRR of = A
o] FEYA|A =7] wjZof HMo] Zrasie] AMLTL 2 gog
UeRd a7} Qlof, 2 A A3t fARHITHJeong and Park,
2024).

o N il

He
Fig. 2% Quja 2 H7lkeps i) aAE0] Hro) 24
2312 vehd 0%, Quld Bato] W7} o] 271N A

Table 1. Color of lactose-free yogurt added with Schisandra chinensis powder

Schisandra chinensis powder

Traits Con
S3 S6 S9
Lightness (L) 52.57+1.20° 40.21+1.80° 37.62+1.57° 35.40+1.03¢
Redness (a*) 7.2740.65 9.50+1.00° 8.00+1.41° 6.50+1.00°
Yellowness (b*) 5.73+0.44° 8.37+0.84° 8.83+0.37%® 9.48+0.50°

All values are means+SD.
a-d

means on the same row with different letters are significantly different (p<0.05).

Con: lactose-free yogurt without added Schisandra chinensis powder; S3: lactose-free yogurt with 0.3% Schisandra chinensis powder;
S6: lactose-free yogurt with 0.6% Schisandra chinensis powder; S9: lactose-free yogurt with 0.9% Schisandra chinensis powder.

Curr. Top. Lact. Acid Bact. Probiotics 2024;10(2):88-97 | 91



&

i

A
/

oAy,
% o
‘ \
\ —%b é?
<4
_KsLag?

1200

o)l
7o

x
08

1000 |

800 |

600

400

viscosity (Pa.s)

200

S9

Treatment

Fig. 2. Viscosity of lactose-free yogurt added with Schisandra chinensis powder. a-d means on the same bar with different letters
are significantly different (p<0.05). Con: lactose-free yogurt without added Schisandra chinensis powder; S3: lactose-free yogurt with
0.3% Schisandra chinensis powder; S6: lactose-free yogurt with 0.6% Schisandra chinensis powder; S9: lactose-free yogurt with 0.9%

Schisandra chinensis powder.

Tt RYHo R FTloks A0E UEHTH(0.05). ol=gt ¥
2 ouAr Be] Asdo R QI AR Holw, i
A B 3715 w2t fEs] SAES] 452 Zasio]
L7} kol Ao dddnt B AANe} fAHA Alasiag
< 7R A7hE £ A Al A7kEe] S S3lst
o] Ax7} 27kt AHZF At (Park and Kim, 2022). 1
2u Rt HAS B8 S0 BRI fF= € o W1 W
2o QulR}F EHo) H71EkS Ao R ARt B8V s A
o2 AtaHEh Lee 5(2013)9] AGaMdo] w2 FIAAE A7t
T AARES B B4 dtollA gl SFEE Axrt 7t
s AFAREIZE 2 Aot FARES: RIS 4= Qllth E3F
T3t ] BUAE 7HE S w2 HALE Qloly 7|k
7} it AAE vlFo] Hol, Qurp E ik HE 2H S9
oA Tt ARE-S AlRFelaL A7 =22] HIEE 71 8o
Qlokal whehE

TXts

Fig. 32 AA}E B4 A= Fig. 3-Ax AXE B4 Zalo] we
A2 A 9hEgE UeRd Zofoh. QuRh o] H7skREo]
3715 A9Ksourness)> AAhok= HFE BHoH, S69F S9
AE 7tofli= & Ao|7} Y= Ao Yyt uhHo| §99] AL
R AE0] BIs) Al9k(sourness)o] IA HAsigit). of=et At
£ 94 pH 24 ZAdjolx] QuR E89] Hrlgko] EoldesE
pH7t AF5ohe A3 BAE A a3o| U Ao Az,
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Fig. 3. Radial graph for taste attributes of lactose-free yogurt
with Schisandra chinensis powder (A) and principal component
analysis (PCA) plot for taste profile of lactose-free yogurt
Schisandra chinensis powder (B). Con: lactose-free yogurt
without added Schisandra chinensis powder; S3: lactose-free
yogurt with 0.3% Schisandra chinensis powder; S6: lactose-free
yogurt with 0.6% Schisandra chinensis powder; S9: lactose-free
yogurt with 0.9% Schisandra chinensis powder.



QO|Xt 2247} Bifidobacterium lacticsE E23t QU QMHEQ| 2 EXN

o

= gitE o s 87BN pHe F4°0 7Phe= Aloto] &
Zog dHA Q17| wiEolctDotson, 2010). E3F Qu|R;

SRS
TEE 79Es 8AEd 't Higel IviEeE ANt

(saltiness)] 5ot om, enat £4-g 713 Wol 75t S99
A Fsaltiness)°] 7V w2 $E0E YEle 2 IS
At et eulRt Hrigko] F7ste] wet Anto] A5gt
< QuAPE &) ©ut, B 20, A9 g AUl QL
gl &old], Qu|R= FAEo0] citric acid, fructose gomisin N,
lignin, polysaccharidea & o|FolA ttE A A& 7}
EE5T t2A oottt gke 2o & Sl (Lee er al, 2016;
Wang et al, 2011), o] % Qu|z}9] #ulo] SFE3] Q7 Eo
FEFE ol 3AE AAY ZE E3L 453 A& . o]
25 Qupt AlntE Y JA7REEA A AATE MRk &
A3} Qu|Rte] 37} 5eo] FTRRtol|E Etokal 4lnto] ZHAst
A E o= QuRfe] 23] Q= RS0l fikt B A
Sloto] A9ES "ol = Pk & A0 woE: 3t 73
SHUmami)2] 3% QPR B A7t MEES ti+of| Hls)
Aok AFE UEdch

LUzt FF M7Fgo] UE fPES RAES] Ut Xo|g BAlsH
sl A &4 2y =E2H 74 A FEERJA S FAE
7]9ko & AAI$t PCA(principal component analysis) 4] 2
IH= Fig. 3-Boll UERTt. PCA £4 A3t XZ(PC1)o] YE(PC2)
of BIsiA =2 S84 UERY] wiizoll, XSl 9fet &pol7t 4
EE59] AJol&E Y= A3t gomg X£9] xjo]2 QI nlt
ZJol9] 7]0fgo] B =2 AR Vet E3F AE 71| gt Ajo]
£ Y& discrimination index®= 9480 & =& $X5 et
won, o= &S 79| ot Aol7t EsHA EEThE A 9
ojeitt. & A4 3 AES] thet Qu]Rte] Aol STl
OfefA] ATttt TR Fasskal Aok Asohe ARl Uehd
Aoz BAEglow, PCA B4 A3t ME 7H] F94Q1 gt Ajo]
+ QA 7} 0] wiet IAsHA Wsks Ao= SRId o
k. WA ol2fdt k= QuAte] A7 8 AES] Hhof| JF
< 13 & U= AE YETh

p

>

o]
N, A

=l

—

XA

ARE B Ao wE JuldE peak EHAT}E Fig. 4-A0
UFERH Hiet Aot QuAkE H7RE fEES] RAES] A¢ 2]
RS AH7RE BEESo||AE peak 8(pent-1-en-3-ol), 12(benze-
neacetaldehyde), 13(terpinolene), 17(ethyl-methylphenyl-
18(4-Undecanolide)e] &4=oH, o2

=21

glycidate),

-_~5
§
=

KSLABP

fruity, floral, citrus, rasberry, strawberry, apricot3t 3m] I
23S Ul 4ol tEiA 2 dZe) I sike
peakE EUE ¥ Qu} 29 A7t fgEs] RAES &
ol Zolg Fod £ Q= ZAoE FHHEY Eg| 159
peak(dodecanal)?l dfFoh= LA Fr| EHY A$- citrus,
floral, lilygh @& YeR7| o] Quat £29] 7ol T7}
ArE AE 50| 2o AZ I 4= Ui o]#gt peak
B2 QUA ER9 3 FofT & Sl= A& YENTh peak
1(methanethiol), 5(butane-2,3-dione), 6(ethyl acetate),
9(acetoin), 10(2-methylpropanoic acid)2 Con¥} RLE Q0]
2 7 BEECIA TEH R HEEE I Fredols
o, cheese, butter, acidic, creamy, dairy3t 32 UEI= &
Zo]7] wizolth.

Quat B 7ol WE Rl 8AES] | Aol EAst
7] sl AAE &4 ZA3tol| wE PCA(principal component
analysis) H4& AAISH AL Fig. 4-Bo] YeRHLh Qnjzr B
< A7IE AE9] XE(PC1)0] 99.248%, YE(PC2)7} 0.4249%=
HAE A n|Fo] Hol ou|Rt Hrto] o3t n| Apo|7} st
| = AoE AgHH: oo Wt Rt B2 M7 AEE
] Aol thRtet vl FS wf S3(uARF B 0.3%) S
geks| o2 gulE Yepd AS ERIg &= 9loH, Se(euAt &
T 0.6%) AMET SO uAF 22 0.9%) ME E3H FHHoH o E
FUE UEUL 3= & o i ol QuRt 29| H7pt
FEs] SAES o] JFE PR AZ U, 2m&
I AR o] STl wet MEE Y7t FEteHA| LR

X,

QUAET W71 f3E0] 8AES BeHrt BN
Table 201 VFEFAAT}. 2 7Kapperance)ollA] S62F 90|
22} S39] Hlsh Ao =2 B7EE WLom(p(0.05), °]
£ QUAPF AY AL Q= 79 AMo] fdEdl R AES}E St
%S o ol A FFE F= A o= AmEH & A2
o} FAFSHA Ao ZRHE A1 AH|RFES AlE A Al A
STl =2 ¥k8S 953t 4= Qirky HuE v 9tiForoni et
al, 2016). 27 H7Htexture) L AH] H7Hacidity)ol| A= S37}
t o tof] Hlel] o)A oR w2 H7E WOITHp(0.05). °|2} 2ol
S6%} §92 W HrHE HGk=H|, ole QuR} EEo] HLHA
AW 735 ol dA]] Azto] AE &= Ql7] Wizolth & At
Ao} AR EFHEE 7IeE 439 Wed £ AtollA
Lo H7lgo] (=T B AR FREoA W 57 AnE

|

Of

o
ok o
il

= 359.

o H

il
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Fig. 4. Volatile compounds of principal component analysis (PCA) plot (A) and aroma profile of lactose-free yogurt with Schisandra
chinensis powder. (B) Con: lactose-free yogurt without added Schisandra chinensis powder; S3: lactose-free yogurt with 0.3% Schisandra
chinensis powder; S6: lactose-free yogurt with 0.6% Schisandra chinensis powder; S9: lactose-free yogurt with 0.9% Schisandra
chinensis powder. Fig. 4-A peaks are reported in order of elution: 1: methanethiol; 2: propan-2-one; 3: dimethyl sulfide; 4:
2-methylpropanal; 5: butane-2,3-dione; 6: ethyl acetate; 7: butan-2-one; 8: pent-1-en-3-ol; 9: acetoin; 10: 2-methylpropanoic acid; 11:
butanoic acid; 12: benzeneacetaldehyde; 13: terpinolene; 14: cinnamaldehyde; 15: dodecanal; 16: rheosmin; 17:
ethyl-methylphenylglycidate; 18: 4-undecanolide.

Table 2. Sensory evaluation of lactose-free yogurt added with Schisandra chinensis powder

Schisandra chinensis powder

Traits Con
S3 S6 S9

Appearance 8.33+0.51° 8.1740.41° 9.00+0.63° 9.50£0.55°
Texture 7.2740.65° 9.50+1.00° 8.00+1.41° 6.50+1.00°
Flavor 8.18+1.47%® 9.00£0.82% 8.25+0.50° 6.75£0.96°
Off-flavor 8.18+1.08° 9.75+0.50° 9.25+0.50% 8.25+0.96"
Acidity 7.38+1.06° 9.00+1.15° 8.50+1.29° 8.00+1.38°
Taste 7.13+0.64° 9.75£0.50° 9.50+0.58" 7.25+0.96™
Overall acceptability 7.64+0.92° 9.50+0.58° 8.75+0.96° 7.25+0.96%

All values are meansSD.

*d means on the same row with different letters are significantly different (p<0.05).

Con: lactose-free yogurt without added Schisandra chinensis powder; S3: lactose-free yogurt with 0.3% Schisandra chinensis powder; S6:
lactose-free yogurt with 0.6% Schisandra chinensis powder; S9: lactose-free yogurt with 0.9% Schisandra chinensis powder.
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