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Influence of Collagen on the Fermented Milk
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Abstract : By adding collagen to fermented milk, and then measuring the changes of the acidity, viscosity, L-

hydroxyproline content and whey volume of the fermented milk, the study reached the conclusion that collagen can influence

the quality of fermented milk. The results show that collagen can improve the content of L-hydroxyproline, reduce whey

precipitation and better the taste of the fermented milk.
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Fig. 1 Standard curve of L-hydroxyproline content
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Tab.1 L-hydroxyproline content of the materials
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Fig. 2 Influence of collagen on L-hydroxyproline content

of the fermented milk
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Fig. 3 Influence of collagen protein on the viscosity of the
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fermented milk
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Fig. 4 Influence of collagen protein on the acidity of the
fermented milk

HiPE 4 ATLUE ), BI0B IR F i) A L R
1o TR U 1 10 A L PR 5 B e Dt 2
A IR 3G, AR FL R AZ AR, IS
IMASERFRREEIG I, st T A WL A 1K
24 REZBXMAEINIFRNHENZIN

I E A A T K LA LT ot
FEE IR X A I FLAG E PR R, LA AN 5
IR,

25
20

E

= I5f

e

= 10k

i

T H H H
0

0 02 04 06 08 1.0

TSGR TS A /%

E5 KEZEAXZEIMIERHENN
Fig. 5 Influence of collagen protein on the whey exhalation
of the fermented milk
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Tab.2 Officer’s evaluation results
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