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Abstract: This paper uses pure milk as the main raw material and Poria cocos powder and Goji berry powder as the main
auxiliary materials. Based on five single factor experiments including Poria cocos powder addition, Goji berry powder
addition, white sugar addition, fermentation temperature, fermentation time, and sensory evaluation as the evaluation index,
the optimal preparation process conditions for Poria cocos Goji berry yogurt are obtained through orthogonal experiments.
The results showed that, based on 100mL of pure milk, when the amount of Poria cocos powder added was 2g, the amount
of Goji berry powder added was 0.9g, the amount of white sugar added was 6g, the fermentation temperature was 42 C , and
the fermentation time was 8h, the finished yogurt produced under these conditions had the color of Goji berries, a bright
appearance, suitable sour and sweet taste, fine and uniform texture, appropriate flavor, and the highest sensory score.
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