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Salt Reduction Formula Optimization and Flavor Quality Research of
Salty Milk Tea with the Assistance of Yeast Extract

ZHANG Sai', ZHANG Xiaofei', JIN Yang', SHEN Shuo’, LI Ku’, LI Pei’, PENG Yijiao"

(1.Beijing Academy of Food Sciences, Beijing 100068, China;
2.Angel Yeast Co., Ltd., Yichang 443003, China)

Abstract: The addition conditions (YE variety, addition amount and salt reduction ratio) of yeast extract
(YE) in salty milk tea were optimized using single factor and orthogonal array design methods for
higher comprehensive sensory evaluation scores calculated by fuzzy mathematics. Atomic absorption
was adopted to determine the change of salt (calculated as sodium ion). Intelligent sensory evaluation
equipment (electronic tongue and electronic nose) and headspace solid phase microextraction (HS-SPME)
coupled with gas chromatography-mass spectrometry (GC-MS) were used to compare the flavor quality of
salty milk tea before and after optimization. The results showed that when the addition amount of YE-S1
was 0.4% and the salt reduction ratio was 10%, the salty milk tea had the highest sensory score, and the
sodium content was reduced by 11.66%. The evaluation of electronic tongue and electronic nose showed
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that the flavor difference before and after adding YE-assisted salt reduction was obvious. A total of 57
flavor substances were identified by GC-MS analysis, of which 42 were in the full salt group, 41 were in

the direct salt reduction group, and 52 were in the YE assisted salt reduction group. Direct salt reduction
resulted in a total content loss of 12.53% of flavor substances. After adding YE-assisted salt reduction,
the relative content of esters, acids, pyrazines and some aldehydes all increased significantly, and the

total content increased by 8.75%.

Key words: salty milk tea; yeast extract; formula optimization; salt reduction; flavor
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