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Progress in Improving the Quality of Low—Fat Fermented Dairy Products

GAO Xin, LI Bo"
(Shanghai Urban Construction Vocational College, Shanghai 201415, China)

Abstract: Fermented dairy products are popular among consumers because of their rich nutrition and health care func-
tions. With people’ s attention to cardiovascular and cerebrovascular diseases caused by fat intake, the public’s de-
mand for low—fat or skim fermented milk is gradually increasing. In this paper, the research progress and future devel-
opment direction of low—fat fermented milk were reviewed, which provided theoretical basis and new ideas for the de-
velopment of low—fat fermented milk in aspects of quality, sensory and nutritional functions.
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