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DEFINITIONS

Yogurt was prepared from corn milk that added with
distilled water, lactose and sodium caseinate, and then
coagulated by lactic acid fermentation through the

action of L. bulgaricus and S. thermophilus.

Fermented corn milk was prepared from corn milk that
added with distilled water and lactose, and then
coagulated by lactic acid fermentation through the

action of L. bulgaricus and S. thermophilus.

Milk solution that extracted from sweet corn and freezed
at -18°C. The fresh corn milk was obtained by thawing

the frozen corn milk at room temperature.



