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The influence of fermentation strains on the flavor of dairy products during the development
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[Abstract] Dairy products are important foods in our daily lives, and their flavor has a direct impact on
consumer acceptance. This study mainly explores the influence of fermentation strains on the flavor of dairy
products during the development process. Firstly, we selected several common fermentation strains, such as
lactic acid bacteria, yeast, etc., and determined the most suitable strain for dairy fermentation through laboratory
cultivation and screening. Then, we used these bacterial strains in the fermentation process of dairy products,
and studied the effects of different bacterial strains on the flavor of dairy products through sensory evaluation and
instrument analysis. The results indicate that the selection of fermentation strains has a significant impact on the
flavor of dairy products. Among them, dairy products fermented by lactic acid bacteria have a moderate sour and
sweet taste and a mellow taste, while dairy products fermented by yeast have a unique yeast aroma. In addition,
we also found that by adjusting the type and proportion of fermentation strains, the flavor of dairy products can
be effectively regulated to meet the taste needs of different consumers. The results of this study provide
important theoretical basis and practical guidance for the development of dairy products, which can help

improve the flavor and consumer acceptance of dairy products.
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