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Group 14: Yogurt Leather Snack

Hongji Zhang

Objective Process Flow Diagram Alternative Evaluation
To meet the market S growing der’nand o_f good tasting _, -  Pastourizn Drying Method Characterisics Compari;)on with Drum
Yogurt snack and fulfill consumer’s requirement of ool ) . .bc - [ | ]]] ‘ ryer
. . . <. . Y |/ | NN Reduces nutritional value
having healthier dairy product that easy to eat and TR # . d | drastically for the use of
paCkage. Aot - s ¥ Air- Dried Snacks | cost and easy operation. high temperatures, also had
e | 4’_‘ - T o a bad mmpact on color and
XK X ru_:_tanLILrEE 1 flavor.
SRS l | It 1s not applicable for these
| R Snacks made by | Fruit and dairy powder 1s mixed with starch | purposes. But it stablishes a
Mixer — - Extrusion  and | to create an extrude product. It allows to | point that works also for
B acC kg roun d e a‘l\;ﬂ» . Decompression enrich with extra vitamins and proteins drum drying, of adding
Yogurt has a Iong histOry and is a common component in EL S Drying added during the process. extrl additives to the
. . . v _ snacks.
daily diet. Yogurt plays an ireplaceable role as a common 1.. o v o e
: ) : : : | 'l_r% Freeze Drying | High cost, slow drying
snack Ingredient because of its unique taste and high @F ..o on the product,
.. . . . T s B_Elt = Transport final Product NG y :
nutrition value. According to marketing study, in the past So— Packaging p Allows the drying of flakes for gelatin | @i conrol o
_ _ _ e Bryer products like the leather fruit-yogurt t " ok
30 years the annual per capita yogurt consumption In snacks, temperatures and velocities can be p&i‘l:(g:irgn 2:1 ha ;rocesseep
United States has grown from 1.13 kg in 1980 to 5.67 kg Drum Dryer managing 10 mainiain ceriain moisture
_ .. _ _ content. It works for creating thin layers of Hioh cost
In 2010; additionally, market is predicted to be oroduct film that will be scratch and process | 1181 €Ot
continuously growing In the future. Into packaging later.

Recommendation & Constraints
Constraints:

Impact

Positive impact:

e Providing innovative yogurt product with unique taste
and texture.

o Stimulation of local dairy industry and providing more job
opportunity.

2. Pour the sample on
the parchment paper

3.Dry the yogurt by omen 4. Test the color of the yogurt To produce high quality yogurt leather snack, large
continuous raw material Is required (milk). Therefore,
to minimize the transportation cost for raw material, it
IS better to build the plant close to dairy farms.
Recommendations:
Potential negative impact: - : _ . Add diff_erent amount of sugar or adjust the drying
e Industrial pollution (air pollution, water pollution, etc.) vogurtleather snack Yeraion test 5. Measure the mosture of the . tLIJrQee rtr?c;rrgperﬁzllierc:ﬁrsrfgnatlgldf:ieexrfglr;.materials e
80% Mco till 20% MCf _ _ _ _
avold using plastic for packaging yogurt leather
shack.

1. Mix the yogurt sample

Drying time:
8 hours
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. Think impact.
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