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Abstract

The acid milk containing grape juice was prepared from natural grape juice, acid milk and sug-
ar as raw materials, and the stability of the drink was studied. The following results were obtained.
1. The milk mixed with natural grape juice formed coagulated precipitate by coupling of the
colloidal materials in the juice with the milk protein and the formation of precipitate was
accelerated by pasteurization.

2. The pectin in natural grape juice was affected on the stability of the product, and the stabi-
lity increased with decrease in the content of pectin. When the content of pectin in natural
grape juice was lower than 2.5mg%, the precipitate was not formed in the drink containing
10 to 20% of the juice.

3. The acid milk drink containing the natural grape juice treated with pectinase, not formed

precipitate by pasteurization at 85°C. for 20 minutes and can be preserved for long term.
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