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The Application of Citric Acid and Sodium Citrate
in Yoghurt Drinking

LIAO Wen-yan YU Peng ZHOU Jie

( State Key Laboratory of Dairy Biotechnology Technology Center Bright Dairy & Food Co. Ltd Shang-
hai 200436 China)

Abstract: In order to determine and calculate the quantity of citric acid and sodium citrate in the produc—
tion of yoghurt drinking the titration acid degree °T and pH of citric acid and sodium citrate in water solution
and yoghurt drinking were tested and the curves were figured out and data were provided. The regression e—
quations among titratable acidity pH and citric acid concentration are y = 152. 5x —3. 321 4( R* =0.993 9)
and y = —0.404In(x) +2. 173 1( R* =0.995 7)) respectively. Besides the regression equations between
the value of M and pH are given respectively. When pH changes in the range of 3.5 —4.5 the value of M al-
ways changes in the range of 0.35 — 0.6 no matter what the citric acid concentration is. Based on all this it
is concluded that the value of M changes in the range of 0.25 —0.5 when pH changes in the range of 3.6 -4.0.
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