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1. Freeze Drying
2. Adsorbing hydroclloids
3. Non- adsorbing
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1. Locust bean Gum
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1.Oscillatory testing
2.Storage modulus
3. Loss modulus

4. Parallel Plate
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2. Complex Viscosity
3. Loss tangent
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Yoghurt is one of the fermented dairy products with high nutritional value and short shelf life where
its shelf-life can be prolonged by drying. Therefore, in the present study, the fresh yoghurt with
different amounts of dry matter (10, 20 and 28% w/w) was dehydrated by microwave—vacuum dryer at
different levels of microwave powers (35, 135, and 260 W) and definite absolute pressure (125+ 5
mbar). Then, the effects of type (gum tragacanth, guar gum, locust bean gum, Persian gum, and casein
powder), quantity (0.25, 0.5, 0.75 and 1% w/w) in singular and combined forms (tragacanth:guar,
Tragacanth:locust been gum, and guar: locust been gum), combination ratio (80:20, 50:50),and adding
stage (pre/post drying) of hydroclloids over sensory and rheological properties of instant yoghurt were
evaluated. Results showed that higher microwave powers and dry matter percent led to the shorter and
higher drying rate, respectively. Regarding rheological properties, the storage modulus was
significantly higher than loss modulus (G'>G") and elastic behavior was observed in majority of
samples. However, sample with Guar:locust bean gums showed inverse features, also Complex
viscosity and loss tangent of most samples (pre drying method) were similar to control, except one
with guar: locust been gum. Furthermore, the most accepted reconstituted yoghurt was one containing
gum tragacanth, and baking powder followed by one with 0.6% tragacanth:locust bean gum (80:20,
0.6%) which were prepared with pre-drying method. Moreover, it was found that the adding stage of
hydrocolloids had significant effect on the evaluated properties of instant yoghurt where pre-drying
method was recognized as the most appropriate one.
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