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[1]Tamime, A.Y. and R.K. Robinson 1999.
Yoghurt: Science and Technology. Wood head
Publishing Ltd.
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JEST Vol. 6, No. 2, Fall 2009 ABSTRACT

The effects of ultra-filtered milk proteinson chemical and sensory
propertiesof yoghurt

Alizadeh, A.'", Ehsani, M. R.2, Safari, M. 3

1- Lecturer of Department of Food Science and Technology, Ilamic Azad University-Tabriz Branch
2- Professor of Department of Food Science, Technology and Engineering, Faculty of Biosystem Engineering, University
of Tehran, Iran
3- Associate Professor of Department of Food Science, Technology and Engineering, Faculty of Biosystem Engineering,
University of Tehran, Iran

The chemical compaosition, sensory attributes and acetal dehyde content of yoghurts produced from ultrafiltered
milk retentates and normal yoghurt made with SMP were studied and compared. UF yoghurts had more content
of acetaldehyde, protein, lactic acid and total solid than control but lactose content and syneresis were at |ower
level. The amount of produced acetal dehyde was dependent to the protein amount and by increasing the latter the
acetaldehyde got higher. The quantity of acetaldehyde decreased during the storage of yoghurt. Scores for
sensory analysis of UF yoghurts were higher than control. Y oghurt made from UF retentate with 13.5 % TS and
5.3% protein got the highest rating for all sensory properties and was comparable with one of the most
acceptable yoghurts produced in Iran.

Key words: Y oghurt, Acetaldehyde, Ultrafiltration
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