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1. Lactobacillus delbrueckii subsp. Bulgaricus
2. Streptococcus thermophilus
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Fig 1 pH in yogurt samples containing different
levels of Dunaliella salina powder
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samples containing different levels of Dunaliella
salina powder

) g g Y=Y

Ol (F JSC8) (6 20 S s sl ialesT Sl el ity il
2 Sl e G eas ey ile pshe S b
056 Jue (p<0.05) czls cle (gladsad a3 5Km s
Ol ol Sl Vi i o2 b o 4 Ul
03538 L il wsad ani S Olpe s Coole Gladi s
P<e/r0) Cils by g s S s

G sl e AS e gla Shs Sl anssSess
S Shoasslp Frpdy SRl o oS 43S
led sl lashlasl el 2 238 o kiS5 s
Ly Ly SSa e s Ol 5l Jates addlle 3,50 SIln
Al G s plp 00 Gh e R Sy DS
WSy S e pd 2y ()N 5o 5 )
Ofr Sap b e Rl S s LI L g el
axys o la J}gr’ A sl s sl J:b ol P
ol 5 S e My LT Bl S 4 oS sl by
sy bl 4 ) S AL by e S D
50 abaly o G amss Rl bossd e e VL
sasl il Al SWhaol axd 5 533,50 iy la

WS b e e o [YO] AL e el wnSs

w3l SRl S Bl L O (S o b
smle J3 a3 O 2 3l T b e
S Olse 4 S 338 e OBl Cle a3 0T e
S e pdy S s S s L el
FeSd 5l 6 bdes cnls (3INICT ity gl 6
4 e &S Sl ol Gl 5 s ety
Ca b Rl S ok 4[] S e oA
O Olgee LialS stias 0L cle J5 55 O (gl
Ly Sl S b b pslie o 2l il e (53100
SIS Oley 6 Ko Sobe a4 s eSS Ul S &
sy e bl Bl o O S e b,
W23k Al eSS s Jsb s Of slie 5 (p<0.05)
033 Jsb o5 Cale sla el @ T slie rals
3 AU 5 as bbb & Yzl Ol 5 e 1 (5,165
PSR TSP Py U5 PRCIRUPINCINE N S JO% o) ¢ QRCH JEL
O T Sk oy 5 Selus 5 AU cle
Sl o5 4 el 555 o (5065 ol [1] e
b LIl DL oy el (3 e Joe 405 Zans
0 B pied (S n Opes il SLS S a3l
s e 1l 208 T (S b b s o L5
o sk s ol @IS b lie (p<0.05)
53 (Yo+A) Aryana ; Boeneke L.y ol o)l S
IVY] ds 2olS U8 anl bosds 26 psad Cle
G Ol ke eSS Oy LIy ome 6 e
A [0] e S S S s bt i el
S ad O e i b alS sl e s o S

Sl Csls cias 5 as 5l S0

Sl chle 215310 S ws S 0l 50 oLKer 5 Gloms
G T Ole (sle Gld €505 55 Dl L 5 unnsd
e SRl Sy als Sl sl e wises o
GRIF s s e b gas S esle (L el STl
[ el S50 e g3lnl ST zals s Sis abe
Sk mals el S 0bey LRl (Ghass onl s
5 ek 4 a5 L ale gla wsas 3 O (IS
bols ol S baw s Jpame Gl (55 2
b sed O (IS 2B Oln (eSS 0o 2l

otk 3L Jle la s & r ol e el



Ve  OLT DA 0y55 AV o leds

beéMeMwuﬂ.’w).} 4.'1.!‘);..»{.} J:Jalf‘wu
[1] ety ciilbe b

(Pa),

Shear stress

3000 10
DConlrol 00SKDS ATKDS 07605 | -7 gppyeise
O |OCotrol 00S%DS ATADS  02%DS | ' poogoes x5
moy §o00000000
yoog? -0
) 53507%03534
000 ¥=520000%7 g2 001
991 oo
0 RZ=0.9979 066007 25
A g2 ASTIISD
1500 | © 26708y
R2=09987
15
1000 |
xo 8 Oog -
% 8 Dong 10
og 8338 foongg
500 3835339 8000pgpg
00p0opg - 5
88388800800000008008
0 T T T T T T T T 0
0 0 » 30 4 0 & 0 8 9

Shear rate (s%)

Fig 3 Flow behavior and viscosity in yogurt
samples containing different levels of Dunaliella
salina powder
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Nowadays algae, which are Phototroph diatom, are capable of converting
nonorganic photos into organic matter, have found many applications in the food,
pharmaceutical and sanitary industries. In this study, the effect of adding different
levels of Dunaliella salina microalgae biomass on the physicochemical and sensory
properties of yogurt during a 21-day storage period was investigated. Dunaliella
salina mass powder was added to milk at 4 levels (0, 0.5, 1 and 2% by weight) in the
pre-pasteurization stage. Tests including pH measurement, water holding capacity,
tissue measurement and colorimetry of samples performed on the first, seventh,
fourteenth and twenty-first days after production and evaluation of viscosity and
sensory characteristics on the first day after production on the produced yogurt. The
results showed that the addition of Dunaliella salina biomass at different levels
caused a significant decrease in pH. The water holding capacity of the samples
decreased with increasing algal level and storage time (P <0.05). The amount of
stiffness, viscosity and color parameters of the yogurt samples showed a significant
decrease with increasing algal surface. Sensory evaluations showed that with
increasing biomass levels, sensory scores and overall acceptance from consumers
decreased. Due to the unique nutritional properties of Dunaliella salina powder, the
use of bioactive compounds of this microalgae can also be one of the proposed
approaches for use in various food products, including yogurt.
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