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5.Exopolysaccharid

6. Non-Exopolysaccharid
7. M17 agar

8. MRS agar

s —\

S Sl lgr 53 o § e 03,5l 3 F ey Cile
oSS 5 AN | 5t B yn Aol SV slas S b5
S5 0 S okelsSY s T ke
b Cle g W3 D550 00 a5 (e sS85
ol (b 5 e (B ese) Sl S0 Sk o
L Iy Jds w) s buge auze 5 Sl (sladss
S sl sSt i Sees 5 Sl W0 [T AL
Al oslinal 3y ST £ olg smame CoiS
Sl by bols cole o ST o S35 op 5 et
b5 ke (0AS Ghl 058 Sl s )
W) Bl sl g s Sl k)
s gl Sy 5 (U5 i 5 @M1 O Sl Ly s S
Ly, ] wile (S5, b Sy Sb o oslie)
SESTusE s 4 ST Gl st Ok e
B B L IPA RS RT3 'E R Ry
Lo St adld s Al siSuils 5 slaace 6 SL
Sl S pss - s 4SOl J ol Kos slags S
L8] 5l ,Kass b b 5 iy e (Saslssl i S5l
5 SINESS BB Sy o o (TreV) Jle s " Sl
e sballs by s g gl Sl il8)
SIS e S s Ol gl s,
S5 Sab pkelsSY gl b e
a5 SSUT Olse 6 el GUls eSOy

o] wdl o Lls | Sl
b5 U (Sl s8 Sdld ile (SIS e S
HEan 2 2l Jsame plard S5 Slosar
55 @ O il csl 8 wlks § b s 5l i
Ao bl sl el sl (I e 35 e peanms
OB AS G pme o b S e ialS Casl oS ols o sllasls
Wy SSH55 Slosar 51 s (S [V s5d

1. Homofermentative

2. Streptococcus thermophilus

3. Lactobasillus delbruekii subsp.bulgaricus
4. Celik
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1. MRS- broth
2. M17- broth
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1. Matumoto-Pintro
2.Texture analyzer
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One of the most important points for yogurt production is the selection of starter culture, and also
because of the necessity to preserve our natural starter cultures and to increase the availability of them
for industrial use, the aim of this project was to determine the technological and organoleptic
properties of yogurts producted by starter culture isolated from Iranian native yogurts. Eleven
different yogurt samples were produced using 5 Lactobasillus delbruekii subsp.bulgaricus and 2
Streptococcus thermophiles isolates. Results showed there were no significant differences between
acidifying activity of EPS-producing and non-EPS-producing starter cultures. Also isolates with a
high proteolytic activity (isolates used in the examples H and | that proteolytic activity reaches during
28 days to 1 unit) have less the ability to produce acid during storage and viability of these isolates
had been more than other strains. Samples that produced by EPS-producing starter culture exhibited
better texture properties (consistency, syneresis and water holding capacity) than samples that
produced using NEPS-producing starter culture. However, H and | samples due to high proteolytic
activity and type of the exopolysaccharide is produced had less desirable textural properties.
Syneresis reduced during storage and water holding capacity increased. But the synersis and water
holding capacity of the samples produced using starters with high proteolytic activity, such as samples
E, H, I similar to other samples until day 21, and in the fourth week the trend of changes has was
reversed and the amount of synersis increased and water holding capacity is reduced.

Keywords: Native starter culture, Exopolysaccharide, Texture, Proteolytic activity
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