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1. High bloom gelatin

2. Low bloom gelatin

3. Cold water fish skin gelatin
4. Modified tapioca starch

5. Low methoxyl pectin
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Table 1 Effect of pH and acidity variation of samples (a: 0.25% , 0.5%. 0.75% and 1% for LBG, HBG,
FSG and MS- (a:0.05, b:0.15, ¢:0.25 and d:0.35% for pectin ) during cooling.

stabilizer free a b C

stahilizer concentration (%)

Fig 1 Effect of different stabilizers in various
concentrations (a: 0.25% , 0.5%. 0.75% and 1% for
LBG, HBG, FSG and MS- a:0.05, b:0.15, ¢:0.25 and
d:0.35% for LMP) on synersis.
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Table 2 Effect of stabilizers on textural properties of samples (a: 0.25% , 0.5%. 0.75% and 1% for LBG,
HBG, FSG and MS- a:0.05, b:0.15, ¢:0.25 and d:0.35% for pectin ).

Fracturability Firmness
a b c d a b c d
HBG 147k 22 3433° 59.66 ° 20°fe 2633 40.33¢ 55°
LBG 21.33 ¢ 15.66 " 15.33 1 2733°¢ 2533 25.66% 23° 32334
FSG 1033 12.66 105" 124 16.33" 18&" 16" 18.33 &
MS 20.33% 18 12.33 ¥ 2533 20.22f% 2533 22 66 2533
LMP 19.33% 10.66'" 19.33% 23.66 % 27.33% 21.66 83.66° 32334
Stabilizer free 2025 ¢ 325¢
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Fig 3 Effect of stabilizers on viscosity trend of samples (a: 0.25% , 0.5%. 0.75% and 1% for LBG, HBG, FSG and
MS- a:0.05, b:0.15, ¢:0.25 and d:0.35% for pectin ), (a)high bloom gelatin, (b)low bloom gelatin, (c) fish skin
gelatin, (d)low methoxyl pectin and (d) modified starch.
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Fig 4 Stabilizers effect on graininess (a: 0.25% ,
0.5%. 0.75% and 1% for LBG, HBG, FSG and MS
(Starch)- a: 0.05%, b: 0.15%, c: 0.25% and d :0.35%
for pectin).
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Table 3 Effect of stabilizerson total area and mean perimeter of grain of samples (a: 0.25% , 0.5%. 0.75%
and 1% for LBG, HBG, FSG and MS- a:0.05, b:0.15, ¢:0.25 and d:0.35% for pectin ).

Total area Mean Perimeter

a b C d a b C
HBG 342 ¢ 463.5°¢ 389 °¢ 3545° 2936*° 2.635° 2.909*° 2983*
LBG 254.5° 496 ¢ 5035°¢ 561 °¢ 3.014% 2474% 2496° 2.813%
FSG 232.5°¢ 267 ¢ 2475° 132° 3955% 246? 2.813% 2.735%
MS 6455° 13082 % 74069° 785 ¢ 2.18% 2.813° 4222% 534%°
LMP 2170.5°¢ 1117 °¢ 1387.5°¢ 10335 ¢ 2.813% 2769 % 2.959% 3344 %

Stabilizer free 1909.5¢ 2.813¢%
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In current study, the effect of differenthydrocolloids as stabilizer (high bloom gelatin (HBG), low bloom
gelatin (LBG), cold water fish skin gelatin (FSG), low methoxyl pectin (LMP) and modified tapioca starch
(MS)), was investigated on physicochemical and rheological properties of yogurt in four concentrations.
The results showed thatin all samples, except pectin,PH decreased over time, but pHreduction in the
sample containing modified starch (MS), was significantly higher than other samples.The LMP sample
and the HBG sample had the lowest and highest water holding capacity (WHC) with 57 and 78.6 percent
respectively. At low concentrations, the stabilizers produced loose tissue in yogurt, but at high
concentrations all types of gelatin improved the uniformity of yogurt tissue. The highest tissue consistency
was observed in the HBG sample. Also, viscosity of the samples increased with the addition of stabilizers,
and there was a significant relationship between stabilizers concentration and viscosity. All types of
gelatindecreasednumberofgrainsbutstarchsignificantlyincreasedgraininessinallconcentrations(p<0.05).
However FSG showed the best effect and decreased graininess.
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