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1. Lactobasillus bulgaricus
2. Streptococcus thermophilus
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Fig. 1. pH values of yogurt samples during the
storage of 21 days storage at refrigerator .The same
lowercase letters are not significantly different
between different treatments for each day at P > 0.05.
Values of the same treatment, followed by the same
uppercase letter are not significantly different at P >

0.05.
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Fig. 3. Changes in dry matter (%) of yogurt
samples during the storage of 21 days storage at
refrigerator

The same lowercase letters are not significantly
different between different treatments for each
day at P > 0.05. Values of the same treatment,
followed by the same uppercase letter are not
significantly different at P > 0.05.
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Fig. 2. Changes in acidity (% lacic acid) of yogurt
samples during the storage of 21 days storage at
refrigerator

The same lowercase letters are not significantly
different between different treatments for each day at
P > 0.05. Values of the same treatment, followed by

the same uppercase
different at P > 0.05.
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Fig. 4. Changes in the syneresis (%) of yogurt
samples during the storage of 21 days storage
at refrigerator

The same lowercase letters are not significantly
different between different treatments for each
day at P > 0.05. Values of the same treatment,
followed by the same uppercase letter are not
significantly different at P > 0.05.
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Fig. 5. Changes in the viscosity (mPas) of
yogurt samples during the storage of 21 days
storage at refrigerator

The same lowercase letters are not significantly
different between different treatments for each
day at P > 0.05. Values of the same treatment,
followed by the same uppercase letter are not
significantly different at P > 0.05.
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Table 2. Changes in the redness parameter
(a*) of yogurt samples during refrigeration

Day

Tre ent 1 7 14 21
Non fat 022+ 026+ 034+ 064+
control 0.03% 0.018 0.02° o0.07"
High fat 025+ 029+ 035+ 066+
control 0.08%°  0.028° 0.07% 0.05°%®
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Table 1. Changes in the lightness (L*) of
yogurt samples during refrigeration

Day
Tregtrmient 1 7 14 21
Non fat 76.42 + 7979+ 8234+ 8564+
control 2.617@ 25482 267 3.54Pd
High fat 85.05 + 8661+ 8480+  82.83+
control 1.96"° 0.28% 1.43% 1.37%°
81.19 + 7954+ 7794+ 7459+
0,
Bamboo 1% 5 pom g 4gea 1.9% 0.69%2
Bamboo 2%  84.73 % 8124+ 7822+ 7514+
2.37°¢ 1.85%° 2.11% 2.08P%
Bamboo 3%  88.55 8339+ 8004+  76.3Ll%
3.66" 2.18%¢ 3.36° 2.81P°

vy

The same lowercase letters are not significantly
different between different treatments for each
day at P > 0.05. Values of the same treatment,
followed by the same uppercase letter are not
significantly different at P > 0.05.
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Table 3. Changes in the yellowness parameter 0 0.50 + 0.54 £ 0.62 £ 0.70
(b*) of yogurt samples during refrigeration Bamboo 1% g gpie 0.04%¢ 0.03%  +0.09%
Day Bamboo 2% 0.55+ 0.61 + 0.69 + 0.73
Treatrfient 1 7 14 21 0.08" 0.08% 0.04% +0.06>°
Bamboo 3% 0.59 = 0.65 + 0.70 = 0.78 +
0.05% 0.04% 0.06% 0.04™
Non fat 517 % 514 + 416 £ 4.02 £
control 045"  0.07%  0.11°°  043™ o
The same lowercase letters are not significantly
) different between different treatments for each day at
High fat 5-94% 5-39% 480+ 419 £ P > 0.05. Values of the same treatment, followed by
control 0.18" 0.41° 0.69  0.91 the same uppercase letter are not significantly

different at P > 0.05.

+ + + +
Bamboo1% gk o7gk  opS  poco
% 742+ 558+ 497+ 473% S ey <
PAMDOOZN 05 028 093 070 T 2 S e 0l 2 B SE B
;S ; SR R I
Bamboo3%  7.68+ 655+ 570+ 485+ S35 S fld D patls cl el 0
112%  1.04% 0789 0.9

The same lowercase letters are not significantly
different between different treatments for each
day at P > 0.05. Values of the same treatment,
followed by the same uppercase letter are not
significantly different at P > 0.05.
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Fig. 6. Sensory evaluation of yogurt samples
containing bamboo fiber.
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ABSTRACT

ARTICLE INFO

Fibers obtained from the waste of fruits and grains are valuable sources in the
preparation of various useful products such as yogurt. Considering the
importance of consuming fibers in providing health, the purpose of this research
was to investigate the physicochemical, textural and sensory properties of fat-
free yogurt enriched with bamboo fiber. For this purpose, bamboo fiber was
added to fat-free yogurt with percentages of 1, 2, and 3 %, and experiments
including pH, acidity, total dry matter, syneresis, viscosity, colorimetry, and
sensory evaluation were carried out during 3 weeks of storage in the refrigerator
(4£1 °C). Produced samples were compared with fat-free yogurt and high-fat
yogurt without fiber additives. Data showed that the addition of fiber to the
yogurt samples significantly increased (P<0.05) the amount of acidity, total dry
matter, viscosity, color index L[, al] and bl compared to non-fat and high-fat
control samples. In addition, the results showed that the addition of fiber in
yogurt samples significantly (P<0.05) reduces the syneresis, so that the non-fat
control yogurt with 12.3% and the sample containing 3% fiber with 8.58 %
showed the highest and lowest syneresis on the first day of production,
respectively. In the sensory evaluation, the sample containing 2% bamboo fiber
with the highest score was introduced as the best sample. Therefore, the
application of bamboo fiber with a concentration of 2%, in addition to
improving the textural, physical and chemical properties of yogurt, can also lead
to consumer satisfaction. Hence, bamboo fiber can be used in the formulation of
dairy products, including yogurt.
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