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Figure 1- The effect of fat and yeast contents
on pH
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Figure 2- The effect of fat and yeast contents
on acidity of yogurt.
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Table 1- The effect of fat contents on stiffness of
yogurt

Fat Content (%0) Average texture stiffness (N)
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Table 2 — The effect of yeast contents on
stiffness of yogurt

Yeast contents (%) Stiffness (N)
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Table 3- The effect of yeast contents on L*, a*

and b* value
yeast L* a* b*
i 83.91° -20.14® 17.56°
0.3 82.98° -22.96 ¢ 14.86 °
0.6 79.31° -21.94% 16.32™
0.9 79.24° -18.74° 19312
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Table 4- The effect of fat contents on a* and b*

value
Fat contents (%) a* b*
1.2 -22.34" 18.58°
1.8 -20.412 16.36 °
3 -20.092 16.10°
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Table 5- The effect of fat contents on the
sensory properties of yoghurt

Fat aro  mouthf textu spoon overall
conte  ma eel re acceptabi  accepta
nts lity nce

(%)
1.2 647 676" 7.3 7.30° 6.76°
a ab
1.8 645 672" 6.93 7.17° 6.712
a b
3 7.01 7.44% 758% 7.88° 7.28%
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Analysis of variance table [Partial sum of squares - Type III]

Source

Model

A-FAT

B-Yeast

C-Time

AB

B2

C2

Residual

Cor Total

Sum of
Squares
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e
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df Mean F
Square Value
4 AR AR
\ AR \E/¥
\ AN A O
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p-value
Prob > F
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Analysis of variance table [Partial sum of squares - Type III]

Sum of Mean F p-value
Source Squares df Square Value Prob > F
Model YWEEAY 4 YE /8N YV/A$ < a/ean) significant
A-FAT FEV/O) \ FEV/O) FV/AY < a/eee)
B-Yeast FAQ/VV \ FAQ/VV VY/VY < ofene)
C-Time Y41 /%) | Y41/¥) \aVANS < vfeee)
AB YAY/AY \ YAF/AY AaVARS < ofene)
AC YA/NY \ YA/NY \AK /44N
BC V40 \ V40 \VART /A VEF
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Analysis of variance table [Partial sum of squares - Type I1I]

Source

Model

A-FAT

B-Yeast

C-Time

AB

BC

Residual

Cor Total

Sum of
Squares
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df Square
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ABSTRACT

ARTICLE INFO

Enrichment is one of the ways to increase the nutritional value of
foods. In this research, enrichment of yogurt with Saccharomyces
cerevisiae yeast was done as a cheap source of fiber, protein, vitamins and
minerals to produce a functional food. Physico-chemical and sensory
characteristics of enriched treatments were evaluated. Cow's fresh milk was
mixed at 3 levels of fat (1.2, 1.8 and 3%) with yeast at 4 levels (0, 0.3, 0.6
and 0.9%) and used in preparing yogurt samples. The results showed that,
in general, fat percentage, yeast percentage and duration of storage on pH
and acidity changes were significant at the 95% confidence level. With
increasing fat percentage, pH increased and acidity decreased. Increasing
the percentage of yeast caused a decrease in pH and an increase in acidity.
Synergy decreased with increasing the percentage of fat or yeast and also
with increasing the duration of storage. The stifness of the tissue increased
due to the increase of fat and decreased due with the increase of yeast. The
highest level of tissue stifness was 0% in the yeast level and the lowest
level was 0.9% in the yeast level. The amount of changes in fat, yeast and
also the interaction of these two variables were significant and effective on
the color index a* and b* with 95% confidence. However, only the variable
of yeast percentage had a significant effect on the color index L*. Sensory
evaluation results showed that only the variable of fat percentage had a
significant effect on aroma, mouthfeel, internal texture, spoon acceptability
and overall acceptance.
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