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Figure 1. Main and interaction effects of transglutaminase enzyme (TG), gelatin (G) and carrageenan (C) on

pH of manufactured yogurt samples during the storage period. Different lowercase letters indicate significant
differences at the 5% level (p<0.05).
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Figure 2. Main and interaction effects of transglutaminase enzyme (TG), gelatin (G) and carrageenan (C) on

acidity of manufactured yogurt samples during the storage period. Different lowercase letters indicate
significant differences at the 5% level (p<0.05).
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Figure 3. Main and interaction effects of transglutaminase enzyme (TG), gelatin (G) and carrageenan
(C) on syneresis of manufactured yogurt samples during the storage period. Different lowercase letters

indicate significant differences at the 5% level (p<0.05).
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Figure 4. Main and interaction effects of transglutaminase enzyme (TG), gelatin (G) and carrageenan (C) on
viscosity of manufactured yogurt samples during the storage period. Different lowercase letters indicate

significant differences at the 5% level (p<0.05).
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Obesity increases the risk of many serious medical problems, such as
type 2 diabetes, cardiovascular problems, high blood pressure, and
some cancers. Therefore, consumption of low-fat dairy products,
including low-fat yogurt, has attracted the attention of consumers due
to their lower calorie and saturated fat content. However, the most
important problem in producing these products is their poorer flavor
and texture than similar high-fat products. These problems can
probably be overcome by adding hydrocolloids such as gelatin and
carrageenan as well as microbial transglutaminase (TG) enzymatic
treatment, allowing the production of healthier products without
compromising consumer acceptance. In this study, the effect of TG
enzymatic treatment (at two levels of 0 and 0.015%) and two
hydrocolloids gelatin (levels of 0, 0.5 and 1%) and carrageenan (0,
0.01, 0.02 and 0.03%) on the physicochemical properties of low-fat
set yogurt during storage was investigated. The findings indicated that
all three variables significantly improved the physicochemical
properties; while reducing the amount of syneresis in low-fat yogurt
samples, increased the viscosity of the product. In addition, these
properties also improved with the passage of storage time. Based on
the results of this study, it was determined that the best sample was
obtained using TG enzymatic treatment (0.015%) and the use of 0.5%
gelatin and 0.02% carrageenan.
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