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4. Simplesse

5. Dairy-Lo

6. Whey protein concentrate
7. Hydrolyzed casein

8. B- glucan

9. Fat replacer

10. Textured milk

11. Milk powder (Low heat)
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1. Fat substitutes
2. High milk protein powder
3. Dia filtered
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3. Gerber
4. Crude protein
5. Commission International d’Eclairage LAB
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1. International Milk Clotting Units
2. Low Temperature Long Time: LTLT


https://fsct.modares.ac.ir/article-7-6845-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-08 ]

el Cnle S3d s sland G S5 oIl s

UL 5 (o5 Ol e

5o ool slasss o basel anded 5 pH wle
Sspms Jals oS sl Ol dlesy L3 IS wasler
20 o3l B dl s, Sl sl s sxe 20530 s pH
Sl ek g5 5 0L &S 55 sy biigel 51
oAl 6L s Sl el 0us
S 3 A sl ol sSY 5 sl
Laisy 51 S a L il slajlas bzl pH Ss
sl Gse pH Lzl @) Lll KuS b Slier ol
(S 5oy omepnler 53V oled LY 5 ) ol
oolpen 035 VF (K 0553 55 3l Ol s umen
Vo Ssm L5 plad G0 aded Ol ol i sl
Sl Clas ol Sl oS 3405 352y (O Sasle)
Ol e Ao s 00 Ur Sl bl 8 Ol 1581
Lol sl 0 S Vo lad 4 o £ 0slacd 45 g Al Ol 50
Lo 0 wyed 7 oled Wgad noodle eadiler 555 5o
Vioolad dses 4 Cand ($ S abdenl (Gols pne sl
(Y Jsa) cils

R o-E SHL T PP VS| I I N PRESE
s L3 IS 053 L3 il lad sl J§ S
c el 0l 03ls OLES

s el Sasa Ol s Aoy @l s sl
G50) oy e Ggad L P B eslad sladpe)
e sl g0 oS sl adyl o3l il e 4 Voot
e 3l aaisad e ol ol g oz b Sl o
Sy cdlS L K gm 5l Bl ag oz Ok
osb a e Ol badised pled o eassler U sl Do)
sy UL Y Jad z=b 7 Jdgde) il Gl gols e
S il Sladgs bt sy Aoy alis 3 oS
220k S 5 Ol CidS Ll 358 e sdaline (5513 xe

1. Streptococcus thermophilus
2. Lactobacillus bulgaricus
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The aim of this study was to compare the stability of chemical and physical characteristics of non-fat
set yoghurt containing textured milk to those of non-fat and full fat set yoghurt during 14 days storage
at 4£1 °C. In order to produce non-fat yoghurt containing textured milk, the temperature of heated
skim milk (85-90 °C for 30-35 minutes) was reduced to 42-43 °C and it was combined with 0, 10, 20,
30, 40 and 50 percent of textured milk. The chemical (pH, titratable acidity, protein, fat and total
solid) and physical (colorimetrics, syneresis and water holding capacity) experiments were carried on
non fat yoghurt containing textured milk, non-fat and full fat yoghurt during the first, seventh and
fourteenth day of storage time in refrigerator. The results revealed that textured milk had no effect on
the pH, titratable acidity, protein and fat content of yoghurts, but the storage time affected these
factors (p<0.05), textured milk and storage time affected the amount of total solid in samples.
Textured milk improved colorimetrics, syneresis and water holding capacity of yoghurts compared to
non-fat yoghurt and this was observed during storage time too. The sample containing 30% of
textured milk was the most similar one to the full fat yoghurt, so this yoghurt formulation is
recommended to gain appropriate physical and chemical characteristics.

Key word: Non-fat yoghurt, Storage time, Textured milk, Chemical and physical characteristics
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