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Table 1- Required materials for yogurt production

Name of the material

Material specifications

Supplier source

fresh cow's milk

Fat percentage: 3%
Fat-free dry matter percentage: 7.6%

Amol industrial animal husbandry

non-fat powdered milk

Fat percentage: 0.5%
Protein percentage: 33%

Kale Amol Co

Commercial stabilizer powder
1-code Y800
2-code dam-kw-super

Behin Guard Co
Kabak dynamic trading company

Starter culture

Proquiga company, Caminox brand, Spain

Refined salt without iodine

Taban company

pasteurized cream

Fat percentage: 65%

Pegah Co

Persian Shallot

Johare Tam Company
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Table 2- Results of pH and acidity test of samples

Replication Treatment pH Acidity
T, 47T 101

1 T, 4.20 102
T3 4.28 135
T, 4.22 100

2 T, 423 101
T3 4.29 133
T, 4.20 100

3 T, 4.22 102
Ts 4.27 135

Ty: Industrial concentrated yogurt (contains stabilizer
code y800), T,: Industrial concentrated yogurt
(containing  dam-kw-super code stabilizer), Ts:
Traditional condensed yogurt
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Table 3-Results of water releasing test of samples (%6)

Replication Treatment Water reLesasing (%)

Tl :

1 T, 0.5
Ts 1.51
T 0.51

2 T, 05
T 151
T, 0.52

3 T, 0.53
T, 1.54

T1: Industrial concentrated yogurt (contains stabilizer code y800),
super code stabilizer), Ts: Traditional condensed yogurt

e syl e

T,: Industrial concentrated yogurt (containing dam-kw-
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Table 4- Results of sensory evaluation

AN

359 3|7 6 errie @ L3 [ e[ Fed [ emyfe (

Treatments Factor Day 1 Day 14
Texture 3.20 3.40

Colour 3.80 3.80

T, Odor 3.60 4.20
Taste 3.20 4.00

Oral feel 3.60 4.00

General Acceptability 3.20 3.80

Texture 4.40 3.60

Colour 4.40 3.80

T, Odor 3.60 3.60
Taste 4.00 3.60

Oral feel 4.00 3.80

General Acceptability 4.20 4.20

Texture 3.00 3.40

Colour 2.60 3.40

Ts Odor 2.80 2.80
Taste 2.20 2.40

Oral feel 2.60 2.60

General Acceptability 2.40 2.80

T,: Industrial concentrated yogurt (contains stabilizer code y800),
super code stabilizer), Tx: Traditional condensed yogurt

T»: Industrial concentrated yogurt (containing dam-kw-
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Table 5 - Results of nutrient abundance in each of the treatments, raw milk and yogurt (%)

Compounds T T, T Milk Serum
Protein 4.08 1.55 6.03 1.6 0
Calcium 0.34 0.26 0.44 0.26 0.4
Ash 1.65 1.68 1.02 0.72 0.98
Carbohydrate 7.86 10.64 4,52 6.84 4.46
Fat 6 6 6 1.6 0
Calories 101.76 102.76 96.2 48.16 17.84
SNF 13.4 14.8 12.06 7.61 5.43

T, Industrial concentrated yogurt (contains stabilizer code y800), T,: Industrial concentrated yogurt (containing dam-kw-

super code stabilizer), Ts: Traditional condensed yogurt
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Table 5- Results of coliform, mold and yeast count during storage

Days Treatment Coliform (CFU/qg) Mold and Yeast (CFU/g)
T, <10 CFU/g 10
1 T, <10 CFU/g 10
T3 20 CFU/g 50
T, <10 CFU/g 10
7 T, <10 CFU/g 10
T3 <10 CFU/g 50
T, <10 CFU/g 10
14 T, <10 CFU/g 10
T <10 CFU/g 60

T,: Industrial concentrated yogurt (contains stabilizer code y800), T,: Industrial concentrated yogurt (containing dam-kw-

super code stabilizer), Ta: Traditional condensed yogurt
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Abstract

Introduction: Significant properties of concentrated yogurt as compared to regular yogurt
has increased the demand for its production and consumption. In this study, high fat flavored
yogurt produced traditionally and industrially were compared.

Materials and Methods: Stirred yogurt was prepared in a traditional way using a cloth bag
and in the industrial way using condensed milk with dry milk and other additives. Finally,
physicochemical properties (pH, acidity, hydration and percentage of dry matter), nutritional
value and sensory test of the products were compared.

Results: The results showed that changes in pH and acidity in traditional yogurt and industrial
yogurt were insignificant (P<0.05), and the amount of water released in traditional yogurt was
significantly higher than the industrial yogurt (P>0.05). Concerned with sensory evaluation,
the industrial yogurt was evaluated higher than the traditional yogurt. Traditional yogurt
scored better in terms of protein and calcium contents; In term of ash content, the industrial
yogurt had a better position.

Conclusion: The results of the current research indicated that the production of concentrated
yogurt in an industrial way in terms of physicochemical properties, sensory and microbial
evaluation, is more suitable than the production of this product by the traditional method,
while from the nutritional point of view, the traditional concentrated yogurt had high content
of protein and calcium than that of industrial yogurt. This problem of industrial yogurt might
be solved and corrected through the use of protein-based stabilizers in the formulation or by
enriching the product with calcium.

Keywords: Commercial Stabilizer, Condensed Yogurt, Industrial Production, Stirred Yogurt,
Traditional Production.
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