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Abstract of Persian Articles

Evaluation of Acetaldehyde Content in Yogurts Produced by
Native Microbial Strains

R. Pourahmad a*, M. Mazaheri Assadi b

2 Assistant Professor of Food Science and Technol ogy, Faculty of Agriculture, Varamin Branch,
Islamic Azad University, Iran.

bAss;oci ate Professor of Iranian Research Organization for Science and Technology.

Abstract

Introduction: Among fermented milk products, yogurt is more famous than others and
might be regarded as an acceptable and popular product. In this study, native microbial
strains isolated from two traditional yogurt samples were used for yogurt production. The
aim of this study was to evaluate the variations of acetaldehyde content of produced yogurts
during cold storage.

Materials & Methods: Microbial strains were isolated from native yogurt cultures. The
acetaldehyde contents of yogurts were determined by combined methods of distillation and
final injection to GC.

Results: The results indicated that there was a significant increase (p<0.05) in acidity and a
significant decrease (p<0.05) in pH of produced yogurts during cold storage. Moreover,
acetaldehyde content increased significantly (p<0.05) and reached a maximum concentration
after 21st day.

Conclusion: The application of native cultures in yogurt production improves the keeping
quality and organoleptic characteristics of the product.

Keywords: Acetaldehyde, Native Microbial Strains, Yogurt.
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