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Abstract

Due to the problems associated with fat intake in diets and on the other hand, the positive role
of fat in dairy products such as yogurt, the use of fat substitutes such as starch will help
maintain the ultimate quality. Chevil is one of the most important aromatic and medicinal
plants in Iran, traditionally used in dairy products and ghee. The aim of this study was to
evaluate the effect of corn starch (1, 1.5, 2 %) and F.angulata extract (0.1, 0.2, 0.3%) on some
physicochemical characteristics including pH value, acidity, syneresis, viscosity and sensory
parametrs color, flavor, consistency and overall acceptance of low-fat probiotic yogurt. The
results showed that with increasing the corn starch content and F. angulata extract, pH value
increased and decreased, respectively. Yogurt sample containing the highest corn starch (2%)
and F.angulata extract (0.3%) had the highest pH value and lowest acidity, respectively. With
increasing corn starch, syneresis decreased. The sample containing 1.5% corn starch had the
highest viscosity. In contrast, samples containing more F.angulata extract had more syneresis
and the lowest viscosity was related to yoghurt containing 0.2% F.angulata extract. Over time,
the sensory scores of samples were declined. The yogurt sample containing 0.1% F.angulata
extract showed the highest color score. The highest average flavor, consistency and overall
acceptance scores during cold storage belonged to the sample containing 2% corn starch. As a
conclusion, we can introduce sample containing 2% corn starch as a sample with superior
quality properties.

Keywords: Corn Starch, Ferulago Angulata Extract, Lactobacillus Acidophilus, Probiotic,
Yogurt.
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