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Fig 1- The effect of storage period in Fermentotek, Sacco, and Hansen starters on pH changes in yogurt product
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Fig 2- The effect of storage period in Formentotek, Saco, Hansen starters on syneresis changes in yogurt
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Table 1- Investigating the effect of extracellular polysaccharide production in different starters (ng/liter)
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Non-identical letters in each column indicate a significant difference at the 95% probability level.
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Table 2. The effects of different starters on the data obtained from the frequency scan test in the samples
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Non-identical letters in each column indicate a significant difference at the 95% probability level.
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Table 3- Flow behavior models for our three samples
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Non-identical letters in each column indicate a significant difference at the 95% probability level.

53 Crlpbn Sl ad 51,8 595y Jous 5l 5UIL
S 90 il S 3 o3l o a8l clil b Sges S
Creizpa S8 ,S aalys 8 S 5l S g
L oi odsi Cesle diges a8 05— comliue
(8 A Sl Jya e (sl S igie b 554
L oo adg lacewle .cwladiges plaw 4o Cas
Sl Jpie oo 155 51 il 5 551 5L
Jgdme 0055 e )18 (g slmos) jo 5 A
J5 el o laasgn olass Ly Sl g 595
93 Batsn (e dz e 45 (59205 4 w)ls alal,
a9 SBls paly S 6 UL Sl g wile
Db 030 Jg—azmo ,LELw 0 o slaa g
g g oatliio (6 5LIL 595y Jgos l5e

(Purohit et al., 2009)

YOA

Sy S3dley sl S
Loyl adS )0 05— cn ol i ¥ IS (o
485 58 5885 Joo 5l SLIL Sl oo
o9 09—")] ° )L‘M—’ A—w ‘JAAS-LA—QS Jju\_n |
S oS Jgas op sLL gl S giia s 55l
PRy — ;)Lci Sol—o cuile Q] 5 O— R
Jaa—e G pll 6l (muile) vali Loy aylie
98 50 Lo jles S oS Jgoo g 0,53 Jgo—
Ot Niloa i dwulde 3 Ve g ) LWl S )3
72 50 eSdeaS Jgdme g 0, Jgde (LS Jooke
Silel bl e wle abges a by oy el 5,5 g0

Sl Jgoe Lo o plod ;o el S Sgiie 3



oo T 2,5l 0 a5 (5,5 (ST ST o

1000

100 - M:;

10

(Pajosias Jgia
a[npoyy xspdmoy)

0.1 1 10 100

(HZ) L5 53

Frequency

—ll—saco —@—fermentotec —=—shahed

Cowlo g99 duw 33 (wSloS Jgoho 2 ol 1Sl (ouwy - F S0

Fig 4- Examining the effect of frequency on the modulus of the complex in three samples
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Table 4- Comparison of reduction modulus, storage modulus, and complex modulus of treatments at two frequencies
of 1 and 10 Hz
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Non-identical letters in each column indicate a significant difference at the 95% probability level.
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Abstract

Yoghurt is one of the most important dairy products consumed in human society. So, increasing
the quality of yoghurt is very important. Several strains of lactic acid bacteria, used as starter
cultures to make yoghurt products, produce exopolysaccharides that can improve the textural

properties of the products. In this study, the physical (syneresis), rheological (viscosity and
firmness), and sensorial properties of yoghurt samples produced with exopolysaccharide-
producing starter cultures (Hansen, Saco, and Fermentotec) were investigated during 21 days of
storage. Samples with Fermentotec starter culture had lower syneresis and were more viscous
and firm than those made with Hansen and Saco starter cultures, and yoghurts produced with
Fermentotec starter were whiter, firmer, and more cohesive and adhesive than samples produced
with Hansen and Saco. Results showed that the Cross model is the best-fitting model for three

types of products. Fermentotec starter is recommended for improving the quality of stirred
yoghurt.

Keyword: Commercial Starter, texture, thickener, stirred yogurt, extracellular polysaccharides,
Starter
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