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TE 165427

K 44403352 : MAJOR : FOOD TECHNOLOGY

KEY WORD : SKIMMED STIRRED YOGHURT / FAT REPLACER
THANAPAT PINYATANABAT : EFFECT OF FAT REPLACERS ON QUALITY

ATTRIBUTES OF SKIMMED STIRRED YOGHURT. MASTER'S REPORT ADVISOR :

PRASONG SIRIVONGWILAICHAD, Ph.D. 77 pp. ISBN 974-464-526-1.

The aim of this study was to select the appropriate fat replacer for skimmed
yoghurt development. Carbohydrate based fat replacers: Raftiline HP (1-3%), Novagel
GP 2180 (1-2%) and N-lite CL (0.5-1.5%) were used in the study. It was found that
increasing amount of three fat replacers in yoghurt resuited in increasing total solid and
b* value. On the other hand, L* value and syneresis of product decreased. Novagel GP
2180 had the highest effect on product syneresis reduction, followed by N-lite CL and
Raftiline HP respectively. Viscosity of yoghurt increased when more fat replacers were
added. Sensory evaluation revealed that overall liking score of skimmed yoghurt was
maximum and closed to that of full fat yoghurt when 1 % Raftiline HP was added. Thus,
it was selected for examining changes in product characteristics during storage at 4
and 10 °C. Product examination including changes in physical, chemical,
microbiological and sensory characteristics were made at every 7 days for 28 days.
Decreases in product viscosity and lactic acid bacteria were observed while lactic acid
content and product syneresis tended to increase over the storage period. Increasing
storage temperature enhanced changes in product characteristics. The overall liking of
product was lower when storing period was longer. Eating quality of product could be

preserved for 14 days at 4 °C while only 7 days could be expected at 10 °C.





