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ABSTRACT

This study was conducted to invcsligate nutritionai, physical and sensorjal properties of

.different stabilizer added to yoghurt at milk processing unit o[ Departnent of Animal

Science, Eastern University, Sri Lanka 2017. This experiment was designed as Complefe

Randomized Design and consisted offive treatments and three replications. Different types

olslabilizers were added to the yoghun such as gelatin, sweet potalo, cassava. cjtrLls jlber

Selected parameters were analyzed as chemical. physical and sensory basis. At day one, jt

\{,as lound that quality altribules such as dry matter, ash and titralable acidity were not

sifirificantly (p > 0.05) different among the types of yoghlrrr samples and Fat, Reducing

sugar, Total sugar and pH were significantly (p<0.05) different among the q/pes ofyoghurt

sampies. s)T reresis was high aiter harfan hour and two hours was com slabirizer treatment.

Which sho$ed rhe highest vatues (2691+002), (39.92+0.05), rc{pectively. Cetarin

stabilizer added yoghu.t showed lorvesr value (25.20+0.10), (35+0.10), respeffivel),.

During the storage period, dry matter, ash content, total sugar, reducing sugar, pH, and

litratable acidity signillcantly (p < 0.05) different'behveen the ybghurt samples. In case of

fat, slight changes $,erelobservcd. During the storag€ period there was no significant

dilference in fat content among treatments. At the end of.thc storage period com stabilizer

added yoghurt showed highest value ofdry matler content (23.56+0.12) and sweet polato

stabilizer added yoghurt showed lowest valuc ofdry matter content (1g.4+0.1g). At the end

ol the storage peliod corn stabilizer 4dded yoghut sho$ed highest value of ash content



(0.80+0.00) and Corn starch added yoghuft and sweet potato starch added yoghurl showed

lowestva]ueofAShcontenl(0'66+0.28)(0,66+0'11),Respectively'Duringthestorage

period corn stabilizer added yoghu( sho ed lowest value o[ reducing sugar content

(2.05+0.04) than other treatments. During the storage periocl Selatin stabilizer added

yoghurt showed loNest value oltotal sugar content (1649+005) than other treatments

During the slorage period citrus fiber stabilizer added yoghurt showed lowest value of pH

(4.17+0.03) than other treahncnts Titratable acidity ofthe lreatments was increased with

slorage period. During the storage period citrus fiber stabilizer added yoghurt showed

hjghest value ofTitratable acidily (0.78+0 05)'

The results oflhe sensory evaluation showed that organoleptic parameters had influence on

overall acceptabiliq/ of yogid product- According to the panelist prelerence o[ texture

colour flavour and overall acceptabilit) lh.3y prelerred cittus fiber stabilizer added yoghurl'
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