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Abstract

In this study, the physicochemical, rheological and sensory properties of stirred strawberry yoghurt
enriched by wheat fiber in different levels and particle size were investigated during storage for 28
days at 5 +1 °C. The fiber was used at 5 levels (0 as control, 0.3, 0.6, 0.9 and 1.2.g in 100 ml) at two
different particle size of 0.22-0.42 and 0.17-0.20 mm. The statistical analysis of the results showed
that the acidity and viscosity were increased and moisture content-and syneresis were decreased
with increasing the amounts of fiber in yoghurt significantly (P<0.05).The minimum syneresis rate
(23 to 25%) and maximum amount of viscosity (4000-4500 Cp) were observed in samples contain-
ing higher than 0.6 percent fiber. The samples containing smaller fiber particle size showed higher
viscosity and acidity than the other samples (P<0.05). The pH of sample was decreased and the
acidity and syneresis were increased during storage period (P<0.05). The results also showed that
the amount of wheat fiber used and its particle size had noeffect on color index (a*, b* and L*) and
sensory evaluation (color and flavor). Therefore it was concluded that the wheat fiber can be used
successfully in the production of stirred yoghurt at the rate of 1.2%.

Key words: Syneresis, Storage time, Wheat fiber, Fruit yogurt, Viscosity
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