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Applied Animal Science Research Journal No 19 pp: 43-52

“Study of carbohydrate and protein-based fat replacers; barley p- glucan and whey protein
concentrate (WPC), on the physico-chemical and sensory properties of low-fat yogurt”.

By: Zahra Bohluli**, Mahdavi-Adeli, Hamid-Reza?, Poor- Ahmad, Rezvan®

1*. Graduate M.Sc. Student, Department of Food Science and Technology, Varamin Branch, Islamic Azad
University, Varamin, Iran

2. Assistant Professor Animal Products Department, Animal Science Research Institute of Iran, Alborz
province, Iran

3. Associate Professor Department of Food Science and Technology, Varamin Branch, Islamic Azad
University, Varamin, Iran

The aim of this study was to compare quality of low-fat yogurt mixed with whey protein concentrate
and beta-glucan with a control samples. Physico-chemical and sensory properties of low-fat yogurt
produced during 15days of storage at 4°C, were studied. Results indicated that acidity of samples
containing whey protein concentrate, whey protein concentrate mixtures and control samples
weren’t significantly increased during storage. Totally, pHs of samples were not significantly
decreased.

The samples containing whey protein concentrate compared to the control group showed
significant(p<0/05) reduction of synersis and in samples containing whey protein concentrate,
separation whey, increasing the percentage of synersis were significant (p<0/05). In this research,
use of samples containing whey protein concentrate and - glucan in the samples T1(containing 2%
whey protein concentrate), T4(containing 1.7% whey protein concentrate and 0.3% [B- glucan)
gained best sensory score and Physico-chemical score and T6(containing 1.5% whey protein

concentrate and 0.5% B- glucan) as compared with other samples.

—[ Key words: low-fat yogurt, fat replacers, whey protein concentrate, beta-glucan }
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