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Influence of solid non fat and calcium chloride on physicochemical and sensory
characteristics of concentrated yoghurt

Abstract

Regarding many disadvantages of traditional method to produce concentrated yoghurt, many attempts have
been done for mechanization of process in industrial scale. Using membrane systems especially ultra
filtration is one of these methods. In this study, to direct produce of concentrated yoghurt, fresh milk was
concentrated to 19% SNF by ultra filtration method, and then diluted to 13 and 16% SNF by adding skim
milk. Fat content was standardized to 5%, and then samples were incubated after inoculation with starter to
reach acidity of 1.6%. Moreover the effect of adding calcium chloride in 0 and 0.01% levels was
investigated. Results showed that characteristics such as incubation time, synersis, taste and texture scores
and adhesive force decreased by increasing SNF but firmness increased (P<0.05). Also, adding calcium
chloride didn’t have any significant effect on measured characteristics.

Key words: Yoghurt; Concentrated yoghurt; Solid non fat; Ultra filtration; Calcium chloride.



