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Fruit yoghurt is frequently made with fermentedinproducts; however, the use of fruit and its
products may cause changes in the viscoelasticefgiep, syneresis and sensory properties of
fruit yoghurt. One approach to improve these prig®iin fruit yoghurt is the use of thickening
agents. This study investigated the effect of caybethyl cellulose and guar thickening agents
on the properties of set fruit yogurt. Syneresisréased and water holding capacity increased as
carboxymethyl cellulose and guar increased up 2800and 0.06%, respectively. The type and
content of hydrocolloids at all concentrations medsignificant effect (P< 0.05) on mold and
yeast growthlncreasing the concentration of these two thickgragents up to critical levels
produced no negative effects on sensorial progestieh as color, coarseness, cohesiveness and
adhesiveness. Different mechanisms effected thadtion of yogurt structure. No synergistic
effect was observed on improvement of the gelledicgire and physicochemical properties of

the yoghurt.

Keywords: Hydrocolloids, Microbial Properties, Sensory Redfes, Set Fruit Yoghurt,

Syneresis
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