ission Nu r- ABD26

FORMULATION OF NON-ANIMAL BASED STABILIZER COMBINATION TO REPLACE GELATIN IN SET-YOGURT
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Table 13 Teture Profile Analysis

Treatment Total Solids% |Ash % Crude Protein % |Crude Fat%

Gellatin 25.140+0.563" ]0.9630+0.1790" [4.3486+0.0865"  [3.3133+0.0577"

Agar+ GG [24.673£0.680" 0.9133+0.1193" |4.1376+0.1731" 3.3133+0.1155%
Agar + LBG  [24.430+1.870" [0.9733+£0.1007" [4.3394+0.0948" 3.0333+£0.0577"

Table 1: and prop of yogurt samples
pH Titratable Acidity Means with the same letters in the same column are not significantly different (P>0.05)
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Figure 1: Variation of mean pH value Figure 2: Variation of mean titratable acidity
Water Holding Capacity Descriptive Sensory Analysis
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Figure 3: Variation of mean water holding capaci Figure 4: Descriptive Sensory evaluation results




