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ABSTRACT: Low fat set and stirred yogurt were made with 3% inulin and
some probiotic strains (Bifidobacterium bifidum, Lactobacillusacidophilus,
Lactobacillus rhamnosus and Lactobacillus reuteri). All samples were
analyzed for acidity, Theologically, bacteriologically and organoleptically
evaluated periodically when fresh and during the storage period at
refrigerator temperature. Results indicated that acidity of all treatments (set
and stirred yogurt) with 3% inulin were slightly higher than control when
fresh and throughout the storage period. Samples with inulin had a higher
viscosity throughout the storage perioel compared to controls. Addition of
inulin to the low fat set yogurt increases the curd tension in the final product.
The synersls of low fat set yogurt without inulin (control) was higher than the
treatments with inulin when fresh and during the storage period.
Bacterial counts of all treatment samples with inulin were a higher than those
without inulin and had the same trend of viability to reach a maximum after 5
days of the storage period and then decreased till the end of this period (10
days) at 5-7'C. Set and stirred yogurt samples with inulin had a high scores
compared to controls. All treatments with L. reuteri had a high scores
compared to other treatment with other probiotlc strains. The scores of all
treatments slight decrease till the end of the storage period.
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INTRODUCTION
During the last few years inulin .has become a popular food ingredient due

to its versatile functionality. Moreover, increased demand for healthy foods
has resulted in a growing Interest in the chicory-derived product. The fat
substituting property of inulin is based on the products ability to stabilize
water into a creamy structure, which has an excellent fat-like mouth-feel and
which is alsmost taste-free (Blomsma, 1997).

Inulin is also considered to have functional properties such as the ability
to act as a fat or sugar replacer (Tungland, 2000). Inulin plays a key role in
enhancing the activity of probiotic bacteria (EI-Nagar and Brennan, 2001).

Recent market studies have showing an increasing demand for functional
foods containing live problotic cultures (Mehanna et al., 2002). Novel and
new strains and also species have emerged and are likely to be included in










































