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Abstract 

Greek-style yoghurt, known as "concentrated yoghurt" became the fast-

growing fermented foods worldwide due to its acceptability, rich in dietary protein, 

fat, calcium and vitamins.  It could be service as full breakfast. The goal of this study 

was to evaluate some recombined formulas containing buffalo or cow milk to produce 

Greek-style yoghurt with highly acceptability and high nutrition values. Sixteen trials 

of Greek-style yoghurt were made using different ingredients with protein levels of 5 

or 6% and fat levels of 0.5, 6 and 10%. Modified starch was incorporated in trials 

with low fat content as well as some trials were made with strawberry fruit 

preparation. All samples were evaluated for physicochemical, rheological, 

microbiological and sensory properties during 14 days at refrigerator conditions.  The 

obtain results revealed that the chemical properties of all treatments were within the 

calculation in recipes. The ingredients used have little effect on ash, acidity and pH of 

the final products, but the water holding capacity was influenced by the ingredients as 

the trials made with cow milk received higher water holding capacity when compared 

with that made from buffalo milk. Trials made with skimmed milk powder received 

higher water holding capacity when compared with that made using milk protein 

concentrate. Modified starch increased the water holding capacity of final products. 

Buffalo Greek yoghurts gained high scoring of sensory acceptability compared to cow 

Greek yoghurts. Utilization of SMP improved the quality and overall acceptability 

compared to MPC. Modified starch improved the physicochemical, sensorial, and 

texture properties of medium and low-fat Greek yoghurts. The results recommended 

making Greek-style yoghurt using buffalo milk and increasing the protein by SMP 

and MPC in ratio 2:1, as well as the modified starch could be used to improve the 

texture and sensory properties of low-fat Greek yoghurt.  
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