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ABSTRACT 

Yoghurt is one of the most widely consumed fermented dairy products. Non-fat yoghurt 

always suffers from weak body and texture, as well as high syneresis. The objective of 

this study is to improve the body and texture of non-fat yoghurt by using different 

concentrations of some hydrocolloids (guar gum (GG), locust bean gum (LBG), xanthan 

gum (XG) and sodium alginate (SA) added to yoghurt milk as a powder, solutions 

before or after heat treatment (P, Sb or Sa in order). In addition, different concentrations 

of LBG or XG mixed with GG or SA moreover; Exopolysaccharides producing culture 

(EPS) incubated at different temperatures were used. The results revealed that 0.3% of 

GG and SA while 0.01% of LBG and XG can be used as a Sb to achieve the best 

sensory properties and highest viscosity while lowest curd syneresis (CS). On the other 

hand, 0.0035% of LBG or XG can be mixed with 0.15% SA to improve the sensory 

evaluation and increase the activity of the used culture, moreover to achieve higher 

viscosity, WHC and lower CS compared to using them alone. On the other hand, using a 

combination of EPS and YC starter culture (1:1) at 42°C followed by 45°C achieved the 

highest viscosity, water holding capacity and sensory attributes with the lowest CS. 




