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Physicochemical and microbial charagteristics of yogurt contains Jerusalem

artichoke
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University, Azadshahr , Iran.
2 Assistant Professor, Food ScienCéand Technology Research Center of East Golestan, Azadshahr
Brangh, Istamic Azad University, Azadshahr, Iran.

ABSTRACT 3

In this study, jerusalem artiChoke powder to the amount of 5.0, 1 and 5.1% in yogurt formulation of 5.0, 1
and 5.1% fat was used,\and#its chemical, biological and rheological characteristics was investigated during
the 21 days. The results Showed that the pH of the higher in fat at the end of the maintenance period was
significantly higher $har’ the pH of Yogurt with 5.0% fat. Also acidity of the samples at 14 days was
significantly mcreased although for a amount of increase in higher fat yogurt in comparison with 5.0 and 1%
fat yogurt is lower: At the end of the maintenance period, acidity of Yogurt with 5.0% fat was significantly
more than yogurt with 1 and 5.1 percent fat. Also results showed that the powder Jerusalem artichoke has no
significant“&ffect on microbial total count and treated with 5.1 fat percent, and 5.1 percent Jerusalem
artichokevpowder. Samples containing jerusalem artichoke powder to increase Jerusalem artichoke powder
anehfat was increased loss modulus versus shear stress. Also with the percentage of fat and viscosity in the
sample at a constant cutting speed was increased and also added oil increased viscosity. Add Jerusalem
artichoke powder increases the viscosity but effect of fat on the viscosity in single was more.

Keywords: Jerusalem artichoke, Yogurt, Rheological, Fat, Inulin
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Table 5. Analysis of variance of fat, powder and shelf

Sources of changes DF  SS MS - F-value  Pr>F

Potato powder 2 922761.32 0.54 1.18 0.166 "™
Day 3 19338225.45 075.14  26.21 0.0001"
Day *Powder 6 545385.37 897.56 0.37 0.893™
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Figure 6- The effect of Jerusalem artichoke powder and shelf life (days) on the total count
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