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Evaluation of sensory properties of vanilla frozen yogurt

By: Nezhad Razmjoui Akhgar, R.
Department of Animal Science Research, West Azarbaijan Agricultural and Natural Resources Research
Center,Agricultural Research, Education and Extension Organization (AREEO), Urmia, Iran

This study was conducted to produce new and functional products from milk. In this research, the possibility
of producing vanilla frozen yogurt was investigated. Initially, yogurt containing 4.8% fat was prepared using
cow's milk. The project included 5 treatments and 3 replications. In the first to fifth treatments, 90, 80, 70, 60,
and 50% mixture of milk, sugar, homogenized cream containing 38% fat and stabilizer (sahlep) were added to
10%, 20% 30%, 40%, and 50% yogurt respectively and mixed. After storage for 12 hours at refrigerator
temperature to ripen, vanilla as flavoring substance was added to each of the treatments and was mixed and
frozen in an ice cream maker and then placed into disposable containers and after sealing were stored in the
freezer at temperature -18° C. At the end of the production process, sensory evaluation was performed by a 24-
member evaluation team based on a five-point hedonic scale, and the characteristics of color, flavor, texture,
and overall acceptability of the samples were investigated. Also, the physicochemical properties of frozen
yogurt containing 10% yogurt were determined. The results of sensory evaluation indicated that there was a
significant difference between different treatments in terms of flavor, texture, and total acceptability (p <0.05).
Frozen yogurt samples with lower yogurt content, acquired higher sensory scores. Also, the highest score was
given to frozen yogurt containing 10% yogurt and the lowest to frozen yogurt containing 50% yogurt. Besides,
the highest score was given to frozen yogurt containing 10% yogurt and the lowest one to frozen yogurt
containing 50% yogurt. In frozen yogurt containing 10% yogurt, pH, acidity, fat, protein, total solid, synersis,
viscosity, water holding capacity values were 6.2, 0.18%, 2.06%, 2.96%, 41.7, 0.00, 5819.33 cP and 100%,
respectively. The results of this research showed that frozen yogurt containing 10% yogurt, due to more total
acceptability by the consumer can be marketed as a functional product.
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—[ Key words: frozen yogurt, total acceptability, sensory properties
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