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Abstact

In production of cultured products, we have to find out new solutions for stabilization of
consistency of product and retardation of whey separation. The world's leading manufacturer
of ferments Christian Hansen (Denmark) has  discovered one of the opportunities to
develop texture, aroma and flavor of yogurt. It offers new yogurt ferments which allow to eliminate
the adding of stabilizers and thickeners to yogurt. In this Master Work, the author analyses the
changes of yogurt consistency after adding different ferments, evaluating rheological and sensory
characteristics of yogurt.

levads

Skabpiena produktu razoSana ir jameklé jauni risinajumi produkta konsistences stabiliz€Sana un
sukalu izdalisanas kavésana. Ka vienu no jogurta konsistences, aromata un garSas pilnveides
iespéjam, neizmantojot partikas piedevas, radis pasaulé vadoSais ieraugu razotajs Christian
Hansen (Danija). Tas piedava jaunu jogurta ieraugu, kas lauj izslégt stabilizétaju un biezinataju
pievienoSanu jogurtam. Magistra darba tiek analizétas jogurta konsistences izmainas dazadu
ieraugu pievienoSanas rezultata, vertéjot jogurta reologiskas un sensoras Tpasibas.

Metodika

Jogurta razoSana lietoti 3 dazadi ierauga veidi: YF — L811 (Streptococcus thermophilus,
Lactobacillus delbureckii subsp. bulgaricus), YoFlex®Harmonyl1.0 (Streptococcus thermophilus,
Lactobacillus delbureckii subsp. bulgaricus, Lactobacillus fermentum) un YoFlex® Twist 1.0
(Streptococcus thermophilus, Lactobacillus johnsonii, Lactobacillus delbureckii subsp. bulgaricus).
Gatavam jogurtam noteikta viskozitate, ta mérita arm centrbédzes spéka ietekmes rezultata,
suknéjot paraugus ar centrbédzes stkna Armfiel FM50 un sava parstrades uznémuma esoSo
stacionaro centrbédzes suknu palidzibu. Jogurta paraugiem veikta art sensora noveértéSana ar
ITnijskalu un hédonisko skalu. Sensora vertéSana piedalijas 29 véertétaji. legatie dati apstradati ar
MS Excell programmu (nosakot videjo aritmétisko, standartnovirzi u.c.).

Rezult ati

Rezultati demonstré ierauga nozimi jogurta konsistences veidoSana, norada uz iespéju izvéléties
dazadus jogurtu gatavoSanas panémienus veélamas konsistences nodroSinaSanai. Tas pamato
apgalvojumu, ka ierauga izvéle lauj samazinat vai atteikties no citu sastavdalu pievienoSanas, lai
izgatavotu produktu ar vélamo konsistenci. Piena fermentacijas laika ierauga pienskabes baktériju
producétie eksopolisaharidi korigé produkta viskozitati, atlaujot izslégt stabilizétajus un
biezinatajus produkta razoSana, taCu talaka recekla mehaniska apstrade var neatgriezeniski
ietekmét jogurta viskozitati. Tadé| svarigi, lai, jogurta gatavoSanas posmos, tiktu uzstaditi atbilstosi
sukni. Vértétiem tris jogurta paraugiem patikSanas zina batiski atskirtbu nav, t.i., vertétajiem
vienlidz labi patik visi tris jogurta paraugi. Novértéjot jogurta paraugus ar lnijskalu, batisku
atskirtbu garSas + smarzas, konsistences, skabuma, aromata intensitates zina nav.

Secin ajumi

1.Pétijuma pieradits, ka piena fermentacijas laika producétie eksopolisaharidi korigé produkta
viskozitati, atlaujot izslégt stabiliz&tajus un biezinatajus produkta razoSana.

2. lzstradajot jaunus produktus, tiek novérotas to struktdras izmainas, kuras var kavét jauno
produktu ievieSanu tirgl, tadé| atbilstoSi tehnologiskajam prasibam ir jaizvélas atbilstoSas
razosSanas iekartas.



