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Abstract

The aim of this study was to research the effects of using some dietary
fibers such as pectin and carboxymethyl cellulose (CMC) at different
concentrations 0.1, 0.2, 0.3% on the pH, viscosity, and whey separation of low
fat yogurt which is made with different fat levels 0.5, 1, 2%.

The addition of dietary fibers and increasing of fat levels led to an
increase in the required incubation time to obtain pH value 4.6. The pH values
of samples decreased on 7" day compared with pH value 4.6 which is
obtained after incubation.

The viscosity of samples increased whereas the whey separation
decreased on the 1t and 7" days of storage by the addition of dietary fibers.
There was also an increase in its concentration and fat used level.
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