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The Effect of Spirulina on the Physical,
Chemical, and

Sensory Properties of Yogurt

Katia Elias()  Abdul Wahab Marei(® Sharif Sadik?)
Abstract:

This study investigated the physical, chemical, and sensory effects
of adding Spirulina at concentrations of (0.1%, 0.3%, 0.5%, 0.7%,
0.9%) to fermented yogurt, focusing on changes in chemical
composition, sensory properties, texture, color, acidity, and

nutritional value.

Fermentation experiments were conducted on cow’s milk as a
control sample, along with milk samples supplemented with Spirulina
at the specified concentrations. The fermentation was carried out at
45°C with the addition of a 3% lactic starter. After fermentation was
completed at pH = 4.6, all samples were evaluated physically,

chemically, and sensorialy.

The results showed that fortifying yogurt with Spirulina increased fat

content, protein, total solids, and non-fat solids in the studied
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samples, with a higher Spirulina concentration leading to improved
nutritional value and enhanced physical and chemical properties.
Additionally, these additions reduced coagulation (curdling) time and

the amount of separated whey.

Yogurt samples fortified with (0.5% Spirulina received the highest
sensory acceptance compared to other treatments. Therefore, a
0.5% Spirulina addition can be considered an optimal concentration

for producing high—nutritional-value fermented yogurt.

Keywords: Lactic Fermentation,Spirulina , Nutritional value

,Fortified fermented yogurt.
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