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Effects of Whey Protein Concentrate (WPC-80 and WPC-34) on Yoghurt Functional Properties
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Abstract: The paper studied and compared water holding capacity, viscosity, flavor and texture of yoghurt, when the yought
was produced by whey protein concentrate(WPC-80 and WPC-34)and milk powder. The results showed that the water holding
capacity, viscosity, flavor and texture of the yought produced by 10%~20% WPC(WPC-80 or WPC-34)plus 80%~90% milk
powder was better than that produced by 100% milk powder alone. i
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Table 2 Nutritional evaluation of whey protein concentrate
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Table 3 The effects of WPC-80 and WPC-34 instead of whole
milk powder on viscosity, water holding capaciiy, flavor and texture

of yoghurt
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Table'4 The effects of WPC-80 and WPC-34 instead of skim milk
. powder on viscosity, water holding capacity, flavor and texture of

yoghurt
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