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Effect of Prebiotics Addition on Gelation Process and Microstructure of Yogurt

WANG Yanan, HAN Yumei™, HE Jun

(College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: This work studied the effects of three different prebiotics inulin, fructooligosaccharide and galactooligosaccharide
on the gelation process and microstructure of yogurt. Yogurt without prebiotic was used as a blank control. An optical micro-
rheometer, a Turbiscan stability analyzer and a scanning electron microscope were used to detect the rheological parameters,
stability and microstructure of the yogurts with prebiotics during fermentation and storage, respectively. The results showed
that in contrast to the other prebiotics, inulin incorporation to yogurt formed a more uniform and loose microstructure. The
solid-liquid balance of the yogurt containing fructooligosaccharides was less than 0.5, indicating that fructooligosaccharides
were more conducive to enhancing the solid nature of yogurt, while the yogurt containing galactooligosaccharide had better
microscopic stability. Therefore, the three prebiotics had different effects on the gelation process and microstructure of
yogurt. Still, further studies are needed to ascertain the synergistic effect of these prebiotics on the overall quality of yogurt.
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Fig. 1  Scanning electron micrographs of yogurts
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Fig.2  Micro viscosity index of yogurts during fermentation and ripening
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Fig.3  Elasticity index of yogurts during fermentation and ripening
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