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Abstract

The effect of grape fiber, chitosan and storage time on physicochemical and sensory properties in
probiotic fruit yoghurt containing kiwi were investigated by using CCRD experimental design and
response surface methodology (RSM). The amount of grape fiber, chitosan and storage time were in
the range of 0-1.2 %, 0-1 % and 3-21 days respectively. The results showed that with increasing the
amounts of chitosan and fiber syneresis was also decreased and water holding capacity (WHC) and
viscosity were increased significantly (P<0.05). It was also found that with increasing the amount of
chitosan and fiber, color and flavor scores were decreased (P<0.05). The empirical models obtained
by response surface methodology for studying the relationship between variables except a*was
evaluated properly. According to the obtained results, to production of probiotic fruit yogurt
containing kiwi, the amount of fiber 1.1%, chitosan 0.1% and the storage time 12 days were found
to be the optimal processing conditions.
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