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GREEK YOGHURT (WORLD CONSUMPTION, HEALTH BENEFITS, SENSORY AND 
RHEOLOGICAL CHARACTERISTICS). 

Yogurt is defined as 'a product resulting from milk by fermentation with a mixed starter 
culture consisting of Streptococcus thermophilus and Lactobacillus delbrueckii ssp. A wide 
variety of yogurts are now available around the world, ranging from very-low-fat, fruit 
yogurts, dried yoghurt, probiotic yoghurt, frozen yoghurt, non-diary yoghurt to Greek-style 
yogurt with a fat content around 8 g per 100 g. Yogurts differ according to their chemical 
composition, method of production, flavour used and the nature of post-incubation 
processing (Shah,2003). Greek yogurts (GY) are currently the fastest growing products in the 
dairy industry (Bong & Morau, 2014). Greek yoghurt also known as strained yoghurt is yogurt 
that has been strained in a cloth or paper bag or filter to remove the whey. lt has a higher 
protein level and low sugar content when compareci with the regular yoghurt. GY can also 
be manufactured using addition of hydrocolloids. Patterns of yogurt consumption vary 
greatly from country to country. ln the United States, 90%-95% of adult females and 75%-
90% of adult males fall short of the recommended 3 servings of dairy per day (lnternatíonal 
diary federation,2014). 

ln Brazil, low calei um intakes are far worse; 99% of adults in Brazil do not reach the mínimum 
amount of recommended calcium intake. Among Brazilian children, 99% consume only 500-
600 mg of calcium per day (Instituo Brasileiro de Geografia e Estatistica, 2010). The key 
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yogurt and probiotic cultures include growth promotion, enhancement of mineral 
absorption, lactose digestion (the ability to reduce symptoms of lactose intolerance), 
antimicrobial function (the ability to enhance resistance to colonization by pathogenic 
organisms), anticholesterol effect (the ability to reduce the risk of cardiovascular disease by 
lowering serum cholesterol), anticarcinogenic factor (the ability to reduce risk factors for 
colon cancer initiation), stimulation of the host immunological system, restoration of normal 
balance of gastrointestinal microflora, and positive contribution to longevity (Auclair et ai 
2019). Consumption of yoghurt, despite the relatively high content of saturated fat, has been 
lately linked with lower blood pressure (Nestle 2019). This presentation will focus more on 
the manufacture of greek yoghurt, worldwide consumption,trend, comparision of nutrient 
between GY and regular yoghurt, sensory and rheological properties of GY and its various 
health benefits. 

REFERENCES 

Auclair, O., Han, Y., Burgos, S.A. (2019), Consumption of milk and alternatives and their 
contribution to nutrient intakes among Canadian adults: Evidence from the 
2015Canadian Community Health Survey-Nutrition, Nutríents, 11(8), pp. 1948-1957. 

Bong, o., & Moraru, C. (2014). Use of micellar casein concentrate for Greek-style yogurt 
manufacturing: Effects on processing and product properties. Journal of Daíry 
Scíence, 97, 1259-1269 

Netstel P.J. (2019), Dietary fat and blood pressure, Current Hypertensíon Reports, 21(2), 
pp.17-22. 

Shah N. (2003), Yogurt. The product and its manufacture. ln B. Caballero L. Trugo, & P.M. 

zare, F., J.J. Boye, v. Orsat, C. Champagne and B.K. Simpson, 2011. Microbial, Physical and 
Sensory Properties of Yourghut Supplemented with lentil flour. Food Res. lnt., 44: 
2482-2488 . 

. · -n-r .... . ,,, • Çi:i,.(l .>':'.: . , ( .,, ~,ir-. 
' 1 ' ' 

Studentl Advisor: ~ 



{"type":"Document","isBackSide":false,"languages":["pt-br"],"usedOnDeviceOCR":true}


{"type":"Document","isBackSide":false,"languages":["pt-br"],"usedOnDeviceOCR":true}

