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Abstract

Yog-ice cream (Frozen yogurt), is a kind of frozen dessert which has similar features to ice cream in
physical and appearance characteristics. Recently, there has been a growing interest in using frozen yogurt due to
existence of lactic acid bacteria & fermentation processing. Besides, yog-ice cream contains lower levels of
sugar, fat & emulsifiers than ice cream. This Research was conducted to examine the effect of date syrup with
different concentrations (0, 25 and 50% as a sugar replacement) & guar gum addition (0, 0.1, 0.2 & 0.3% as a fat
replacer) on rheological properties of low fat orange yog-ice cream. The results showed that by increasing the
date syrup and guar concentration, the viscosity of mixture increased but overrun decreased significantly in all
samples (p< 0.05). Results for stickiness of the yog-ice cream samples indicated that the low fat yog-ice cream
was considerably less adhesive/sticky than both low fat product containing guar and date syrup. Hardness of low
fat yog-ice cream samples was observed to be considerably higher than the samples with guar and date syrup,
whilst the addition of guar and date syrup up to 0.3% & 25%, decreased the hardness of the low fat product.

Keywords: Low-fat yog-ice cream, Guar, Dates syrup, Rheological properties
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