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Abstract

Spirulina platensis is a blue-green microalga with unique nutrient content and several therapeutic aspects
which has been used for fortification of different foods. In this study, the effect of Spirulina platensis powder in
different levels (0, 0.5, 1 and 2 percent), added in two stages (before pasteurization and at same time with starter
culture) was studied on the microstructure and acidification characteristics of yogurt during fermentation time.
The results showed that different levels of Spirulina biomass had significant effect on acidification kinetics
parameters of yogurt samples (p<0.01). The interactive effect between different levels of biomass and stage of
addition had significant impact on the time needed for reaching to the maximum acidification rate (p<0.05).
Microstructure study of particles aggregation during fermentation time represented a slowdown trends in yogurt
containing 2% of Spirulina compared to the control sample. SEM images of yogurt gel network in micrographs
also demonstrated the positive effects of Spirulina biomass in the range of 0.5 and 1 percent on the strength of
yogurts protein network.
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