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Effect of sweet potato addition on sensorial evaluation, rheological and 
microstructure properties of yoghurt
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Yoghurt is one of the most popular dairy products worldwide. Sweet potato is added to improve 
the functional value of yoghurt. This research consists of two stages; the first stage is the 

preparation of the sweet potato in the added form whether crushed raw sweet potato (CRSP), 
Sweet Potato Flour Dehydrated in Lab (SPFL) or Sweet Potato Flour delivered from Factory 
(SPFF). The second stage is preparation of yoghurt fortified with three forms of sweet potato 
concentrations at 0, 0.5%, 1%, 2% and 4%. The aim of this research is to replace the stabilizer 
used in the manufacture of yoghurt by the sweet potato aimed at its functional properties and 
a less expensive alternative. Hardness, adhesiveness, cohesiveness and gumminess of yogurt 
increase with increase in sweet potato concentration in all treatments in compared with control 
yogurt. SPFL and SPFF supplementation to yoghurt showed higher values when compared to 
CRSP supplementation. An increase in the texture parameters of yoghurt was the great impact 
on the manufacture of yogurt to replace the industrial stabilizer by the sweet potato. Scanning 
Electron Micrograph (SEM) of yogurt fortified with sweet potato showed that CRSP exhibited 
fine granulated structure dispersed between thin gelatinous layers which enhanced consumer 
acceptability to gain sensory scores even higher than control yogurt. On the other hand, the 
microstructure of yogurts with SPFL showed denser and smaller voids when compared with 
control yogurt and was noticed that the sweet potato globules were embedded in and connected 
to the gel matrix. The results obtained in the present research suggest the use of sweet potato 
showed a cohesive and gummy yogurt which can replace with industrial stabilizer.
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