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Abstract

This study was conducted to evaluate the effect of replacing sesame oil in
different proportions on the physical and chemical properties of low-fat
yoghurt. The results of the statistical analysis showed that significant
variations were found in the colour ( P<0.01) taste(P<0.01), odour
(P<0.05) and general acceptance(P<0.01). However no significant

difference(P>0.05) was observed in the texture of the yoghurt samples.

The results indicated that no significant variations were found in the

chemical composition of all yoghurt samples.



