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SOY YOGURT FORTIFIED WITH IRON AND CALCIUM:

STABILITY DURING THE STORAGE
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CONCLUSION

Addition of iron (1.2mg Fe/100ml — microencapsu-
lated ferrous sulfate) and calcium (60.0mg Ca/100ml — cal-
cium citrate) to soy yogurt did not have notable effect on
sensory attributes, consistency and titratable acidity. The
storage during 28 days at 10°C had no significant effect on
the rheological and sensory properties of iron and calcium
fortified and control soy yogurt, despite the observed chan-
ges on the pH, titratable acidity and viable count cells. In
conclusion, the present work enabled the development of a
iron and calcium fortified soy yogurt, stable during 28 days
at 10°C, that could be used in the prevention and control of
mineral deficiencies in general population.
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