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The market trend is towards consuming yoghurt with low fat content, but with the same texture and sensory experience which characterize full fat yoghurt. However, as fat content is reduced in the yoghurt, something else is needed to provide texture. Different texturizers can be used to simulate the texture provided by fat. 
This study describes the texture of 20 different samples of low fat yoghurt when adding pectin, starch (modified or native) and/or gelatine. The texture is characterized by multiple rheological measurements as well as a professional panel’s sensory characterization of the yoghurts. We have described the influence on yoghurt texture of each texturizer as well as the effect of combinations of texturizers.

It is evident that the texturizers influence different rheological properties and that knowing the effect of the different texturizers alone or in combination allows us to alter different parameters in the final texture of the yoghurt. The equations correlating the texturizer composition of the yoghurt to the rheological measurements show both similar and unique profiles for each texturizer investigated. 
The mechanically measured texture is related to the sensory sensation observed by the yoghurt consumer. It is shown that it is possible to predict several sensory parameters well from selected rheological parameters. The linkages presented can be used in practice to predict the sensory attributes of low fat yoghurt from the texturizer composition as well designing the yoghurt with a texture that is better targeted for consumer preferences. 

Furthermore, the linkages can be used to select a rheological method to measure a certain sensory attribute. 
