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Stabilizers such as gelatin is usually added to yogurt to improve the texture of the yogurt by increasing its viscosity and

preventing syneresis. However, gelatins used in yogurt are derived from collagen taken from animal body parts which are not

suitable for vegans and the muslim community. In this study, we investigated the use of psyllium husk, a soluble dietary fibre,

as a substitute for gelatin. Eight samples of yogurt namely, plain yogurt, commercial yogurt (with 0.6% gelatin) and psyllium

husk-yogurt at 0.1%, 0.2%, 0.3%, 0.4% 0.5% and 0.6% of psyllium husk were prepared for experimentation. A comparison of

the viscosities, degree of syneresis and the change in pH of the yogurt samples over time were analysed. The experiment

results showed that when the percentage of psyllium husk increased, the viscosity of the yogurt also increased. The 0.37%

psyllium husk-yogurt showed the equivalent results with the commercial (0.6% gelatin). It has the lowest syneresis value in

comparison to the plain yogurt and commercial yogurt (0.6% gelatin). By statistical analysis with a correlation coefficient

(R2= 0.9941), the change in pH value over 7 days between the 0.37% psyllium husk-yogurt and commercial yogurt (0.6%

gelatin) is almost the same. Therefore, it can be concluded that it is viable to substitute gelatin with psyllium husk as a

stabilizer for making yogurt. Psyllium husk in yogurt provides dietary fibre and other health benefits. As psyllium husk is from

plants, the production of this psyllium husk-yogurt would be low cost and suitable for the community’s consumption including

vegans and the muslim community.
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