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Resumo

O presente trabalho foi desenvolvido na empresa Schreiber Foods, Portugal, tendo
consistido no desenvolvimento de dois novos tipos de iogurtes (liquido e batido), desde a sua
concecdo e prototipagem até a sua implementagio industrial, passando por um seguimento em
prova industrial até a producdo para serem estabelecidos valores de especificagao.

No caso do iogurte liquido foram realizadas analises relativas a textura, viscosidade, pH e
organolética dos novos produtos desde a prova industrial até a primeira producio. Em relacao
ao iogurte batido, as andlises foram realizadas quando o iogurte ji estava em producio.

Segundo os requisitos inicialmente definidos, para o iogurte liquido, os resultados
demonstram que se encontram dentro das especificacdes. No caso do iogurte batido, os valores
de pH encontram-se dentro das especificacdes, mas os valores da textura terdo que sofrer um
ajuste.
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Abstract

This work was developed in Schreiber Foods, Portugal, this is the development of two new
types of yogurt (liquid and stirred), from its design and prototyping to its industrial
implementation, going through a follow-up in industrial prototypes to production, to establish
specification values.

In the case of liquid yogurt, Analyses were performed on the texture, viscosity, pH and
organoleptic of new products from the industrial trial to the first production. Regarding the
stirred yogurt, analyzes were performed when it was already in production.

According to the requirements set to the liquid yoghurt, the results demonstrate that they
are within specifications. In the case of stirred yogurt pH values are within specifications, but
its specification will possibly suffer an adjustment pertaining to the texture values
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liquid yogurt, stirred yogurt, texture, pH and viscosity.
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Lista de abreviaturas, siglas e acrénimos

pH B Potencial hidrogeniénico
cPs B CentiPoises
CIP - Cleaning in place

Gramas- gr
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