


measure can often be correlated to viscosity. 

The back extrusion test is easy to perform, does not 

require a lot of time per test, and measures physical 

properties of the yogurt directly related to mouth-feel. 

Method development is a simple matter of empiri­

cally determining the proper probe size and optimal 

test speed for conducting a quick and meaningful QC 

check. Depth of probe penetration is another detail 

that needs to be resolved; the approach is to make sure 

that the load force value has stabilized. 

The Texture Analyzer is a tool gaining in popularity 

with the food industry because of its versatility in pro­

viding objective data for the all important mouth-feel 

criterion. 
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