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ABSTRACT 

Dairy products have been in the lives and everyday lives of consumers since ancient 

times. Yogurt is one of them and indeed one of the most basic since its benefits for 

people's health are many. Strained yogurt is a type of yogurt that is widespread 

worldwide and almost identified with our country. 

strained yogurt analyzed with its 

production process of strained yogurt and on the final product during its storage were 

studied. 
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