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Table S1. pH and titratable acidity (TA, % lactic acid) (mean + standard deviation) of the low-fat, low-
protein yoghurts produced with different sweeteners. Different capital letters within the same column
represent statistical differences between storage time for each parameter in the same sweetener. Different
small letters within the same row represent statistical differences between sweeteners for each parameter in
the same storage time (p < 0.05).

Storage

Parameter time (days) Sucrose 6% Stevia 0.03% Agave 4.5% P-value
1 4.47 +0.014 4.46 +0.014 4.45 +£0.034
7 4.34+0.018 439 +0.018 432400180  Sweetener (A)  <0.0001
pH o . o Time(B) <0.0001
14 4.29 +0.02 4.34+0.01¢ 425 +£0.02¢ AxB <0.0001
21 423+0.020%  420+0.01D° 4.25+0.01C
1 0.67 + 0.02C 0.66 + 0.04D 0.66 + 0.020
TA (% 7 0.82 4 0.025 0.77 % 0.02¢ 0.75+0.03¢>  Sweetener (A) 36130631
lactic acid) 14 0.85 -+ 0.00B 0.84 4 0.025 0.86 + 0,01 Time (B) .
: : » : » ' AxB 0.0423
21 0.93 + 0.024 0.93 + 0.0142 0.94 + 0.024

Table S2. pH and titratable acidity (TA, % lactic acid) (mean + standard deviation) of the low-fat, high-
protein yoghurts produced with different sweeteners. Different capital letters within the same column
represent statistical differences between storage time for each parameter in the same sweetener. Different
small letters within the same row represent statistical differences between sweeteners for each parameter in
the same storage time (p < 0.05).

Parameter . Storage Sucrose 6% Stevia 0.04% Xylitol 6% Honey 6% P-value
time (days)

1 4.61 +£0.014b 4.65 +0.0142 4.66 +0.0142 4.60 +0.01Ab
7 4.54 +0.018° 4.60 +0.0152 4.61 £0.018 455+0.018  Sweetener (A) <0.0001
pH . c c " Time (B) <0.0001
14 4.48 +£0.01 4.52+0.01¢ 4.53+0.01¢ 4.46+0.01 AxB <0.0001

21 4.42 £0.01P2 4.43 +0.01D2 4.41+0.01C 437 +0.010b

1 0.86 4 0.01Cb» 0.96 + 0.03B2 0.70 + 0.07P° 0.93 +0.03¢
0 7 0.89 +0.01C¢ 0.98 +0.01B2b 0.92 % 0.02Cbe 1.03+0.038:  Sweetener (A) <0.0001

TA (% .

lactic acid) Bb Bbe Bc Aa Time (B) <0.0001
14 1.05 £ 0.02 1.01 +0.02 0.99 +0.00 1.13 £0.03 AxB <0.0001

21 1.12 +0.034 1.15 + 0.004 1.05 + 0.034b 1.15 + 0.0242
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Table S3. Color parameters (L*, a*, b*) (mean + standard deviation) of the low-fat, low-protein yoghurts
produced with different sweeteners. Different capital letters within the same column represent statistical
differences between storage time for each parameter in the same sweetener. Different small letters within
the same row represent statistical differences between sweeteners for each parameter in the same storage

time (p < 0.05).
Parameter tiiteozgi)efs) Sucrose 6% Stevia 0.03% Agave 4.5% P-value
1 92.0+1.2¢ 93.4 +(.4¢ 92.9 +(0.48
7 92 4 + ().6BCc 94.3 + (.2Ba 93.4 + ().2Bb Syveetener (A) <0.0001
L* b e n Time (B) <0.0001
14 93.7+0.4 959+04 95.5+03 AxB 0.0007
21 93.1 +£0.648 93.9 +£0.48C2 92.8 +0.38b
1 -3.6+£0.1¢ -3.3+£0.1¢ -3.3+0.28
7 -3.3+0.28 -3.0+0.18 -3.14+0.1B  Sweetener (A) <0.0001
ax n n N Time (B) <0.0001
14 29402 27+£0.2 2.7 +£0.248 AxB 0.8756
21 -3.4+(.1B¢ -3.1+0.1BCa -3.2+(.2Bb
1 5.2+0.340 5.4+0.240 5.8 +£0.242
7 5.1+ 0.24b 5.2 + (.24b 5.740.142 Sweetener (A) <0.0001
b* b " e Time (B) <0.0001
14 42+0.1 424+0.2 4.8+02¢ AxB 0.3681
21 4.4+0.18> 4.6+0.18° 5.2+0.2Ba

Table S4. Color parameters (L*, a*, b*) (mean + standard deviation) of the low-fat, high-protein yoghurts
produced with different sweeteners. Different capital letters within the same column represent statistical
differences between storage time for each parameter in the same sweetener. Different small letters within
the same row represent statistical differences between sweeteners for each parameter in the same storage

time (p < 0.05).
P Storage o . o . o o
arameter time (days) Sucrose 6%  Stevia 0.04%  Xylitol 6% Honey 6% P-value
1 91.6+0.78 91.1 +1.0¢ 92.0+0.7%  91.5+0.3B
7 924+04B 93303482 927+0.6° 912+0.68 Sweetener (A)  <0.0001
L* n n » e Time (B) <0.0001
14 94.0+0.3 942 +0.5 92.0+1.3 93.7+0.4 AxB <0.0001
21 92.1+£0.65°  93.0+04B  922+044b 919 +(.58
1 -3.7+£0.242 -3.7+0.342 -3.6+0.242 -3.5+0.142
7 414038 414028  40+028  4.1+02C Sweetener(A)  <0.0001
a* . . o e, Time (B) <0.0001
14 4.1+0.1 -4.1+0.1 -4.8+0.2 -3.9+0.2 AxB <0.0001
21 -4.4+(0.2C -3.9+(0.24Bab 41 4 (. 2Bbe -3.8+0.182
1 5.7+0.2¢0 5.9+0.2¢ 5.7+0.2¢0 7.1 £0.1D?
7 6.1+ 0.2B¢ 6.5+ (0.3Bb 6.2 + ().3Bbe 7.9+ (.1C Sweetener (A) <0.0001
b* " - " - Time (B) <0.0001
14 8.1+£0.2 8.1+0.2 8.0+0.1 94+0.2 AxB 0.0037
21 8.0+0.14b 7.9 £0.24b 8.0 £0.34b 9.8 £0.342
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Table S5. Syneresis index and water holding capacity (mean + standard deviation) of the low-fat, low-
protein yoghurts produced with different sweeteners. Different capital letters within the same column
represent statistical differences between storage time for each parameter in the same sweetener. Different
small letters within the same row represent statistical differences between sweeteners for each parameter in

the same storage time (p < 0.05).

Parameter Storage Sucrose 6% Stevia 0.03% Agave 4.5% P-value
time (days)
1 4.6 +£0.28 4.6 +£0.5% 4.8+£0.2¢
Syneresis 7 9.4 + ().5Aab 12.9 + 0.3B 7.8 +1.7BCb Sweetener (A) <0.0001
index (%) b - Bab Time (B) <0.0001
14 7.1+£0.5 129+0.9 11.6+1.1 AxB <0.0001
21 10.2 £0.84¢ 41.5+£2.6% 31.9+7.14b
1 95.4 £(.282 95.4+£0.5% 95.2+0.2¢
Water 7 90.6 + (.54 87.1 +0.3Ba 92.2 4+ 1.7BCb Sweetener (A) <0.0001
Holding b s Bab Time (B) <0.0001
Capacity (%) 14 929+0.5 87.1 £0.9° 88.4+1.1° AxB <0.0001
21 89.8 +£0.84° 58.5+2.6M 68.1 £7.14b

Table S6. Syneresis index and water holding capacity (mean =+ standard deviation) of the low-fat, high-
protein yoghurts produced with different sweeteners. Different capital letters within the same column
represent statistical differences between storage time for each parameter in the same sweetener. Different
small letters within the same row represent statistical differences between sweeteners for each parameter in

the same storage time (p < 0.05).

Storage

Parameter time (days) Sucrose 6% Stevia 0.04% Xylitol 6% Honey 6% P-value
1 3.6+ 0.4 5.7 +0.9P 2.1+£038 2.8+ 0.48
Syneresis 7 5.0 40.38¢ 8.9 + 1.8 414074  55x034  Sweetener(A) - <0.0001
index (%) 14 9.6 + (.74 14.0 + 1.088 4.9 + 1.54¢ 3.1+0.88¢ Time (B) =o.000!
6£0. O+l 9+l 1£0. AxB <0.0001
21 5.7 +0.58 16.2 +0.74 43+£050° 444002480
1 96.4+04%  943+09P  97.9+03B 972+ (.48
Water 7 95.0 &+ (.36 01.1 +1.85 05.9 + (. 7Ab 04.5 + ().3Ab Sweetener (A) <0.0001
Holding Time (B) <0.0001
Capacity (%) 14 90.5+0.74  86.0+1.08  951x1.5% 969+0.8% A . p <0.0001
21 943+£0.58  838+0.74  957+0.54 9560280
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Table S7. Rheological parameters (mean + standard deviation) of the low-fat, low-protein yoghurts
produced with different sweeteners. Different capital letters within the same column represent statistical
differences between storage time for each parameter in the same sweetener. Different small letters within
the same row represent statistical differences between sweeteners for each parameter in the same storage

time (p < 0.05).
Parameter tiri?zgﬁ;s) Sucrose 6% Stevia 0.03% Agave 4.5% P-value

7 231943745  366.9 +32.55% 293.9+8.5%  Sweetener (A) <0.0001

G' (Pa) 14 265.7£44.0°°  460.3 £5424B  368.4+39.6°  Time (B) <0.0001
21 370.7 + 6.8A° 504.2+29.4% 41124230 AxB 0.4287

7 712+ 10.6% 106.1 +8.28 87.5+1.8%  Sweetener (A) <0.0001

G" (Pa) 14 78.3 4+ 12.95¢ 128.0 £ 13.84 1053+ 12.54%  Time (B) <0.0001
21 106.1 + 1.74b 134.8 + 9.4 1152462  AxB 0.3866

7 38.6 4 6.280 60.8 +5.35 488+ 1.4%  Sweetener (A) <0.0001

n* (Pas) 14 44.1 +7.38¢ 76.0 + 8.94 61.0+6.6"°  Time (B) <0.0001
21 614+ 1.14b 83.1 +4.9% 68.0+3.8%  AxB 0.4246

7 0.307+0.006A*  0.289+0.004%  0.298 +0.002*%  Sweetener (A) <0.0001

tan 14 0.295+0.003%  0.278 +0.003%>  0.286 +0.003%>  Time (B) <0.0001
21 0.286+0.004%  0.267+0.003%  0.280+0.003% AxB 0.6849

Table S8. Rheological parameters (mean + standard deviation) of the low-fat, high-protein yoghurts
produced with different sweeteners. Different capital letters within the same column represent statistical
differences between storage time for each parameter in the same sweetener. Different small letters within
the same row represent statistical differences between sweeteners for each parameter in the same storage

time (p < 0.05).
Parameter ﬁite":;i;s) Sucrose 6% Stevia 0.04% Xylitol 6% Honey 6% P-value

7 4102+1954%  8082+1783A 6193+ 12384  6659+81.3%  Sweetener (A) 0.1957

G' (Pa) 14 825.0£294.6*B2  1014.4 £343.30 8714412524 7267+ 172.4*  Time (B) 0.0009
21 976.8+177.74 10333 +121.8%  981.6+153.4% 9734 +324.74 AxB 0.7829

7 120.8 £5534  224.0+46.74  181.8+37.54  1952+23.14  Sweetener (A) 0.3056

G'" (Pa) 14 2355+ 80.6°B  2762+92.4%  2448+30.6%  201.7+458%  Time (B) 0.0022
21 267.6+46.94  2767+355%  269.9+423%  2669+86.7% AxB 0.7333

7 68.0 + 32382 133.54£29.34  102.7+20.6°  110.5+13.4%  Sweetener (A) 0.202

n* (Pas) 14 1365 +48.6°%  1673+56.6°  144.1+20.5%  155.0+£36.7%  Time (B) 0.0009
21 161.2£2924  1703+2024 162042534  160.6+53.5% AxB 0.7796
7 0.297+0.0084  0.278=0.0042°  0.293 +0.003%  0.293 £0.00422  Sweetener (A) <0.0001
tan d 14 0.287+0.006%  0.273 +0.001AB>  0.281 £ 0.0055%  0.278 +0.003%>  Time (B) <0.0001
21 0.274+0.003%  0.268+0.003%  0.275+0.002%  0.275+0.004% AxB 0.2737
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Table S9. Texture parameters (mean =+ standard deviation) of the low-fat, low-protein yoghurts produced
with different sweeteners. Different capital letters within the same column represent statistical differences
between storage time for each parameter in the same sweetener. Different small letters within the same row
represent statistical differences between sweeteners for each parameter in the same storage time (p < 0.05).

Parameter torage Sucrose 6% Stevia 0.03% Agave 4.5% P-value
time (days)
1 13.9+1.1¢ 14.4 +0.2C2 13.1 £0.38a
7 157 + 0‘9Bb 17.1 + 0‘4Ba 158 + 0'3Aab Sweetener (A) <0.0001
Hardness (g) Bab B " Time (B) <0.0001
14 16.9 + 0,85 17.9 £ 0.98 16.1+0.5 AxB 0.1572
21 19.2 £2.04a 18.9 +£ (.84 17.2 +£0.7Ab
1 -19.1 £1.30b -20.9 £ (.7P¢ -16.9 + (.90
. 7 7.8 +().9Ba -9.14 148 81+1.1B Sweetener (A) <0.0001
Adh‘(’s‘z;"“e“ . . o, Time(B) <0.0001
g 14 -11.6 £ 0.5% -11.8 £ 1.4% -11.1 £ 0.4 AxB 0.0009
21 -4.4 4+ (.64 -4.3 £ 0478 -4.1£0.54
1 0.95 +0.018° 0.94 £ 0.048> 0.98 £0.0142
7 0.94+0.01B>  0.96+0.034B>  0.99+0.004  Sweetener (A) 0.0015
Springiness Time (B) <0.0001
14 0.99 + 0.0242 0.99 + 0.0042 0.99 + 0.0042 AxB 0.0072
21 0.25 +0.02¢ 0.24 +0.01¢2 0.24 +£0.018
1 7.3+0.5C 7.4+0.2C 6.6+ 0,280
. 7 8.2 + (.6Bb 9.1+ (.38 8.5 4 ().34Aa Sweetener (A) <0.0001
Gum(m)mess . - " Time (B) <0.0001
t4 14 9.5 +£0.34 9.6 £(.7452 8.7+£0.2 AxB 0.0969
21 10.1 £1.342 9.9 +£(.542 9.0 £ 0.44b
1 0.53 +(0.03ABa 0.51 £0.0142 0.51 +0.028B2
7 0.52 +0.018 0.53 +0.014 0.54+0.0142  Sweetener (A) 0.5552
Cohesiveness N N N Time (B) 0.0001
14 0.55+£0.0122 0.54 +£0.014a 0.54 +£0.0142 AxB 0.1531
21 0.52 +0.028B2 0.53 £0.034 0.53 £0.014Ba
1 0.10 &+ 0.01B¢ 0.11 £0.0142 0.11 +0.02B2
7 0.12 +0.018 0.10 + 0.0142 0.11+0.0182  Sweetener (A) 0.1981
Resilience Time (B) <0.0001
14 0.10 + 0.00¢ 0.11 £0.0142 0.10 + 0.00B2 AxB 0.0080
21 0.14 +£0.0242 0.12 +£0.0140 0.13£0.0142
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Table S10. Texture parameters (mean + standard deviation) of the low-fat, high-protein yoghurts produced
with different sweeteners. Different capital letters within the same column represent statistical differences
between storage time for each parameter in the same sweetener. Different small letters within the same row
represent statistical differences between sweeteners for each parameter in the same storage time (p < 0.05).

Parameter . Storage Sucrose 6% Stevia 0.04% Xylitol 6% Honey 6% P-value
time (days)
1 33.8 +2.0% 42,0+ 1.6% 41.8+1.8C 352+ 1.1
7 40.5+1.24 43.6+ 1.78 44.7 +0.68 38341380 Sweetener (A) <0.0001
Hardness (g) Time (B) <0.0001
14 40.5 +2.04b 472 +0.94 483 + 3 44 407134 4 R 0.0124
21 43.0 +1.28 47.1 +1.04 492 + 1,04 42.5+1.8%
1 3.6+0.74 22,242,040 -28.9 + (.98 228+ 1.7
Adhesiveness 7 25.8+£0.88 2734178 -20.1+1.20 253 +1.7%  Sweetener (A) <0.0001
Time (B) <0.0001
(gs) 14 2494138 294+ 1.1 332+ 1.1 240+1.65% AL B <0.0001
21 27.6 + 1.6 22.0 4 1.04b 22.2 4 0.94b -18.6 + 0.3
1 0.95 + 0.004¢ 0.99 + 0.0042 0.98 £0.024% (.96 + (.024b¢
7 0.96 + 0.0142 0.96 + 0028 0.97 + 0.0342 0.96+0.014  Sweetener (A) <0.0001
Springiness Time (B) 0.1194
14 0.96 + 0.014% 0.95+0.018 0.97 + 0.024a 0.98+0.024 AR 0.0005
21 0.96 + 0.014b 0.99 +0.0142 0.98 + 00242 0.96 + 0.024b
1 20.1 + 1.58 24.4 724 233+ 1.8% 18.9 + 1.3
Gumminess 7 21.7 + 1.0AB® 23.8 £2.34 22.8+2.1% 20.6+ 1,048 Sweetener (A) <0.0001
Time (B) <0.0001
(® 14 22.9 £ 1.44b 24.2 £ 1,04 262 £1.14 21.6£0.7% A 4B 0.0584
21 23.1+0.74b 25.2 +0.64 25.8 +0.64 218 +1.14b
1 0.60 + 0.0542 0.54+0.014b 0.56 + 0,024 0.55+0.014b
7 0.54 +0.0182 0.55 +0.054 0.51 = 0.0482 0.54+0.0142  Sweetener (A) 0.0110
Cohesiveness Time (B) 0.0035
14 0.57£0.05%B2 051 +£0.024>  0.53+£0.024B% 0530024 5. p 0.0660
21 0.54 4 0.018 0.54+0.0148 0.52 + 0.02ABs 0.55 + 0.02A8
1 0.10 + 0.014 0.10 + 0.0042 0.10+0.014a 0.09 + 0.0148
7 0.09 + 0.0042 0.09 + 0.008 0.09 +0.018 0.09 +0.0142  Sweetener (A) 0.0041
Resilience Time (B) 0.0002
14 0.09+0.0142  0.09+0.0048 (.09 +0.01ABa 0.09+£0.01% AR 02033
21 0.09+0.014%  0.09+0.014B2  0.09+0.0148> (.08 +0.014°
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Table S11. Sensorial analysis results (mean + standard deviation) regarding flavor, taste, consistency, and appearance of the yoghurts produced with low-protein (LP) and high-
protein (HP) and different sweeteners. Different small letters within the same row represent statistical differences between sweetened yoghurts for each parameter (p < 0.05).

Parameter Sucrose 6%  Stevia 0.03% Agave4.5%  Sucrose 6%  Stevia 0.04%  Xylitol 6% Honey 6% Povalue
(LP) (LP) (LP) (HP) (HP) (HP) (HP)

Flavor 6.6+ 1.2 7.0+ 1.5° 5.8+ 1.4° 6.9+ 1.4 6.7+ 1.7% 6.6+ 1.2% 7.0+ 1.32 0.0200

Taste 5.8+ 1.44% 8.0+£0.9* 51+1.7° 7.5+0.9% 6.4 +1.5% 6.9 + 1.2% 6.8 + 1.4b <0.0001

Consistency 6.1 +1.5 6.7 1.8 6.5+1.5¢ 8.0+1.02 7.6 £ 1.5% 78+1.12 7.7 +1.4% <0.0001

Appearance 6.8+ 1.6° 7.0+ 1.5° 6.9+1.4° 8.0+0.8° 7.8 +1.3% 8.1+0.8 7.8 +£1.6% <0.0001




