PENGARUH PENAMBAHAN PATI UWI (Dioscorea alata) SEBAGAI STABILIZER
TERHADAP KUALITAS YOGHURT DITINJAU DARI KADAR PROTEIN, TOTAL
PLATE COUNT, BAKTERI ASAM LAKTAT DAN EKSOPOLISAKARIDA

THE EFFECT OF UWI STARCH (Dioscorea alata) ADDITION AS STABILIZER ON PROTEIN
CONTENT, TOTAL PLATE COUNT, LACTIC ACID BACTERIA AND
EXOPOLYSACCHARIDE OF YOGHURT
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