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Fermentation temperature affects yogurt quality: A metabolomics study - ScienceDirecthttps://www.sciencedirect.com/science/article/pii/S2212429221002297
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1. This study analyzed the metabolites of yogurt produced at different fermentation temperatures.
2. The nutritional quality, physicochemical characteristics, texture, and flavor of the prepared yogurts were evaluated.
3. Metabolomics analysis revealed that lipids and lipid-like molecules were the most abundant metabolites in yogurt fermented at different temperatures.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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This article is generally reliable and trustworthy as it provides a comprehensive overview of the effects of fermentation temperature on yogurt quality using metabolomics analysis. The article is well-structured and clearly outlines the research objectives, methodology, results, and conclusions. Furthermore, the authors provide evidence to support their claims by citing relevant studies in the literature review section. 
However, there are some potential biases in this article that should be noted. For example, the authors do not explore any counterarguments or alternative explanations for their findings. Additionally, they do not discuss any possible risks associated with consuming yogurt produced at different fermentation temperatures or present both sides of the argument equally. Furthermore, some of the claims made in this article are unsupported by evidence or data from experiments conducted by the authors themselves; instead they rely heavily on existing literature to support their claims which may lead to partiality or one-sided reporting. 
In conclusion, this article is generally reliable and trustworthy but there are some potential biases that should be taken into consideration when evaluating its trustworthiness and reliability.
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· Metabolomics analysis of yogurt
· Effects of fermentation temperature on yogurt quality
· Risks associated with consuming yogurt
· Alternative explanations for fermentation temperature effects
· Counterarguments to fermentation temperature effects
· Experiments conducted on fermentation temperature effects
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