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Fig 2 The effect of Alyssum homolocarpum seed
gum on yogurt acidity.
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Fig 1 The effect of Alyssum homolocarpum seed
gum on yogurt pH .
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Table 1 The effect of Alyssum homolocarpum
seed gum on yogurt viscosity .
(in shear rate of 50s™)

Viscosity (mpa.s)

Gum First
concentration (%) day day 7 day 14
0 7170° 8254° 9587
0.05 5536 6875° 7054¢
0.1 4119 5214° 5698
0.15 3643f 4434° 4895°
0.2 2234" 32658 4032°
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Fig 3 The effect of Alyssum homolocarpum seed
gum on yogurt syneresis.
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Fig 4 The effect of Alyssum homolocarpum seed
gum on yogurt viscosity.
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(%) Storage time
k n R? oT K n R?
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1 0.236 0.183 0.972 1.305 0.1301 0.223  0.992
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14 1.231 0.076 0.984 2.341 1.775 0.098  0.994
w‘a:i;ji,,.“&lpl&;g@.pémﬁ;uﬁ;u;um 6595 dj-b 33 o 6‘“;}%3 gy VR
el o BT 31 (S sl 5 bl slad g0 05 LS 5s e

Sy (’*b Cusllas 2alS Gl 5 ks S Olas 3 S
S Ldewy 23S ol 4 oo Ok 0l S Csle avdesl il 3 s Oy i L el el b
f iasy s (OVAY) OLKes 5 gt [A] 55 hese 0253 (P<0.05) 05 3 J paes 55 b slaal 2alS sl
S S Sns 2 IS s SUS 5 0053l U ) 3 dpame ol 2 S G0 Car @ op LS Glapes
S S il Sl Jols mls sy cole L b b s el o LegT Wae iyl el

141


https://fsct.modares.ac.ir/article-7-15731-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-11 ]

W'QV qu.é.’ c\o 692 c/\ia)l.e.:d

v.ﬂ.l.'o Glm.ajr)l&

sdalie wile S Bl (L0/Y 5 70/V0) (5l o 4058 pao
Ol 4 58 Jomb slackhle s aile 8 il pl S
Sao g game 5o el sbml e a Lol s)ls sy oS
358 el il 3ls S U eSS Ak
ol Kb oS elas b g5y poadlls L OTAT)
Sl olS oyl &S sl Ol csle 8L 5 ()
Il aziliS cole glawpod b (g5, » osklas iU
G &l s Jl s QYA OLSes 5 (52,
Cole s pbond S5 S Shs 2 o5y 5 Ol
2 S o D333l 45 s S edalie (o Ok A5

Nl cols g sas K

texture Score

aaa a a
bb bb b

(0 )
3 W Firstday

ddd u 7th day

W 14thday

0 0.05 0.1 0.15 0.2

Gum concentration(%)

Fig 7 The effect of Alyssum homolocarpum seed
gum on texture score of yogurt
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The Effect of Alyssum homolocarpum seed gum on Physico-
Chemical, Rheological and Sensory Properties of Low-fat
Yoghurt
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In this research, the impact of Alyssum homolocarpum seed gum was studied on physicochemical,
rheological and sensory properties of low-fat yogurt. For this purpose, the effects of gum in 0.05, 0.1,
0.15 and 0.2 % concentration during the storage time of 1, 7 and 14 days were investigated on acidity,
pH, syneresis apparent viscosity, flow behavior and taste, color, texture, and overall acceptability were
evaluated in low-fat yogurt Compared with the control sample (without hydrocolloid). By addition of
Alyssum seed gum, syneresis and apparent viscosity of samples reduced(p<0.05). Herschel-Buckley
model had the highest correlation coefficient of explanation in all three samples (R2= 0.99), which
indicated that this model was suitable for the flow behavior of samples. The flow behavior index of all
samples at 25°C was less than 1, indicating non-Newtonian behavior (pseudo-plastic) of the samples.
The highest sensory scores was observed in samples 0.1% concentration. After maintenance,
syneresis, sensory characteristics and overall acceptance of sample was reduced. By increasing the
Alyssum homolocarpum seed gum, syneresis content of the samples decreased But sensory properties
were not much affected except in high concentrations .Therefore, the use of this gum in certain
concentrations is confirmed However, the introduction the optimal concentrations should be further
investigated Due to the economic benefits of using Alyssum homolocarpum seed gum, it will be
possible to produce new products at a lower cost.

Key words: Alyssum homolocarpum seed gum, Low fat yogurt, Physicochemical properties, Sensory
properties, Rheological properties.
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