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Table 1 Treatment with Aloevera gel powder
and Pectin concentration

Pectin Aloevera gel
Treatment concentration powder
(%) concentration(%)
1.P/A(0/0) 0 0
2. P/A(0/0.05) 0 0.05
3. P/A(0/0.1) 0 0.1
4.P/A(0/0.15) 0 0.15
5.P/A(0/0.2) 0 0.2
6. P/A(0.3/0) 03 0
7. P/A(0.3/0.05) 03 0.05
8. P/A(0.3/0.1) 03 0.10
9. P/A(0.3/0.15) 03 0.15
10.P/A(0.3/0.2) 03 0.20
11. P/A(0.5/0) 0.5 0
12. P/A(0.5/0.05) 0.5 0.05
13.P/A(0.5/0.1) 0.5 0.10
14. P/A(0.5/0.15) 0.5 0.15
15.P/A(0.5/0.2) 0.5 0.20
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Table 2 The effect of Aloevera gel powder and
pectin gum concentration on stability of
flixweed syrup

Pectin Gum Aloevecrélng(eoi}))owder St&(l(l))/ll)lty
con (%) ° 0
0 198
0.05 198
0 0.1 25"
0.15 27"
0.2 44¢
0 329
0.05 344
03 0.1 50°¢
0.15 54°
0.2 79°
0 55°¢
0.05 56°
0.5 0.1 70°
0.15 79°
0.2 100*

Table 3 The effect of shelf life on stability of
flixweed syrup stabilized by pectin gum

Pectin Gum con Stability
Time (month) (%) (%)
0 19¢
0 03 32°
0.5 55%
0 15¢
3 0.3 24°¢
0.5 35°
0 15¢
6 0.3 25¢
0.5 35°
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Table 4 The effect of shelf life on stability of
flixweed syrup stabilized by Aloevera gel

powder
Time Aloevera gel powder  Stability

(month) con (%) (%3
0 19

0.05 19°

0 0.1 25°
0.15 27°

02 44°

0 91

0.05 11°

3 0.1 14°
0.15 14¢

0.2 24°

0 59

0.05 6°

6 0.1 10¢
0.15 15¢

0.2 23°

Table 5 The effect of Aloevera gel powder and pectin gum concentration on (1), (k)* and (n)’from the
power law and Herschel-Bulkley model of flixweed syrup.

Treatment Power Low Model Herschel- Bulkley Model
k n R* RMSE 1, K n R’ RMSE
1.P/A(0/0) 0.011 1 0.994 0411 0 0.005 1 0992  0.891
2.P/A(0/0.05) 0.038 0996 0.998 0.237 0.003 0.012 0999 0993 0.778
3.P/A(0/0.1) 0.088  0.991 0.989 0.888 0.004 0.019 0978 0992 0.891
4. P/A(0/0.15) 0.138 0.893  0.999 0.193 0.013 0.097 0981 0995 0.688
5. P/A(0/0.2) 0236 0.883  0.982 1.03 0.036 0.123 0956 0999 0.181
6. P/A(0.3/0) 0.339  0.850 0.930 1.09 0.062 0.243 0804 0999 0.181
7.P/A(0.3/0.05) 0391  0.797 0991 0.659 0.091 0330 0802 0994 0.678
8. P/A(0.3/0.1) 0430 0.799  0.996 0.239 0.133 0.675 0.778 0992  0.991
9. P/A(0.3/0.15) 0.514  0.685  0.990 0.765 0.196 0.795 0.753 0999 0.181
10.P/A(0.3/0.2) 0.632 0582 0983 0.949 0.247 0.837 0.682 0982 0.945
11. P/A(0.5/0) 0952 0585 0995 0.312 0.768 1442 0523 0993 0961
12. P/A(0.5/0.05) 1.164 0434 0983 0.943 0.996 1462 0453 0982 0945
13. P/A(0.5/0.1) 1.224  0.391 0.985 0.875 1.149 1.693 0444 0995 0.688
14. P/A(0.5/0.15) 1.232  0.288  0.992 0.654 1.572 2129 0435 0991 0.891
15. P/A(0.5/0.2) 1.231 0276 0984 0.765 2.341 2.675 0398 0994 0.987
3. yield stress
4. consistency coefficient
5. flow behaviour index
Al
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Fig 1 The effect of Aloevera gel powder and pectin
gum concentration on flow behavior of flixweed

syrup.
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Fig 2 The effect of Aloevera gel powder and pectin
gum concentration on viscosity of flixweed syrup(in
shear rate 1-300s™)
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Table 5 colour properties of of flixweed syrup

b* L* a* Treatmen

46 52 26 1.P/A(0/0)

46 52 26 2.P/A(0/0.05)
46 51 26 3.P/A(0/0.1)
46 52 26 4. P/A(0/0.15)
46 52 26 5.P/A(0/0.2)
46 53 26 6. P/A(0.3/0)
46 52 26 7.P/A(0.3/0.05)
46 52 26 8. P/A(0.3/0.1)
46 52 26 9.P/A(0.3/0.15)
46 52 26 10.P/A(0.3/0.2)
47 53 25 11. P/A(0.5/0)
46 64 24 12. P/A(0.5/0.05)
46 52 26 13. P/A(0.5/0.1)
46 52 26 14. P/A(0.5/0.15)
46 52 26 15. P/A(0.5/0.2)
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Table 6 The effect of Aloevera gel powder and
pectin gum concentration on Total count of
flixweed syrup

Pectin Aloevera gel Total count
Gumcon  powdercon(%)  (logcfu/ml)
(%) 0 1.70°
0.05 1.40°
0 0.1 0.90°
0.15 0.20°
02 0.10°
0 1.90°
0.05 1.42°
0.3 0.1 0.90°
0.15 0.21¢
02 0.10°
0 1.95°
0.05 1.42°
0.5 0.1 1.10°
0.15 0.21¢
02 0.11°
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Table 7 The effect of shelf life on Total count
of flixweed syrup stabilized by pectin gum

Pectin Gum Total count (log
Time (month) con (%) cfu/ml)
0 1.70°
0 0.3 2°
0.5 2.2°
0 1.90°
3 0.3 2.1°
0.5 2.2°
0 1.95°
6 0.3 2.1°
0.5 2.2°
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Fig 3 The effect of Aloevera gel powder and pectin
gum concentration on tast score of flixweed syrup
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Table 8 The effect of shelf life on Total count
of flixweed syrup stabilized by Aloevera gel

powder
Time Aloevera gel Total count (log
(month) powder con(%) cfu/n;l)
0 1.7
0.05 1.4°
0 0.1 0.9°
0.15 02f
0.2 0.1%
0 1.7°
0.05 1.42°¢
3 0.1 0.9°
0.15 021"
0.2 0.1%
0 1.95°
0.05 1.7°
6 0.1 1.1¢
0.15 0.2f
0.2 02f
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The effect of pectin and aloe vera gel powder on stabilization and
physicochemical and microbial properties of flixweed
(Descurainiasophia) syrup
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2. Young Researchers and Elite Club, Quchan Branch, Islamic Azad University, Quchan, Iran

(Received: 2017/08/06 Accepted:2018/04/10)

Flixweed With scientific name of (Descurainia Sophia)is a one year old or two years oldplant from
Brassisaceae. It’sseeds are very tiny, almost orange or brownish and oval-shaped. The purpose of this
study was to investigated the effect of aloevera gel powder (0, 0.05, 0.1, 0.15, 0.2%) and pectin gum(0,
0.3, 0.5%) on physicochemical and microbial properties of flixweed syrup. Therefore, somerheological
properties,stability and sensory characteristicand color parameters were evaluated. Results of fitting shear
stress- shear rate data with two rheological models, power law and Herschel-Bulkley, showed that the
Herschel-Bulkley model was found to be more suitable to predict the flow characteristics of
thesyrupsamples. All the samples had pseudoeplastic behavior and addition of pectin gum and aloevera
gel powder increased the consistency coefficient(p<0.05). The samples containing 0.5% pectin, 0.2% aloe
verawere stable and the color of them wasbetter than control sample after production(p>0.05). The
highest taste score and total acceptance was for the sample containing 0.5% pectin gum.The most flavor
score and total acceptance were related to a sample contained 0.5% pectin gum.

Keywords: Descurainiasophia seed, Aloevera gel powder, Physicochemical properties , Pectin
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