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3. Food Grade
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1. Food and Drug Association
2. Whey protein
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4. Magnet stirrer
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Table 1 Parameters participating in Henry

equation
Parameter concept
U. electrophoretic mobility (um.cm/V.s)
€ dielectric constant (F/m)
n absolute zero-shear viscosity (mPa.s)
f(ka) Henry function
fa measure of the ratio of the particle

radius to the Debye length
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9. Quadratic
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5. Stern layer

6. Electrical double layer

7. Zeta potential

8. Laser Doppler velocimetry
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B: color

Actual Factor
C: color tvpe = white

Fig 1 stability in samples (red) affecteb by color
and hydrocolloid concentration
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A: hydro
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B: color

Actual Factor
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Fig 2 stability in samples (both) affected by color
and hydrocolloid concentration
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Fig 7 effect of red color on b*

Notice: In Sample codes First number shows
hydrocolloid concentration (1 for 0/25, 2 for 0/75
& 3 for 1/25) 2™ number shows color
concentration (1 for 5%, 2 for 10% & 3 for 15%)
and 3" number is replication
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Fig 10 effect of yellow color on b*
Notice: In Sample codes First number shows
hydrocolloid concentration (1 for 0/25, 2 for 0/75
& 3 for 1/25) 2™ number shows color concentration

(1 for 5%, 2 for 10% & 3 for 15%) and 3™ number
is replication
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Fig 27 effect of color and hydrocolloid
concentration on zeta potential
Notice: In Sample codes First number shows
hydrocolloid concentration (1 for 0/25, 2 for 0/75
& 3 for 1/25) 2™ number shows color concentration
(1 for 5%, 2 for 10% & 3 for 15%) and 3™ number
is replication
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ARTICIE INFO ABSTRACT
Article History: Doogh is a traditional Iranian drink prepared by adding water and salt to yoghurt

and sometimes flavoring. Instability a major problem which is the result of low
pH (<4.00) and aggregation of caseins. The aim of this project is to distinguish
the effect of psyllium husk hydrocolloid on the stability and sensory properties
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of Doogh. In addition, two different edible color added to the product to enhance
Keywords: sensory properties by vision attraction. Hydrocolloid added in three
concentration (0.25, 0.75 and 1.25%) and edible colors (B-lain and curcumin)

(Iranian traditional drink) were used for 5, 10 and 15% in samples. Serum separation, zeta potential, flow

doogh, behavior, Colorimetry and sensory properties was measured during this research.
pts}glﬁm husk, Results proved that as the concentration of hydrocolloid increase, instability in
stability,

Doogh decrease and the most stable sample contains 1.25% hydrocolloid (the
highest) and 5% color (the least), measurements of zeta potential also showed
the same results. In sensory analysis, hydrocolloid and color at the level of
1.25% and 10%, respectively, achieve the highest scores.  Viscometry

sensory analysis,
zeta potential.

[ DOR: 20.1001.1.20088787.1400.18.119.8.8 ]

measurements showed that, Newtonian behavior of Doogh samples isn't affected
by hydrocolloid concentration. Finally, we conclude that the best sample, that
*Corresponding Author E-Mail: shows the best results in all measurements, contains 0.75% hydrocolloid and
mtaghizadeh@um.ac.ir 10% for both edible colors.
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