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The Effect of Pectin, AMD and Locust Bean Gum on the Stability
and Turbidity of Smoke-Flavored Doogh
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It is possible to produce different dairy food pnots with better acceptability, using differentvitas. In

this relation, it is difficult to use flavors due their volatility, stability and no impairing imé turbidity

of the product. In this study, concentration antbitlity of Doogh samples containing Pectin, AMD and
locust bean gum with and without smoke flavor wealuated. In addition, samples analyzed during 40
days of shelf life. Statistical analysis indicatidét Doogh sample with locust bean gum at 4°C and
Doogh sample with AMD had the highest analogy nklflavored sample with smoke. Transparency of
sample with pectin gum decreased with increasingm# during 40 days. In the sample with locustrbea
gum at 4°C, at the first 20 days, the turbidityraased and then decreased until day 40.

Keywords: AMD, Pectin, Smoked Doogh, Turbidity, Locust Beanm
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