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Tablel Chemical composition of ragez resin

principal ingredients % fgrt:ﬁm;?grlw
a- andB-mastichinic acid 4 (C23H3604)
masticholic acid 0.5 (C23H3604)
a-mastichonic acid 20 (C23H4804),
acid p-mastichonic 18 (C32H4804),
a-mastichorezene 30 (C35H5604)
B-mastichorezene 20 (C35H5604)
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1. Filler
2. Microcrystaline cellulose
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Table 2 Codes of different yogurt mixes present in thisigtu

Code Treatments

CLY Control low fat yogurt

SCRY
WPRY

EGRY

Boo~voobrwnrZz

RY Yogurt fortified with 0.5 g/L of R

SCY Yogurt fortified with 0.5 g/L of SC

Yogurt fortified with binary mix of 0.5 g/af R and 0.5 g/L SC
WPY Yogurt fortified with 0.5 g/L of WPC

Yogurt fortified with binary mix of 0.5 g/bf R and 0.5 g/L WPC
EGY Yogurt fortified with 0.5 g/L of EG

Yogurt fortified with binary mix of 0.5 g/af R and 0.5 g/L WPC
INY Yogurt fortified with 0.5 g/L of IN

INRY Yogurt fortified with binary mix of 0.5 g/bf R and 0.5 g/L IN

T R=Sagez resin; SC=sodium caseinate; WPC = whegiprooncentrate; EG = Egg white; IN = Inulin.

ot oS et iels 4 g b (g5l esle] oYY
OLS 5 285505 eslinal 35 adsl 4SS sla a3l
3 b o5 ke D3g dsm) Jeld eslinad shpe 03
S5 e 0) 4 ) s ke LS WPC 70%
QIPM Yoo o 55 SaSls Osen by (Ljles asiis
A b s s S bl s Loagds Yool
cale dKA Juo) S8 350 5505 sen 5 Ogaulp 52l

Ldd Ofged 43> Vo Sde ) IPM sl (0L

sla iy 3l osbel gl « Zﬁj\.&i CS angs -Y-Y-Y
Gk AT i s el gl S5LT oS
e Voo s e gsmee il elile oSS el sias
IS JelS 0 o O3 b 5 a ailol osgmaly b 1)
Rl e A3 035 o LT 4 Bl b 5 s s
ag ey e Ve bl G el e el bl
JOIVAR V73 P PORNPS B NP W S S B S A PY


https://fsct.modares.ac.ir/article-7-1994-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-04 ]

estliond S0 b ol p R s~ pedise S 5 0

Ol 5 3 S5

GOME L dsl S e )l 4 Sl e IS
53 ek b s alul) bl cowls « (Area2/Area 1
p%UoM&WUWr})w;gﬁU r}bﬁ;d
o ch.ﬂ)ib;f.\w. -« (L) U e 3 Jyl e
[\2]( Js! JKM e ke Cl‘“) ofl}é B [\Y‘](@m
ek Sl s b OF (48 a3l -Y-r-Y
ks 53 el K03 0 S Y0 (I T (58 3l gl
w¥orx gos by Ad ay, &) Jwor e b oy
Baws by ol Kl s £ glos L3 4ids Vv S

ol s 5.e sl Sigma laborzentrifugen 3k-30

03y Do a Gl O Ols 5 s 8 sy edd ol
[Ve] ws ol edilas =L

Ja. Metrohm . pH 51 :pH 5,8 ojlul —¥-r-Y
Lsbae zoPH olKaas il oslizal b s 5538 ol 4N
PSS e o S Ll B ad o JEY 58 sl L s
2

PSS s ol S itmle JEEL 5, (o
4 e S ol ol Olympus BX 41 Jus )5
4 sed ol sla rY 51« DP12 Olympusitisus 53
(x20r LS, 50) A pl el St sl

Sl i 5w tobl sy 4 e —-¥-Y
N e Rt A =N CE PR RO
Microsoft Excell Y+ +V sla i 53l o 3 eslinal b ls ol
ST L s Balas S - b B 5 )1 s Minitab
bl Do ((GBLL 0,53 ¥ 5 S 5 V) S
53 2P /v 0 5 el LSD a3 L lajles S0k alie

A am S

3. Springiness
4. Adhesiveness
5. Consistency
6. Syneresis
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1. Hardness
2. Cohesiveness
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Figl Optical microscopic images of sagez resin-

biopolymer composite incorporation in yogur
samples (EGRY (A), SCRY (B), WPRY (C), INRY
(D) and (E) CLY). For yogurt codes see Table 2.
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1. Flocculation
2. Depletion phenomena
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5. Water binding capacity
6. Isleten and Karagul-Yuceer
7. Whey protein isolate
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1. Whey

2. Deis

3. Inactive filler
4. Sagez resin
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Table 3 Physicochemical characteristics of various yog{Rts Biopolymer interaction effect)

Cohesiveness Springiness

Adhesiveness Consistency Hardness

PH SYNEreSIS (ratio, x10)  (m,x103  (Nm, x109  (Nm,x10) (N) Sample code
4.120 14.7P 4.376 14.02 35.43 4.163 3.547 CLY
4.152 14.34 4.66F° 14.42° 33.86 3.84°F 3.381 RY
4.038" 14.7% 4.76F 15.23 21.1% 3.308 2.989 SCY
4.093° 15.1¢F 5.12% 14.86° 23.06 2.749 2.4671 SCRY
4.008 13.87 4.579° 14.03 24.8F 5.573¢ 4.793 WPY
4.0269  14.3% 4.527¢ 14.3f° 33.80 4.619 3.915% WPRY
4.053°  10.83 3.98f 14.2¢F¢ 68.75° 7.0908 5.693 EGY
4.054°  10.44 3.917 13.89 86.02 7.558 6.009 EGRY
4.016° 12.79 4.617° 14.0f 46.72° 5.307 4.417 INY
4.070¢ 12.39 4.682° 14.3%° 37.76 5.72f 4.895% INRY

Means in a column followed by different letters aignificantly different P< 0.05). For yogurt codes see Table 2.
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2. Brennan

3. Guggisberg
4. Martin-Diana
5. Oliveira

6. Guven
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1. Post acidification
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Table 4 Physicochemical characteristics of various yog(Rtsday interaction effect)

Ingredient type

With R yogurts

Without R yogurts

Storage day (S) 1 7 14 1 7 14
Hardness (N) 4064 4.234° 4100 4.18%4° 439F 4.28%3°
Consistency (Nm,xIf) 4.823 4.999° 487f° 5.029° 5.208 5.034°
Adhesiveness (Nm, x1)  40.472 38.18 4449 4340 40.7¢  34.04
Springiness (m, x1f) 1443 1424 1443 1446 1428 1413
Cohesiveness (ratio, xIp  4.653 4.573° 452F° 4547° 438% 4.458°
Syneresis 13.75 13.44°> 1353° 1284 136% 13.63°
pH 4088 4078 4.072° 4.058° 4.047° 4.036

Means in a row followed by different letters argrsficantly different P< 0.1). R=Sagez resin.
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The impact of biopolymer/sagez resin composites on
physicochemical propertiesof low fat yogurt
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In this study the effect of Biopolymer/Sagez regsiR) particle composites which were prepared by
incorporating micronized SR particles alone anddmbination with egg white, inulin, WPC and sodium
caseinate biopolymers in yogurt gel matrices waduated. Microscopic observations were conducted to
determine the structural features of the SR congm3ihe findings were combined with data on textural
properties, syneresis and pH values to discusgliisicochemical properties of the yogurt gels, Wwhic
differed substantially depending on the type of pblgmer involved in gel network structure
development. A mechanism is put forward to expldia role of SR particles as filler materials of
biopolymer gel matrices that can improve physicaulal properties of yogurt and its stability during
storage time if incorporated with adapted biopolggnend if applicated alone doéstave good

interaction with yogurt network . Among all usedpblymers Inulin and Egg white biopolymers have
best inetractions with sagez resin and inhibitexnfiflocculation of resin, in comparison with cortro
samples (INY & EGY) they increased hardness andsistency at least 10 and 13 % respectively,
decreased seneresis at least 2% and pH maintainsthat in storage time.

Keywords: Sagez, Composite gel, Filler effects, Biopolymérgurt
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