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1. Morus
2. Moraceae


https://fsct.modares.ac.ir/article-7-20050-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-02 ]

VAV 31000 655 AYo ke

L 6lol bglsee a4 5 odal 43 Jgloee &y 4 SB10
L ki Of jasete i b BT ame e sk ol )z
315 5l a5 40 B A o Losg bylses O3en Gl eslizal
by Jslees S S Sl U 033pp Joo Lladila,
Sl Y sles L aebsl 58 slol GBlid Syl 5 o
S 3l S Sl am ;30 B ssds 5 50 5V5 03 S Jgloes

,@dem:ﬁ‘d}img,\.:qu.zp&pv:}
Lg)bd(al,w):)(pf‘“)w)}}f@)s ol A O izl
Cope Sy 23S L SIS sl s A les
e 23 S LN aksad w5 O35 il slis > (555
g_éjjlé?l,dd..g‘dbhb“)sl{w'}(jj\om‘lw:@d}lm
A5 8 Lol bl s p 4 50 BT Jolos s 6l & yai 55l
bsloee o (s 13 ol plom 5o €500 Ssb= k)
L obreim 5o Kas Lol i 51 oJB 0555 eslel
Gl cele ¥ Sode s B 5 amiuy jme 5l /XYY sl
s b gles b dlsy s 53 elS (SOl 5 os e
B 0555 51 ol sl il e ki S 15 515 L
a3 Y0 by s el WA Sl 4 b gas 5 LS C)b'-

A T Sm b § 518 (lases gbed) ol 8 sl

S5 S A S jaiie (O 5 ekl S 4 SV pams
A D5 Sl L DY e e b Sl e e
S Gaa il S e Sl 5 il gl
OpmNpo 53 ST 5 G ol ol ot (i
CokS b Jgeame A5 sk 4 e O sle  Jiul
25 YL Bl bl 5 o gl

\Au.fb‘g‘) 3 .:‘_,n -Y

Ao 3 B g Sl dde S8 GRasy ool el Gl
oS oS, BT aete aplsl Sl (S S
el b 5l Sl V5 5 (K o5 ,38) 5 (5L
Gles @35 el | g ol 455 4 dgde 4l
G ook VJL,J SWoses ot S e )b 5 ol &
Odd e db= pets Sl G0 Cod ards 0
£ St Al SeS ) Y Jsle pH L s 5 O bl
53 adsl Kz ad 5 A S 513 (Lan — e Ao
oaws Lo o gro s S p 5 6 g0 3L ol Sl 5 O
LA 4 535 (5 Se seed

o & god (55w sslel VY

0 wdd & DS S35/ S5s hess QY ol OV se b (gl
) 10) o o ST o 5 Y5 a0 e
Jsd) 30 (o s ) 5 0/0 0 0) i ae 55 0 5 (Ao
035580 gl Lsg Y5 5 8 dadge b 5 il sl ()

o555 8T ssrens bl b 4 5l badge b 4 8T 5 33

Table 1 Agar and Pectin content in formula.

Formula
1 2 3 4 6 7 8 9
92 92 92 92 92 92 92 92
5 5 5 5 5 5 5 5
0.5 1 2 0.5 05 1 2
Composition 0 0 0 0.5 0.5 0.5 1 1 1
Mulberry (%)
Gelatin (%)
Agar (%)
Pectin (%)
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11. Red, Green, Blue
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1. Water Activity

2. Lab Master

3. Texture Profile Analysis
4. Texture Analyzer

5. QTS25 CNS Farnell
6. Compression

7. Decompression

8 . Hardness
7.Cohesiveness

8. Springiness

9. Adhesiveness

10. Chewiness
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Table 2 Changes in water activity of Mulberry pastille in different amounts of agar and pectin

Formula Agar (%) Pectin (%) Water activity
1 0.5 0 0.6747+0/001
2 1 0 0.673°+0/003
3 2 0 0.644°+0/002
4 0.5 0.5 0.655%0/004
5 1 0.5 0.641%£0/001
6 2 05 0.62440/002
7 0.5 1 0.6138+0/005
8 1 1 0.605'+0/002
9 2 1 0.603"+0/003

Means in each column with different letters differ significantly (P<0.05)
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Table 3 Changes in color parameters of Mulberry pastille in different amounts of agar and pectin

Formula Agar Pectin b* a* L*
1 0.5 0 12/78 % 0/001  2/25 *+ 0/002 29/307 £0/001
2 1 0 11/24% 0/005 1/20 °+0/001 31/873%0/001
3 2 0 9/73 & 0/003 0.47 °+0/002 34/733°+0/003
4 0.5 0.5 12/40 £ 0/001  2.11 *:0/001 29/917 +0/001
5 1 0.5 10/66%£0/001 0.83 +0/003 32/633 °+0/002
6 2 0.5 9/51% 0/003 0.39 °+0/005 34/807°+0/005
7 0.5 1 11/61% 0/002 1/76°£0/002 31/320 %£0/002
8 1 1 10/25% 0/004 0/67 %+0/001 32/850%0/001
9 2 1 9/28%+ 0/001 0.32%0/005 36/520%0/003

Means in each column with different letters differ significantly (p<0.05)
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Table 4 Texture properties changes results of Mulberry pastille

Hardness Cohesiveness Springiness Chewiness Adhesiveness  Pectin  Agar  Formul
(%) (%) (%) (%) (g:9) (%) (%) a
17/68 *£0/001  0.26 £0/002  2/35 & 0/001 1/63% 0/001 0.15% 0/002 0 0.5 1
17/71 °%£0/001  0.31 £0/001  2/23 "£0/002 1/64+0/001 0.11°+0/001 0 1 2
17/78 “+£0/002 0.42 *+0/002 2/07 +£0/002 1/93+0/005 -0/016'+ 0/004 0 2 3
17/55 “£0/003  0.39 ©+0/004  2/58 “+0/003 1/46°+0/001 0.05% 0/005 0.5 0.5 4
17/64°+0/004 0.40 "£0/005 2/41 '+0/002 1/60+£0/001 0.02"+ 0/001 0.5 1 5
17/70£0/001 043 *£0/004  2/28 '+ 0/003 1/85°+0/002 -0/001°+ 0/003 0.5 2 6
17/10 "£0/004 0.47 '£0/004 2/75 *+0/001 1/37"£0/001 0.04'+ 0/004 1 0.5 7
17/355+0/003 0.50° +0/005 2/63"+£0/005 1/55°+0/004 0.01°+ 0/003 1 1 8
17/48 +0/005 0.58 &:0/004  2/58 °+0/004 1/74°£0/005 -0/002°+ 0/002 1 2 9
Means in each column with different letters differ significantly (p<0.05).
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Table 5 Sensory properties changes results of Mulberry pastille

Color

acceptability Har.dness intensity Springiness

5/14 +0/003  6/58 '+0/002 744 *+0/004  5/35 °+0/002
5/12°+0/001  6/61 “£0/001 743 °+0/001  5/34'+0/002
5/00 ££0/002  6/62 °+0/001  7.42 f+0/002  5/21 2+0/002
5/191+0/005  6/39 #+0/002  7.36 °+0/001  5/59 4+0/003
5/18 °+£0/002  6/48 °+0/004  7.32°+0/004  5/57 °+0/001
5/15"40/001  6/51 *+0/005  7.31°+0/004  5/46 "+ 0/003
5/67 °+0/002  6/02"+0/004  6.64 2+0/004  5/72 °+0/001
5/64 ££0/004  6/17 °£0/002  6.62 °+0/005  5/70 "+0/001
5/62°+£0/004  6/26 *+£0/001  6.55+0/003  5/68 *+0/002

Chewiness Flavor Pectin Agar Formula
4/40 "+ 0/005  5.629 *+ 0/001 0 0.5 1
4/46 '£0/001  5.622 + 0/002 0 1 2
4/48 °£0/002  5/612 '+ 0/005 0 3
4/28 °+0/001  5.642°+0/004 0.5 05 4
4/38 °£0/003  5.636 "+ 0/004 0.5 1 5
4/39 Y+0/002  5/631+0/003 0.5 2 6
4/18 *+0/001  5.892 °+ 0/002 1 05 7
4/20 "+0/004  5.884 °+ 0/003 1 1 8
4/23 '£0/004  5/873 '+ 0/001 1 2 9

Means in each column with different letters differ significantly (p<0.05).
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Mulberry pastille (Jel Mac) formulation and evaluation of the
different amounts of agar and pectin effects on texture, sensory
properties, color and water activity
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Novel fruity products is object of some investigations and in parallel of it, different compositions of
hydrocolloids and others additionalmaterial have been used in its formulations. In this research, a new
product from white Mulberrycalled pastille (Jel Mac) was formulated. The effects of agar(0.5%, 1% and
2%) and pectin (0%, 0.5% and 1%) on texturesensory properties, color and water activity
wereanalyzed. The experimental design was factorial in frame of completely randomized which was
performed in replications.The results showed thatincreasing the level of agar and pectin in the formulation
reduced the water activity of thesamples. The L* value ofMulberry pastille increased with increasing
hydrocolloids concentration. However a*and b* values of samples decreased when the amount of
hydrocolloids increased. Based on the results obtainedfrom texture and sensory evaluation, the total
acceptability of Mulberry pastille was very good. In theoptimum point, pectin and agar levels were found
to be 1 and 0.5%, respectively.

Key words: Color Parameters, Mulberry Pastille, Texture Properties, Water Activity.
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