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1.Vitis vinifera
2.Vitaceae
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Table 1 Hydrocolloids used in semisolid grape
mollases formulations.

Type of Amount  Hydrocolloids
hydrocolloid (%) combination
Pectin 1 1
Pectin 2 2
Carboxy methyl 05 3
cellulose
Carboxy methyl
1 4
cellulose
Guar 1 5
Guar 6
Pectin + Carboxy 05-05 7

methyl cellulose

Pectin + Carboxy 0.5-1

methyl cellulose

Pectin + Guar 1-1

Pectin + guar 2-1 10
Guar + Carboxy )
methyl cellulose 0.5-1 1
Guar + Carboxy 0.5-2 12

methyl cellulose
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Table 2 Physicochemical properties of grape

mollases.
Grape . Acidity
mollases Brix (%) pH
Kashmar 70 0.75 5.075
Quchan 69 0.6 531
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5. Syneresis
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1. Texture Analyzer
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Table 3 Mean comparison of effect of hydrocolloids on speadability of semisolid grape mollases

Hydrqcol}mds 1 P 3 4 5 6 7 8 9 10 11 12

combination *

Kashmar grape  qaews 4150 4100 325% 1755 1875 337% 357° 362° 366° 387 375°
mollases

Quchangrape 5 ,5m 3670 360 350 20 225%  4* 387" 387 387 387° 375
mollases

*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)
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Table 4 Mean comparison of effect of hydrocolloids on taste of semisolid grape mollases

Hydrocolloids - 23 4 5 6 7 8 o 10 11 12

combination *

Kashmar grape. 5 ;sabeass 3 37abed 4 370 3 ggabe 3 goabed 5 goed 3 gsabe 3 gaabed 3 goabed 3 gabed 3 7sabed 3 37abed
mollases

Quehangrape 370 3 ggabe  gabe 3 ggaed 3ogubed gy d 3ggabe g 4378 gggabe 4qgwb  gbd
mollases

*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)

Table 5 Mean comparison of effect of hydrocolloids on overal acceptance of semisolid grape mollases

Hydr(.)col.101ds 1 D) 3 4 5 6 7 8 9 10 11 12
combination *

Kashmar grape 3bcdef *k 3 'zsabcdef 4 '25;1 3 '75abc 2 '75&:def 225f 3 'Sabcde 3 'Ssab 3 '37abcde 3 '44abcde 3 '75abc 3 '75abcde
mollases

Quchan

erape mollases 3.620d 3 g3bed 3 g5abe 3 3gabede 5 godel o gl 3g70 3 g7 4% 3.87% 375 3 37
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*: Refer to table 1
**: Different lower case superscripts in the row indicate significant difference (P<0.01)
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Table 6 Mean comparison of effects of grape mollases and hydrocolloids on firmness of semisolid

mollases

m’.ﬁ 12 3 4 5 6 7 8 9 0 11 12 Mem

Kasmermolasss 026 2% o1 oosr 02F 0% 031" 05 0271 oo 029® 038 029"

Quchn mollases 017 02 or o2 oo oz 022! 033 027 0™ 0z 03 0P

*: Refer to table 1
**: Different low case superscripts in the row indicate significant difference (P<0.01)
**%: Different big case superscripts in the column indicate significant difference (P<0.01)
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Table 7 Mean comparison of effects of grape mollases and hydrocolloids on consistency of semisolid

mollases
Hydrocolloid 1 2 3 4 5 6 7 8 9 10 1 12 Mean
combination *
Kashmar 1032 41 718 36%  1725F  1443'  48® 27 79% 65 516™ 5650 7458
grape mollases
Quchan 1023 38 61° 303 134®  1106® 543 230 6630 5™ 498 456 6416°

grape mollases
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*: Refer to table 1
**: Different low case superscripts in the row indicate significant difference (P<0.01)
**%: Different big case superscripts in the column indicate significant difference (P<0.01)

Slr B oSt boadsl el g5 bl 4 e

S S A -4

CJL:SJJ C}.: 9 )\.,LE.A u,::&? 9 L}'il'é" ob))IJ_é ol _ _
_ ) ) ;\}.a}JH 6[.»&.1:.»\ c.l..:‘)lsl.»}.:}.a ;lijﬂsbip 6}5))11\ oj.:.ﬁ:
delrans S N1 ol 4 lp b, U 4 IS e ' g

5 3L Coeal 5l gdie os 5l 2 S Olse 4 Conl Jdae
ool CM..:)M&[AJ}AJB L;iﬁbngb‘ﬁ:ﬂj“b‘bﬂ
_ Saame L ol gy bl 31 G ol Sls, et
Jsmp o fimlin & sl O sl s § )15 sz 5550 f -
Olys 28l 5 g5 sbml oo &S 55,5 51 s

)}i\ oj.:..; 6&4\4}&4 f\}_“;)s;ﬁb (e 6[.&‘&5/}1}]@)\ _ _
o))}é\ m))\ )bq‘\ C,J«L’ 0 gar L}S"L:'w) QLA) BE) )}iz\ C)l&iLﬂ

(Fsbo Jie 55505 Loy +/0) T o jlad A58 55008 (5>
g5 33 Om A3l 06 o Sl it Cll Lty
b W S e a8 s e 5 55
35 S 1y i el g g S )5S0 035 5l e &S g

Aol s ol 3p5e 5 M 2 olg U W5 pe

Glasl3l s 0T G me o131 5 QSIS 5 5 015,58 6l
sl SYsb 8Lk b e D5d o A5
535 e 31 5 5K das s g6 S 5l Ol AL
5 bl s bes 55w eslinal A5 b ) o=

R w\)bg,u@u)}i'\oﬁ;@wﬁgmg}z)g}v
23 S LB ol sl

Yiy


https://fsct.modares.ac.ir/article-7-296-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-21 ]

S b Je (S S SIS a2

=2 P4 5 G 3L

[12] Barrette, D. M., Garcia, E and Wayne, J. E.
1998. Textural Modification of Processing
Tomatoes.Critical Reviews in Food Science
and Nutrition, 38 (3): 173-258.

[13] Guichard, E., Issanchou, S., Descourvieres,
A and Etievant, P. 1991. Pectin concentration,
molecular weight and degree of esterification.
Journal of Food Science, 56 (6): 1621-1627.

[14] Shahidi, F., Khalilian, S., Mohebbi, M.,
Khazaee, E., Maghami Kia, H. 2013.
Evaluation of the effects of starch and guar on
textural parameters, color parameters and
acceptance of carrot pastille. Journal of Food
Processing and Preservation, 4 (2): 15-28.

[15] Khalilian, S., Shahidi, F., Elahi, M,
Mehebbi, Sarmad, M., Roshan Nejad, M. 2011.
The Effect of different concentrations of pectin
and xanthan gum on sensory properties and
water activity of the fruit pastille based on
cantaloupe puree. Iranian food science and
technology research Journal, 7(3): 200-210.

[16] Milani, E., Baghaii, H., Mortazavi, A. 2011.
The effects of replacement of honney, date and
guar on physico chemical properties, texture
and viscisity low fat orange yoghurt ice cream
desert. Iranian Food Science and Technology
Research Journal, 7 (2): 115-120. (In Persian).

[17] Sekhavati zadeh, S., Sadegh zadeh far, Sh.
2013. The effect of guar gum in order to fat
replacer on some of chemical and organoleptic
properties of low fat yogurt. Journal of
Innovation in Food Science and Technology, 5
(2): 29-38 (In Persian).

[18] Sadeghi, F., Shahidi, F., Kocheki, A.,
Mohebi, M. 2014. Evaluation on the effect of
replacement Alyssum seeds Z. Gum with guar
in almond pastile formolation. The first
national congress on snack foods (In Persian).

[19] Rezaii, R., Khomeiri, M., Kashani nejad,
M., Alami, M. 2011. Evaluation of rheologic
and organoleptic properties of frozen yogurt
including different amounts of arabic gum and
guar gum. Iranian Food Science and
Technology Research Journal, 7: 42-49 (In
Persian).

[20] Azari kia, F., Abassi, S., Azizi, M. H. 2009.
Efficiency and mechanism of some of
hydrocolloid compounds in prevention of
Phase separation of Dogh. Iranian Journal of
Nutrition Sciences and Food Technology. 4(1):
11-22 (In Persian).

et

@\JA -0

[1] Basiri, S., Gheiby, F. 2015. Investigation on
possibility of grape butter production and
determining  its  physicochemical  and
organoleptic properties. Final research report.
Agricultural research, education and extension
organization agricultural engineering research
institute.

[2] United States Department of Agriculture,
Agricultural Research Service, USDA Food
Composition Databases. NDB No: 09132.
2016.

[3] Agricultural statistics. 2015. Ministry of
Jihad-Agriculture. Department of Planning and
Economic, Center for Information and
Communication Technology. Volume 3 of
horticultural products.

[4] Basiri, S., Safa, M. 2008. Determination of
suitable procedure for grape syrup making
from current varieties in north of khorasan
province. Final research report. Agricultural
research, education and extension organization
agricultural engineering research institute.

[5] Yogurtcu, H., Kamsli, F. 2006.
Determination of rheological properties of
some pekmez samples in Turkey. Journal of
Food Engineering, 77: 1064-1068.

[6] Nasir Poor, A. 2012. Food hydrocolloids.
Food formolation project. PhD thesis. (In
Persian).

[7] Batu, A. and Yurdagel, U. 1993. A study on
production of white hard raisin pekmez using
different gelling and bleaching agents. Gida 3,
157-163.

[8] Batu, A. 2005. Production of liquid and
white solid Pekmez in Turkey. Journal of Food
Quality, 28: 417- 427.

[9] Koca, Ilkay and Karadeniz, B. 2009.
Physical, chemical and antioxidant properties
of solid and sour apple pekmez. Food,
Agriculture & Environment, 7(3,4): 58-60.

[10] Methods of analysis of fruit juices. 1991.
Ministry of Industries. Institute of standards
and industrial research of Iran. ISIRI Number
2685. 2nd edition.

[11] Basiri, S. 2014. Investigation on the effect
of different conditions of processing and
storage, on quality properties of Mulberry
concentrate. Agricultural Engineering Research
Institute.


https://fsct.modares.ac.ir/article-7-296-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-21 ]

\Y’%\/ﬁh\o 092 g\/\/ A)\.A..\i:

e @L\aﬂjr}lﬁ

[22] Moini Feiz abadi, A., Garajian, H.,

Mahdian, E. 2012. Evaluation on rheologic and
texture properties of mayonnaise dressing
including Cress seed gum. Journal of
Innovation in Food Science and Technology, 5
(3): 55-63 (In Persian).

[21] Foroghi Nia, S., Abbasi, S., Hamidi, Z.
2009. Evaluation on effects of mixing and
homogenization of phaz separation of Dogh.
Electronic Journal of Food Processing and
Preservation, 1 (3): 83-100 (In Persian).


https://fsct.modares.ac.ir/article-7-296-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-21 ]

JFST No. 77, Vol. 15, July 2018 ABSTRACT

Study of the effects of hydrocolloids Carboxy Methyl Cellulose,
Pectin and Guar on sensory and textural properties of grape
molasses

Basiri, Sh. ', Gheybi, F.

1. Assistant Professor ,Agricultural Engineering Research Department , Khorasan Razavi Agricultural and Natural
Resources Research Center, AREEO, Mashhad, Iran.
(Received: 2017/05/24 Accepted:2017/07/08)

Grape with high annual production and short shelf life has a lot of wastes post harvest. In order for
optimal use of precious properties of grape and balancing the market and increasing the value added of
grape, it is necessary to develope the processing methods and producing new products for decreasing
wastes. The aim of this research was production of semi-solide grape molasses with spreadable texture
and suitable physical, chemical and sensory properties. Several studies have been carried out to evaluate
consistency and firmness in different foods with hydrocolloid compounds. Two different types of grape
molasses (Kashmar and Quchan) were used. In order to produce semi solide grape molasses, some
hydrocolloid compounds such as carboxy methyl cellulose (2 levels, 0.5 and 1%), Pectin (2 levels, 1 and
2%), Guar (2 levels, 1 and 2%) and their mixtures were used. The experimental design was performed as
factorial test in complete randomized design with 3 replications. The results showed that the samples with
2% guar, had undesirable texture and taste, therefore were not accepted by panelists. The samples with 0.5
% carboxy methyl cellulose had the best sensory properties, consistency and texture. The panelists
preferred Kashmar grape molasses for using Askari grape variety, its more suitable taste, higher brix and
processing procedure. Kashmar grape molasses gained higher point.

Key Words: Consistency, Grape molasses, Hydrocolloid, Sensory Properties.
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