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1. American Association of Cereal Chemists(AACC)
2. Dietary fiber
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4. Yeast extract chloromphenicol agar
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Fig 1 The effect of adding flaxseed flour on pH of yogurt
* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Fig 2 The effect of adding flaxseed flour on acidity of yogurt
* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Treatments: Conc of Flaxeed flour 0%, 0.5%, 1%, 1.5% and Storage time 1, 7, 14, 21 (day)

Fig 3 The effect of adding flaxseed flour on Solid Non Fat of yogurt
Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Fig 4 The effect of adding flaxseed flour on Synergy of yogurt
* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Fig 5 The effect of adding flaxseed flour on Viscosity of yogurt
* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Fig 6 The effect of adding flaxseed flour on Peroxide of yogurt
* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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Treatments: Conc of Flaxeed flour 0%, 0.5%, 1%, 1.5% and Storage time 1, 7, 14, 21 (day)

Fig 7 The effect of adding flaxseed flour on Mold and yeast growth of yogurt
Different lowercase letters indicate a statistically significant difference at 95% confidence level

KB ol bawsad plo bs A3l a1 (sl
D= ls OLaS 740 Ol C"‘”’ Iy oblbos 5 g
OSes ails Sladgas 53 S5 il 5T 51 VL slacbale

J'ths e ‘JL“"" &.:S}J QL_SJJ S99 J:b o Sl

YAL

R Osa3l VY Say 05 5 s Aald sakised 4 by
Lﬁfﬁ»j&?s:‘iﬁdjl&s.ﬁa.khuﬁ&j&ﬁ)

6)LAT qu.; PLY (X7 Q}AJT d)‘ BESRSL] C}.]a...u CLIQ-: 4


http://dx.doi.org/10.52547/fsct.18.114.277
https://fsct.modares.ac.ir/article-7-46013-fa.html

VEve 5 A oy MY ol Olpl gle mlo 5 el dons

C.Awlji..l.:.;g)u:ﬂ:;é er\m)L:JASMch.&JJIQ?AMJ
Slpoosthe ils s 4 K 0l el b

eVl Rl ek sbad s sl jeses 5 KST A

= P e MY
bl Gy e (K051 Gladped e ol
b SAS b (GBS ek (Gl b Sl
38 B o e (b S 2l 5 (S8 5 S
Vdsder s Sl S0le amlis O3l 5l ol s

sl 0 i

slae b b Sy wils 5] CUS 5 s S cl SB
@ars LS Wl e 5 S8 A SR se e
B 0> el I o See A Gl sl
Loaell 53 ool s BSOS (6,1 Oloy ke

Syl -

Table 1 Comparison of Duncan's Mean Test Results - Sensory Properties Parameters

Oldness

Overall and Rancid Sour External Mouthfeel  Firmness Acceptability Color Day Concentration
flavor  moldy  flavor flavor flavor level of color

flavor
5%0.1  5%#0.1 5+0.1  5+0.1  5%0.1  5%+0.01 5%0.1 5%0.1 5%0.1 1
5%40.1  5%0.1  5%0.1  5%0.1  5%0.1  5%0.01 P+ /¥ 5%40.1 5%40.1 0
5%40.1  5%0.1  5%0.1  5%0.1 5402  5%0.01  3%+0.01 5%40.1 5%40.1
5%40.1  5°0.1  5%0.1  5%0.1  5%0.1  540.01  3%+0.03 5%0.1 5%0.1 21
5%0.1  5%0.1 5%+0.1  5%+0.1  5%0.1  5%0.01 5%0.1 5%0.1 5%40.1 1
5%0.1  5%0.1  5%0.1  5%+0.1  5%0.3  5%0.01 5%40.1 5%40.1 5%40.1 7 0.5
5%40.1  5%0.1  5%40.1 3%®+0.1  5%0.1  4™+0.03  2°+0.01 4°+0.1 5%40.1 14 :
5%40.1  5%0.1 5%0.08 2°+0.1 5%+0.08  4™+0.03  2/3%+0.01 4°+0.08 5%0.1 21
5°40.1  5°+0.1 5%+0.1 5%+0.1  5+0.1  4™+0.03 5°+0.2 5%+0.1 5%40.1 1
5%40.1  5%0.1  5%0.1  5%0.1  5%0.1  4™+0.03  5°£0.01 5%40.1 5%40.1 7
3%40.1  4°40.1  5%4+0.1  4%+0.1  5%+0.1  3°+0.03 2°40.01 5%40.1 5%40.1 14 1
41401 3°40.1  5%+0.08 2*°+0.1 5°+0.08  4®+0.03  2°40.03 4°+0.08 5%0.1 21
5°40.1 5°+0.1 5%40.1 5%0.1  5+0.2  4™+0.03  5°+0.01 5+0.1 5%40.1 1
4*+0.1  5%40.1  5+0.1  5%40.1  540.1  4™+0.03  5%+0.03 5%40.1 5%40.1 7 15
2°40.1  3°40.1  5%0.1  4%+0.1  5%0.1  3°+0.03 2°40.01 4°+0.1 5%40.1 14 :
3%40.1  4°40.1  5%+0.1  3™+0.1 5403 3%+0.03 2°40.01 4°+0.1 5%0.1 21

#* Different lowercase letters indicate a statistically significant difference at 95% confidence level
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In the present study, the effect of different concentration of flaxseed flour (0. 0.5,
1,1.5%) and storage time (1, 7, 14, 21 days) have studied on physicochemical,
microbial and sensory properties. The target of this study was production of
functional low-fat yogurt that pontificated with flaxseed flour. The results have
showed that increasing in flaxseed flour had no significant effect on pH and acidity,
while synergies and dry matter have increased significantly. Viscosity decreased
with increasing in flaxseed flour and with increasing in storage time, pH and Acidity
increased and decreased respectively. Dry matter and viscosity showed increase and
decrease with increasing in storage time. And the peroxide value increased
significantly. Different levels of flaxseed flour had no significant effect on growing
mold and yeast, while it has showed significant increase with increasing in storage
time. In opinion of sensory properties, the most scores were for blank samples and
samples with 0.5% flaxseed flour. with increasing in storage time, scores reduced.
According to nutritional properties of flaxseed flour and present essential fatty acids,
using of this compound In addition to preserving yogurt chemical and physical
properties, help to produce functional yogurt.
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