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Table 1 Difterent amounts of soy and milk in

Kashk samples
Treatments Soy milk(%) Cow milk(%)
TO 0 100
T20 20 80
T40 40 60
T60 60 40
T80 80 20
T100 100 0
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Fig 1 Changes in acidity and moisture in Kashk
powder containing different levels of soy milk
(TO-T100: 0-100 % soy milkbased on table 1)
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Table 1 Consistency coefficient, flow behavior index and correlation coefficient for the fitted model
(Herschel-Balkley) on functional kashk samples enriched with different levels of soy milk(T0-T100: 0-

100 % soy milk)
Treatments n K 14 R’
To 0.898+0.01° 0.817+0.011° 0.698+0.05° 0.994
Tho 0.498+0.02° 2.296+0.25° 1.026241.2° 0.999
Tao 0.481+0.009" 6.536+0.3¢ 1.388+0.5° 0.995
Teo 0.378+0.05¢ 7 405+0.05° 4.514+03° 0.994
Txo 0.3240.02¢ 16.194+1.55¢ 14.11+2 5¢ 0.995
Tio0 0.262+0.02¢¢ 22.444+321° 15.613+1.5¢ 0.997
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The use of soy milk in the production of functional Kashk powder
and determining its characteristics
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Soybean and its products have been considered as functional products. Due to applying of functional
properties of soy milk, a mixture of cow milk and soy milk in different proportions (zero, 20, 40, 60, 80
and 100% soy milk) was processed to yogurt and then liquid kashk was produced. Liquid Kashk was
converted to powder by a spray dryer and their physicochemical and sensory properties were measured.
The results showed that the amount of moisture and protein in the Kashk powder increased from 3.1% to
3.96% and 29.2% to 65.57% respectively and the amount of acidity decreased from 1.72% to 0.8% in the
100% soy milk sample compare to 0% soy milk Kashk (P <0.05). The increase in soy milk also increased
the viscosity and consistency of the reconstituted Kashk. Adding soy milk up to 40% did not make a
significant difference in taste and color compared to the control sample, but adding soy milk at levels
higher than 40% caused a significant reduction (P <0.05) in taste and color score. Soy milk reduced the
overall acceptance score of reconstituted Kashk, which did not significant up to 60% of soy milk.

Keywords: Kashk powder, Soy Milk, Functional food, Sensory Characteristics, Physico-Chemical
Characteristics.
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