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2. Dietary fiber
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4. Yeast extract chloromphenicol agar
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Treatments: Conc of Flaxeed flour 0%, 0.5%, 1%, 1.5% and Storage time 1,7, 14, 21 (day)

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

anlis 5 oY Je LSS s Dosl e
IVAT il o e 3l Cmilon gl dslze sla o
ol oyl gl wnllas ol s ekl eslinal Sy &ils 5,0
Slins s A g ol ppen 4 G VL
s plonil Sl (slinly 53 Sl o Kged 4 o
OYADOLKas 5 pllie Casls e 28 G
SIS 5 IYAT s ) Oloms 4ils Do o Sl oslinaal 30
Ol 615 P go 51 oslizal Jlslias cute 306 51 S Lo
SOOMOLKer 5 s oz gy @il Ol Ol
et S 2l e e ed) b D353

Sig e Dl pl 8 Sl Ol s o Sl
D] cbis b st glul of caols
Sl plyl 26 adlas (Y 0L 5 ikl s
DVl cle o 5 SS5955 CWS s 2 el
5o [YAV] (Y DS L 8 5 (YA OLes 5 Olale

6. Dello Staffolo

YAY

S by glawises L@l Of Ol o ria
ﬁbjm BEl d)Uu‘uT d‘ﬁ" Cslals J)J.v £l ;jﬂzlj.a
“ &Lw«a c‘_)j.d)T &L&)_}) 6@ B 6);’ £l AJT VAVL &LA
Sl lazls 1 3l OF Ol o zeS skl b
/N0 C]a.»l BE) djﬁ)T alisee 6[,4&)_5) O ol odaline
L obsbins (ol coslis Ladiges ple b Ll s lsbis
Sl Sl slad sad (o310 uT Olgee 53 Bt ols OLAS
QJA)T J_}‘ BEBSEBL) 46)).3 FHEY J)T alisee C)Ja—.«: l; ol
- Cwls D2 ) e 39 5 vd.kbu J‘.’.YJ bj...v )‘bl}.su
3 oomb el e (IS 4 e Sl YL
25 L S

S Cl sl QL:;

Jsb 55 Jsame Cwjpl oo
Oren [TE] Adbie pdp e3>
bog sl BAS el Sl e gl S s
L les St diilen ilge 5 Al e ol slags S
Jon 5 g OAD Mr e LS s Jpame ol

(S e b St ol il g nps K0



Voo J::v.c\/\ a))a‘\\\" a)l.a..i:

/\ 9 v /0 &th;.}dl& &_}l}- &L&Mjmuf@)ﬁﬁj u;uj

bl bl ol s ple o bl s lsbas

gl 5 O 8 0a 5581 a8 dils Ol sl wlidss s

A Sl e 3 e oS S 50

e 235 98m 5 N s —0-YF
3000 T 320025
b0.11
2500
def0.03

z“ 2000 1 def+0.02 cdefl.007 defi0.04 T8 jafa0.025
2 defg#0.03 ef10. 05 ofgi0.04 St
Q 1500
o
2
> 1000 1

14.00 | 21.00

1.00

Treatments: Conc of Flaxeed flour 0%, 0.5%, 1%, 1.5% and Storage time 1,7, 14, 21 (day)

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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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
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Table 1 Comparison of Duncan's Mean Test Results - Sensory Properties Parameters
Oldness
(?lverall and Rancid Sour External Mouthfeel ~ Firmness Acceptability Color Day Concentration
avor moldy flavor flavor flavor level of color
flavor
5%40.1  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%40.1  5%0.1 5%£0.01 £k 4/ 5%40.1 5%40.1 7 0
5%40.1  5%0.1  5%0.1  5%0.1 502  5%+0.01 3%40.01 5%+0.1 5%40.1 1
5%40.1  5%#0.1  5%+0.1  5%40.1  5%0.1 5%£0.01 3%1+0.03 5%40.1 5%40.1 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%£0.1 1
5%40.1  5%0.1  5%0.1  5%+0.1 503  5%+0.01 5%+0.1 5%+0.1 5%40.1 7 0.5
5%40.1  5%0.1  5%0.1 3™+0.1  5%0.1  4%™+0.03 2°+0.01 4°+(.1 5+0.1 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°40.1 21
5°£0.1  5%0.1 5%0.1 5+0.1  5%0.1  4™+0.03 5%+0.2 5%+0.1 5%£0.1 1
5%40.1  5%0.1  5%0.1  5%0.1  540.1  4™+0.03  5%0.01 5%+0.1 5%40.1 7
3%40.1  4°+0.1  5°+0.1  4*40.1  5%40.1 3°+0.03 2°40.01 5%+0.1 5°40.1 14 1
4401 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%£0.1  5%0.1 5%0.1 5%0.1 5402  4™+0.03  5%0.01 5%+0.1 5%£0.1 1
4°+0.1  5%+0.1  5+0.1  5%40.1 5%40.1  4%™+0.03 5°+0.03 5°+0.1 5+0.1 7 L5
2°40.1  3°0.1  5%0.1  4°40.1  5°0.1 3°+0.03 2°40.01 4°+(.1 5%+0.1 14 :
3%40.1  4°40.1  5%0.1 3%™+0.1  5%+0.3 3°+0.03 2°40.01 4°+(.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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