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Table 1 The results of milk analyses after
being produced in dairy Co.

Result Type
Fat 1.4%

Density 31.2 gml
Dry Matter without Fat 83 %
Alcohol 72 %
Protein 3.1%
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Table 2 The results of physicochemical analysis in low fat yoghurts with different percentages of

basil gum
Treatments Fat
(%) Day (1) Day (7) Day (14)
T, 1.39+0.0° 1.39+0.0° 1.39+0.0
T(0.1) 1.42+0.03 1.42+0.03 © 1.42+0.03
T, (0.15) 1.39+0.0° 1.39+0.0° 1.39+0.0 *
T; (0.2) 1.3840.03 ° 1.3840.03 ° 1.3840.03 °
Treatments Dry Matter
(%) Day (1) Day (7) Day (14)
T, 11.94+0.03° 11.944+0.03° 11.94+0.03°
T(0.1) 11.96+0.03 © 11.96+0.03 © 11.96+0.03 ©
T, (0.15) 11.91+0.02° 11.9140.02° 11.91£0.02 *
T; (0.2) 11.99+0.02 ¢ 11.99+0.02 ¢ 11.994+0.02 ¢
Treatments pH
(%) Day (1) Day (7) Day (14)
T, 4.46+0.09 ° 4.37+0.01° 4+0.13°
T:(0.1) 4.45+0.15° 4.3+0.02 ° 4.07£0.19
T, (0.15) 4.33+0.02° 4.33+0.01 * 4.32+40.06 "
T; (0.2) 4.35+0.03 * 4.33+0.4 % 431£0.1°
Treatments Acidity
(%) Day (1) Day (7) Day (14)
T, 80+1 ° 94.67+1.5° 122.67£2.5%®
T(0.1) 101+1.7° 113.33+2.08 ° 120.33+0.58
T, (0.15) 105.3+1.5° 120.67£1.5 ¢ 125.33+1.52°
T; (0.2) 113.33+1.2¢ 127412 130.3+0.58
Treatments Synersis (g)
(%) Day (1) Day (7) Day (14)
T, 16.1440.11¢ 16.36+0.13 ¢ 14.82+0.08 ¢
T(0.1) 9.37+0.12 ¢ 9.28+0.16 ¢ 8.85+0.055 °
T, (0.15) 8.38+0.12° 8.05+0.075° 7.59+0.086
T; (0.2) 7.86+0.12° 7.26+0.08 * 7.04+0.066 *
Treatments Viscosity (pa.s)
(%) Day (1) Day (7) Day (14)
T, 5940+173.5° 694042163 ° 6936.6+200.08 *
T1(0.1) 6593.3£221.88 ° 7353.3£703.59 * 8190+402.86 "
T, (0.15) 7323+213.6 ¢ 7673.3+342.58 8544+152.2°
T; (0.2) 7463.3£253.69 8265+193.7° 8189.3+214.8 °
Treatments Hardness (g)
(%) Day (1) Day (7) Day (14)
T, 26.3£9.01 ° 26.67+7.5° 36.33+5.7 ¢
T4(0.1) 44453 *° 46.3+6.1° 52.3346.1°
T, (0.15) 61.67+7.09° 66.33+7.4 754183 °
T; (0.2) 89.3+7.5° 93+5.6 ¢ 93.67+4.5
Treatments Adhesiveness (g.s)
(%) Day (1) Day (7) Day (14)
T, 0.09+0.05 ° 0.19+0.05° 0.2+0.0°
T:(0.1) 0.2+0.0° 0.2+0.1° 0.3+0.0°
T, (0.15) 0.2+0.0° 0.37+0.06 ° 0.5+0.15 ¢
T; (0.2) 0.09+0.05 © 0.5+1 ¢ 0.79+1.04 ¢

Different Letters in each column show significant differences between treatments(p<0.05)
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Table 3 The results of sensory analysis in low fat yoghurts with different percentages of basil gum
Treatments Overall Acceptability
(%) Day (1) Day (7) Day (14)
T, 3.9+0.1° 3.8+0.1° 3.4+0.03 *
T4(0.1) 4.3+0.1° 4.240.06 ° 4.0+0.06 °
T, (0.15) 4.6+0.1° 4.5+0.1° 4.3+0.2°
T; (0.2) 4.7+0.06 4.6+0.0 4.4+0.1°
Treatments Appearance
(%) Day (1) Day (7) Day (14)
Ty 3.5+0.3° 3.5+0.3° 2.9+0.15°
T4(0.1) 4.1+0.1° 3.8+0.1° 3.7+0.058 °
T, (0.15) 4.6+0.05 ¢ 4.2+0.15° 3.940.058 °©
T; (0.2) 4.8+0.05 ° 4.6+0.05 ° 4.6+0.1¢
Treatments Consistency
(%) Day (1) Day (7) Day (14)
T, 3.1+0.1° 3.7+0.1° 3.1£0.1°
T4(0.1) 4.7+0.1° 4.5+0.05° 4.7+0.1°
T, (0.15) 4.8+0.1 " 4.6+0.1° 4.8+0.1 "
T; (0.2) 4.9+0.05 ¢ 4.9+0.05 ¢ 4.9+0.05 ¢
Treatments Flavor
(%) Day (1) Day (7) Day (14)
T, 3.9+0.05° 3.9+0.0° 3.6+0.15°
T:(0.1) 43+0.1° 4.1+0.1° 4.1+0.06 °
T, (0.15) 4.140.05* 4.1+0.05 ° 4 +0.06°
T; (0.2) 4.1+0.05* 4.1+0.0*® 4+0.0°

Different Letters in each column show significant differences between treatments(p<0.05)
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According to increasing tendency to use low-fat or fat-free products, nowadays it
is preferred to use low-fat milk for yogurt preparation. To compensate the role of
fat in yoghurt viscosity, using the gums as water absorbent compounds could be
useful in this regard. In this study, the effect of gum basil seeds on
physicochemical and sensory characteristics of low-fat yogurt were evaluated.
Basil seed gum in four levels (0.2, 0.15, 0.1 and 0 weight percentage) were added
to low-fat yogurt and then texture profile analysis, apparent viscosity, acidity, pH
and sensory evaluation on days 1, 7 and 14 was performed. According to results,
acidity of the product during storage increased from 113.33 to 130.3 but pH
decreased from 4.35 to 4.31. The viscosity of samples during storage climbed from
7463.3 to 8189.3 pa.s and the samples containing gum had higher viscosity than
the control sample. Also the firmness and adhesiveness of yogurt containing gum
rose from 89.3 g to 93.67 g in firmness and adhesiveness increased from 0/09 g.s
in first day to 0.79 g.s in 14th day after production compared to control samples
according to an ascending in gum percent. The syneresis fell from 7.86 g to 7.04 g.
The results of evaluation showed that the gum basil seeds at level of 0.2 percent in
low-fat yogurt has improved the sensory and physicochemical properties and the
use of this gum at 0.2 percent in low-fat yogurt is successful.
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