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Table 1 Diftferent 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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Fig 3 sensory scores in functional Kashk powder
samples containing different levels of soy milk
(T0-T100: 0-100 % soy milk)
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Fig 2 Changes in the percentage of protein in
functional Kashk powder containing different levels
of soy milk (T0-T100: 0-100 % soy milk)
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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(TO-T100: O-

100 % soy milk)
Treatments n K . R’
T, 0.898+0.01° 0.817+0.011° 0.698+0.05° 0.994
Tho 0.498+0.02° 2.296+025° 1.0262+1.2° 0.999
Tao 0.481+0.009° 6.536+0.3° 1.388+0.5° 0.995
Teo 0.37840.05¢ 7 405+0.05¢ 4.514+03° 0.994
Teo 0.324+0.02¢ 16.19441.55¢ 14,112 5¢ 0.995
Tioo 0.262+0.02¢ 22.444+321° 15.613+1.5¢ 0.997

seed kernel flour and its sensory and chemical
properties, the first international conference on
new findings in agricultural sciences, natural
resources and environment.

[2] Hesari, J. Manafi, M. 2010. Fermented Dairy
Products Technology. Jihad-e-Agriculture
Institute of Higher Education.

[3] Naseri, A., Hosseinzadeh, E. Yazdani M.
2008. The Effect of Soy Protein and Wheat
Fiber on Kashk Properties, 2nd National
Conference on Ultrasound Food, Tehran,
Tarbiat Modares University.

[4] Jafari, M., Ghaisari, H.R., JahedKhaniki,
G.H., Shariatifar, N. 2015. Comparison of
chemical and microbiological characteristics
between traditional and industrial kashks in the
Fars province (IRAN). Food Science and
Technology, Volume 16, Issue 2.

[5] Jafary, E. 2007. Hand book of soy product.
Ind ed. Tehran, Avayeghalam publications.

[6] Fathi-Achachlouei, B., Hesari, J., Azadmard-
Damirchi, S. 2013. Manufacture of functional
cheese using oliveand canola oils. Iranian

\al

S S domi -t
b et s 3 5 e a a5 e gl 4 i U
s Aoy b Sl s S sy g ey e b
Grame S ol pes fol eyl d s e Ses s
55 13 kS G rae oy 3y AL (o0 L sl
S dpmame ) AL (o 5 pskle (S Sl (S35 Ll
o S Ol 4 Lls e S ol Ol s el YL s
51aS ol e 358 13 eslinal 35e s 3l b (sl s
et el sl G el s e e Sy B
3 W Bl bls Lo 0 M3 4 g5 e
SES oy M s 8 el Ghae e

235 o deo g o e 53 L b (Sls das sl b

@\JA -0

[1] Alimohammadi, L. Jahadi, M. abasi, H.
2014. Enrichment of Kashk with coriander


http://dx.doi.org/10.52547/fsct.17.109.65
https://fsct.modares.ac.ir/article-7-32724-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOI: 10.52547/fsct.17.109.65 |

&.;S)Jﬁ J\:.Sj;)) Li_}""'}:"‘;')‘ oslatal

O 5 gy

Number 4, pp. 1-9.

[18] Ghorbani, A., Poorahmad, R., Fallahpour,
M., MazaheriAsadi, M. 2012, Study of
Physico-Chemical, Rheological and Microbial
Properties of Soybean Probiotics in 21 Days of
Maintenance, Journal of Food Science and
Nutrition, Vol. 11, No. 1, pp. 43-51.

[19] Khafajizad, N, Mazaheri Tehrani, M., Pour-
Azarang, H. and Sadeghian, A.R. 2008. A
Study of the Effect of Soy Milk Percentage on
Physico-Chemical Properties of Acidic Dairy
Drink, 18th National Congress of Food
Science and Technology, Mashhad, Research
Institute of Science and Technology Khorasan
Razavi Food.

[20] Azimimahalleh, A, Zomordi, Sh.,
Mohammadithani, A. AhmadzadehQavidel, R.
2012. Investigating the effect of orange fiber
on the physicochemical, rheological and
sensory properties of strawberry fruit yoghurt
by surface response method, Journal of
Innovation in Food Science and Technology,
Vol. 5, No. 1, pp. 34-23.

[21] DelloStaffolo, M. Bertola, N. Martino, M.
Bevilacqua, A. 2004. Influence of dietary fiber
addition on sensory and rheological properties
of yogurt. International Dairy Journal, 14:
263-268

[22] Sendra, E. Kuri, V. Ferna'ndez-Lopez, J.
Sayas-Barbera’a, E. Navarro, C. and Pe’rez-
Alvarez, J.A. 2010. Viscoelastic properties of
orange fiber enriched yogurt as a function of
fiber dose, sizeand thermal treatment. LWT -
Food Science andTechnology, 43: 708-714

[23] Mc Clements D. J. 1999. Food Emulsions
Principles, Practice, and TechniquesCRC
Press, Florida.

[24] Mahdian, E., Milani, E., Karazhian, R. and
Hallajan, S.2017.Investigating the effect of
adding fiber from sugar beet waste on
rheological, physico-chemical properties and
live wviability of Lactobacillus acidophilus
bacteria in frozen probiotic yogurt. Innovation
in food science and technology. 6(3), 47-58.

[25] Rezaei, R, Khomiri, M, Kashaninejad, M,
and Aalami, M. 2011. The effect of guar gum
and gum arabic on some of our
physicochemical properties frozen. Journal of
Food Industry Research, Volume 21, Number
1.

vy

Journal of Nutrition Sciences and Food
Technology 8(1):81-92.

[71 Marvi, Sh. 2014. Optimizing the
formulation and production of functional
Kashk. Master Thesis. Islamic Azad
university. Sabzevar.

[8] Qudsrouhani, M. 2009. Investigating the
effect of different process conditions on the
chemical and sensory properties of UF feta
cheese produced from a mixture of cow's milk
and soy milk. PhD Thesis in Agricultural
Engineering, Food Science and Technology,
Ferdowsi University of Mashhad, Faculty of
Agriculture.

[9] Qudsrouhani, M. 2006. Principles of milk
processing and dairy products. Agricultural
Education Institute Publications.

[10] Nowruzi, R. Sadeghi E. 2009. Microbial
and Organoleptic Quality Assessment of
Traditional Kashk Processed with Essence of
Celery  Bakhtiari  Plant  (Kloos), 3rd
International Congress and 26th National
Congress of Food Science and Technology,
Tehran, Food Science and Technology
Association Iran.

[11] Sedighi, R. Knowledge, M. 2018. The
isolated effect of soy protein and sesame meal
on the sensory and rheological properties of
fragrant curd. Conference on New Research in
the Field of R&D and Top Food Industry
Companies with a Focus on Dairy Products,
Tehran, Iranian Food Industry Science
Association.

[12] INSO. 2006. Milk powder, moisture
determination, No, 8781. Iran National
Standard Organization.

[13] INSO. 2010. Milk powder, No, 2012. Iran
National Standard Organization.

[14] INSO. 2006. Milk and dairy products,
determination of acidity, No, 2852. Iran
National Standard Organization.

[15] IDF. 1997. Dairy. Intrnational Dairy
Federation.

[16] Farnworth, E., mainville, 1., Desjardinsa, P.,
Champagne, B. 2007.Growth of probiotic
bacteria in Food. J. Microbiol; 53: 174-181.

[17] Mashayekh, M., Taslimi, A., Ardeshir,
H.2008.  Soybean  Yogurt Laboratory
Production with Strawberry Flavor, Food
Science and Technology Magazine. Volume 5,


http://dx.doi.org/10.52547/fsct.17.109.65
https://fsct.modares.ac.ir/article-7-32724-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOI: 10.52547/fsct.17.109.65 |

JEST No. 109, Vol. 17, March 2021 ABSTRACT

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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