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3. Tragacanth
4. Astragalus
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1. Low-density lipoprotein (LDL)
2. Rosaceae
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3. Triangle test
4. One-way analysis of variance (One-way ANOVA)
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1. Total color difference
2. Whitening index
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Table 1 Effects of Tragacanth gum and stevia on the physicochemical properties of non-dairy almond
milk-based dessert during cold storage.

Storage time (Days)

Day 21 Day14 Day7 Day 1 Sample

4.54°°+0.005 4.55°+0.01 4.58™+0.01 4.60°+0.01 Control
4.41°£0.01 4.47°+0.01 4.51°£0.01 4.57%°+0.02 1% T. gum+45% stevia

Total soluble solids (°Brix)

6.41°+0.29 6.44°+0.34 6.47°+0.22 6.50°+0.35 Control

7.75%+0.27 7.76°£0.24 7.79°+0.31 7.80°+0.50 1% T. gum+45% stevia
Texture (N)

0.020%+£0.001 0.030°+0.002 0.040°+0.000 0.041°+0.001 Control

0.075%0.001 0.076%+0.001 0.077°+0.003 0.078+0.001 1% T. gum+45% stevia
Viscosity (Pa.sec)

0.14°+0.01 0.24°+0.01 0.35°°+0.10 0.38°+0.11 Control

1.07*+0.11 1.07°4+0.12 1.08%+0.17 1.10*£0.20 1% T. gum+45% stevia
Syneresis (%)

36.00°£1.10 25.00°+1.15 21.00°+1.00 18.00%+1.02 Control

14.90°+0.80 14.50°+0.79 14.35%0.88 13.00°+0.95 1% T. gum+45% stevia

The values with different superscript letters are significantly different (p<0.05).
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Table 2 Effects of Tragacanth gum and stevia on the color properties of non-dairy almond milk-based
dessert during cold storage.

Storage time (Days)

Day 21 Day 14 Day 7 Day 1 Sample Color coordinate
85.42°+127 86.96+1.80 87.86*+0.90 88.38%+0.13 Control I+
82.80°+0.70  82.91°+1.51  83.00°:0.86  83.04°+0.22 1% T. gum+45% stevia
0.20°+0.70  0.19°+0.80  0.18°+0.10  0.17°+0.13 Control o
1.14°+0.66  1.07°+£0.90  0.93*+0.30  0.92*+0.17 1% T. gum+45% stevia
40774048  3.99°+0.30 3.92b°+0.86  3.83°+0.61 Control B

5.4940.60  539%+030  5.34%™+0.12  5.30%°+0.55 1% T. gum+45% stevia
3.01%1.11  1.78°+£1.26  0.75°+0.47  0.00°+0.00 Control AE
0.64°£0.23  1.08™+0.75  0.54°+0.42  0.00°+0.00 1% T. gum+45% stevia
84.83°+1.08 86.32+1.61 87.20™+0.58 87.75*+0.06 Control -
81.88°£0.44  82.02°+1.29  82.15°0.76  82.20°+0.03 1% T. gum+45% stevia

The values with different superscript letters are significantly different (»<0.05).
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Table 3 Sensory scores of non-dairy almond milk-based dessert during cold storage.
Storage time (Days) Sensor
Sample Y
Day 21 Day 14 Day 7 Day 1 properties

1.70°40.10 ~ 2.10°£0.08  2.13°+0.11  2.22°+0.15 Control _
4.45°+0.11 4.50°+0.16  4.50°+0.15 4.50°+0.20 1% T. gum+45% stevia
3.85°+0.15  3.90°+0.11 3.90°+0.18 3.94°+0.28 Control Color
4.00°+0.12  4.05°+0.14  4.20°+0.11 4.20°+0.13 1% T. gum+45% stevia
220°40.20  2.70°+0.15  3.05°+0.28  3.20°+0.30 Control

a a a a . Appearance
4.60°+0.15  4.60"+0.33  4.65°+0.31 4.65°+0.22 1% T. gum+45% stevia
4.00°+0.10  4.10°+0.11 4.10°+0.14 4.14°+0.15 Control Tuste
4.15°+0.11 4.15°+0.18  4.20°+0.15 4.25*+0.11 1% T. gum+45% stevia
3.50°+0.12  3.50°+0.21 3.65*+0.10 3.80% +0.10 Control Flavor
3.65°+0.19  3.70°+0.25 3.80°+0.17 3.80% +0.11 1% T. gum+45% stevia
1.90+0.19  2.20°40.18  3.00°+0.10  3.08°+0.11 Control Total accentance
4.50°+0.17 4.60°+0.19  4.60°+0.10 4.60°+0.15 1% T. gum+45% stevia P

The values with different superscript letters are significantly different (»p<0.05).
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ABSTRACT

ARTICLE INFO

Nowadays, the development of reduced calorie non-dairy products is of great
importance. Therefore, in the current study, the effect of adding 1% w/w
tragacanth gum and replacing sucrose with stevia sweetener at 45% w/w on
properties such as pH, total soluble solids, firmness, viscosity, color, syneresis
and sensory properties of almond milk-based non-dairy dessert was evaluated
during a 21day of cold storage. The results revealed that the pH and syneresis of
the dessert containing tragacanth gum and stevia at the end of storage period
were 2.76% and 58.61% lower than the control sample, respectively. However,
the total soluble solids, firmness and viscosity increased significantly (p<0.05)
with the addition of tragacanth gum and stevia during cold storage period. On
the first day of storage, a 6.04% reduction for lightness (L*) and an increase of
441.18% and 38.38% for redness-greenness (a') and yellowness-blueness (b")
was observed for the samples containing tragacanth gum and stevia,
respectively. The results of sensory evaluation showed that almond milk-based
non-dairy dessert containing tragacanth gum and stevia had higher sensory
scores than the control sample during the cold storage period, although this
difference was not significant for color, taste and flavor characteristics (p>0.05).
Finally, it can be concluded that tragacanth gum can be used as a thickener in
the formulation of almond milk-based non-dairy dessert. In addition, partial
replacement of sucrose by stevia does not have an adverse effect on the
properties of the final product, so it can be used to produce a reduced calorie
non-dairy dessert.
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