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Desirability

Fig 1 Results of optimization by the response
surface method of cream samples containing
Persian gum
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Fig 3 Changes in total counts in cream samples
during storage.(Capital dissimilar letters indicate
significant differences between the samples on the
same day and small dissimilar letters indicate
significant differences between in each of the
samples (p < 0.05)).
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Fig 2 Changes in yeast counts in cream samples
during storage. (Capital dissimilar letters indicate
significant differences between the samples on the

same day and small dissimilar letters indicate

significant differences between in each of the

samples (p < 0.05)).
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Fig 4 Changes in coliform counts in cream samples
during storage.(Capital dissimilar letters indicate
significant differences between the samples on the
same day and small dissimilar letters indicate
significant differences between in each of the
samples (p < 0.05)).
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Table 1 Changes in pH in cream samples during storage.

Day 10 Day 7 Day 1 Treatment
6.61£0.03 *° A30.02+6.77 0.04 **£6.80 Control
Bb0.02+6.51 B30 05+6.65 B30).02+6.70 Treatment 3
520.01+6.51 0.02+6.53 520.01£6.69 Optimal treatment

(Capital dissimilar letters indicate significant differences between the samples on the same day and small
dissimilar letters indicate significant differences between each sample(p < 0.05)).

Table 2 Changes in acidity (% lactic acid) in cream samples during storage.

Day 10 Day 7

Day 1 treatment

0.01°+0.121 €20.020.116+
0.0332+0.136 0.135+0.015
0.148+0.034 0.024%0.147+

0.107+0.01%¢ Control
0.115+0.0248> Treatment 3
0.120+0.014" Optimal treatment

(Capital dissimilar letters indicate significant differences between the samples on the same day and small
dissimilar letters indicate significant differences between each sample(p< 0.05)).
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Table 3Changes in fat, dry matter andmoisture (%) in cream samples during storage.

moisture dry matter fat treatment
€1.163.64x £0.32435.99 +0.00*34.00 Control
20.5773.43+ €0.16+27.11 0.00*18.00+ Treatment 3
%0.44£71.21 0.28%+28.98 0.00%+18.00 Optimal treatment

(Capital dissimilar letters indicate significant differences between the samples on the same day (p< 0.05)).
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Table 4 Changes in viscosity (centipoise)in cream samples during storage.

Day 10 Day 7 Day 1 Treatment
Ba14.129812.29+ Ab+9.728985.9 10.2527590+ Control
€111.127354.26+ Bb19 6+24987.45 22890.52+10.2¢° Treatment 3
A3 4432234 34 AP8 8+29123.78 A14.7+27678.42 Optimal treatment

(Capital dissimilar letters indicate significant differences between the samples on the same day and small
dissimilar letters are indicate significant differences between each sample(p< 0.05)).

Table 5 Changes in synersis(%) in cream samples during storage

Day 10 Day 7 Day 1 treatment
Be0.0120.76 1.57 £0.03%° 0.10%%3.48+ Control
0.024°+1.08 2.89 £0.09 A" 0.10%%4.68+ Treatment 3
0.00°+£0.00 0.96 +£0.02" ©20.041.72+ Optimal treatment

Capital dissimilar letters indicate significant differences between the samples on the same day and small
dissimilar letters indicate significant differences between each sample(p < 0.05).
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Table 6 Changes incolour and appearance, taste, odor and texture in cream samples during storage

Texture Odor Taste Color and Treatment Day
appearance

43340174 5.00+0.00** 5.00£0.004"  4.66 £0.104" Control

3.66£0.27 0.274%4.71+ 220.204.66+  4.66+0.104° Treatment 3 Day 1
433£0.17°"  4.66+030** 5002000  4.660.15"" Optimal treatment
4b0,273.66+ 0.124%4.33+ 0.22%%4.33+ 5.00+0.00 4 Control

20.183.00+ 0.10%°3.9 + AP0.104.33+ 5.00 £0.00 4% Treatment 3 Day 7
0.10*P+3.74 0.20%"4.36 + 4.66+0.154° 5.00 £0.00 4% Optimal treatment
4¢0.313.00+ 0.1043.66+ 40.103.66+ 4¢0.104.00+ Control

Be0.122.11+ €0.262.57+ B¢0.502.66+ A0.154.33+ Treatment 3 Dayl10
20.213.10+ B0.163.12+ 0.50%3.66 + 29015433 Optimal treatment

(Capital dissimilar letters indicate significant differences between the samples on the same day and small
dissimilar letters indicate significant differences between each sample(p< 0.05)).
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Fig 5 Changes in general acceptability in cream
samples during storage. (Capital dissimilar letters
indicate significant differences between the
samples on the same day and small dissimilar
letters indicate significant differences between each
of the samples (p< 0.05)).
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The aim of this study was toevaluate low-fat cream production using Persian
gum and theeffect of the amount of gum and storage time onphysico-chemical,
microbiological,andsensoryproperties. Treatments  included 34% fatcontrol
samples,18% fat cream treatments containing 0.5% Persian gum (Third
treatment) and 18% fat cream treatments containing 0.8% Persian gum (Optimal
treatment) were prepared. The level of stabilizer addition was 0/5% (w/w). The
experimentson cream samples stored at 4 °C wereout at 1, 7, 10 days. The
results showed that the yeast count and the total count significantly (p<0.05)
increased over time in all cream samples during storage. Also, in all three
samples, after 10 days, a small amount of coliform was observed.In all three
samples, no mould,Escherichiacoli and Staphylococcus was observed after 10
days. On the other hand, storage time had a significant effect (p<<0.05) on the
reduction of sensory properties in all cream samples. The cream samples
containing Persian gumhad significantly (p<0.05)higher acidity and lower pH
than the control sample during storage.There was no statistically significant
difference between the dry matter values, Moisture, and the fat content of cream
samples (p=>0.05) during storage.Also, the sample containing 0.8% gum had the
highest viscosity and the lowest synersis. Therefore, the best treatment in this
study was the sample cream containing 0.8% Persian gum.
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