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Table 1. Changes in physicochemical of cream™ with different percentages of fat and homogenization

pressure
ot S sl el boles
1 e e (T3 N 45y pH
(&:3)}3)
VAP yob Y¥/AYe Vy/eve V2P 1
\/e@ ¥.2 YA/ Ve/0P Ak T2
ANy yoP YY/AYe 1)@ yvae 3
\/+1@ y.3 YA Va/01P Vvy? T4
\2 yob yrd V)2 yvae T5aals

Vo Jolee O gl 35 5em Lid 5 o IY b=t T2 e 5L Ve e Jslas O gl 305 50 5Lad 5 oo 1Y0 (ol T (ol baslas

wTs 5,0 Y0 Uslae Osaslpiisan SLid 5 oo IV ol 1 Ta L Yoo Uslae O sl S sem SLES 5 o 2 /Y0 (gol=: T3 L

ckﬂja)\zwdﬁt}\ﬁlﬁ Ot 53 Sogline Gy 5L V0 Uoles O gl 535 500 SLES 5 oo AY0 (53l dals jlad Olgs

Al . p<0.05

™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and

homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters in each column indicate significant differences at p<0.05 level.
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Figure 1. Changes in storage modulus G" of cream™ with fat percentages and different homogenization
pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and

homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 2. Changes in loss modulus G” of cream™ with fat percentages and different homogenization
pressures
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™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and

homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 3. Changes in tana of cream™ with fat percentages and different homogenization pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 4. Changes in viscosity of cream™ with fat percentages and different homogenization pressures
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™ Treatments prepared as follows: T;: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 5. Changes in L" Lightness index of cream™ with fat percentages and different homogenization
pressures
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* Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 6. Changes in yellow-blue color index (b”") of cream™ with fat percentages and different
homogenization pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05

o LTt sl iisen D3 5 o Ao 5Y0 T
& Srmsr el bl Vst
oerle ol i b wgad oo Ao i e il
o, Gl lesans S e i 3 G St
o2l o i Glls SLY e Ogenl oS gen SLES, oo
Ol plu i b ool (ol s 250 S G305

(Ghoreishi Rad et al., 2011) c.ils calas

level.

A% (G50 Ky RS
0SB hls (el Hles Olpe @) Tsy TosTh gla e
T2 glasles s(=/vb 5=/ V=t /0A) b 5 4 awa
CE Vs N OS5 et HeSBoglls T
a’ LpSB ol o RIS e A S8 e el
o b @ 5 Ol Vs IS e by I
Slegie dald slas w b 0 2S00 5 5 il e T2 b

. B - e (S mils

0.15 a
4
Q} 0.1 1 b
% 005 |
BN
kN
9 0
i 2 v
9 .0.05 A

d e
0.1 -
calisa 6“)@

12


http://dx.doi.org/10.22034/FSCT.21.156.1
https://fsct.modares.ac.ir/article-7-71631-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-12 ]

[ DOI: 10.22034/FSCT.21.156.1 ]

VY o ARl 092 Ao BJLQ*:’

D|j_‘ &l.'\.b c‘w;f}\&d;u

me‘}éjj.«.h Q}L&.‘.’.ﬂ ‘5\.&)\..:.3 I Loy L3 %M&a*d}rw —6}&} L;J) ‘_,.a:'-l.i Q‘ﬂéﬁ —VJS.:A
Figure 7. Changes in red-green color index (a") of cream™ with fat percentages and different
homogenization pressures
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™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T»: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Table 2. Changes in sensory characteristics of cream™ with different fat percentages and homogenization

pressure
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™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T2: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters in each column indicate significant differences at p<0.05 level.
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Figure 8. Changes in fat globules of cream™ with fat percentages and different homogenization pressures
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™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and

homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar.
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ABSTRACT: In this research, a type of cream was produced
according to the standard method with different percentages of fat and
different pressures of homogenization. Five treatments were prepared
as follows: T1: 25% of fat and homogenization pressure was 100 bar,
T,: 30% of fat and homogenization pressure was 100 bar, Ts: 25% of
fat and homogenization pressure was 200 bar, T4 30% of fat and
homogenization pressure was 200 bar and Ts as a control sample: 25%
of fat and homogenization pressure was 150 bar. Completely
randomized design was used as a design experiment and experiments
were carried out at 3 replications. The results showed that treatments
with higher fat% had higher acidity (dornic) and lower pH, and
treatment with less fat and homogenization pressure had higher dry
matter and treatments with higher homogenization pressure showed
more syneresis%. The results obtained from rheological properties,
showed that with the increase of fat percentage and decrease of
homogenization pressure, the rheological indices of G'and G”
increased and simultaneously with the increase of G, the viscosity
also increased, and the loss tana decreased when G” increased. The
colorimetric test showed that samples with more fat have more
yellowness than other treatments Sensory evaluation showed that
samples with higher fat and higher homogenization pressure were
more accepted by panelists. According to above mentioned, T4 with
30 percentages of fat and 200 bar of homogenization pressure was the
best treatments among others.
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