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Table 1 The effect of different levels of Fenugreek seed extract on the amount of changes in pH, acidity and
syneresis of yogurt

Amount of extract Day pH Acidity Syneresis
(%)

Sample 1 4.15+0.012 74.89+0.032 10.12+0.062
0.2 1 4.09+0.05¢ 75.92+0.05° 12.54+0.044
0.4 1 4.05+0.05°¢ 77.84+0.07° 14.22+0.02f
0.6 1 4.01+0.02f 80.01+0.05¢ 14.88+0.101

Sample 7 4.05+0.02° 76.45+0.06° 11.12+0.07°
0.2 7 3.98+0.049 78.49+0.049 13.34+0.05¢
0.4 7 3.86+0.04 78.95+0.03 13.79+0.03"
0.6 7 3.73+0.01i 80.76+0.01' 14.57+0.28%

Sample 14 4.01+0.01¢ 79.87+0.04¢ 11.68+0.04°¢
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0.2 14 3.81+0.03" 81.02+0.02" 12.87+0.179
0.4 14 3.69+0.02¢ 81.89+0.01) 14.11+0.31"
0.6 14 3.47+0.01! 83.77+0.17% 15.83+0.02'

+: Values indicate standard deviation

a-l: Averages with different superscripts in the same row have a significant difference (less than 0.05).

samplz 02 04 0.6

Syneresis

b
4
)

0

sample 02

43
4
33
3
23 1
pH , ;
13 1
1
03
0
ampl 02 04 06
|
)
14
04 04

Fig 2 Changes related to pH, acidity and syneresis of yogurt containing Fenugreek seed extract
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Table 2 The effect of different levels of Fenugreek seed extract on the amount of phenolic compounds,
antioxidant activity and viscosity of yogurt

Amount of extract Day Phenolic Antioxidant activity Viscosity

(%) compounds

Sample 1 466+0.012 56.91+0.012 3567+0.04¢
0.2 1 490+0.05° 69.70+0.03° 1950+1.28¢
0.4 1 497+0.04¢ 70.71+0.03¢ 3200+1.20¢
0.6 1 499+0.01¢ 70.98+0.034 3050+6.50¢

Sample 7 465+0.02° 57.95+0.062 1782+0.40P
0.2 7 491+0.04¢ 75.66+0.04° 1022+0.02°
0.4 7 495+0.04 78.57+0.03¢ 1167+0.66"
0.6 7 495+0.01" 79.87+0.01¢ 1159+0.30°

Sample 14 466+0.012 45.71+0.042 1280+0.90?
0.2 14 491+0.034 65.51+0.02° 759+1.50?
0.4 14 495+0.02f 67.24+0.01° 711+3.88?
0.6 14 493+0.01' 68.27+0.11¢ 703+3.96°

+: Values indicate standard deviation

a-l: Averages with different superscripts in the same row have a significant difference (less than 0.05).
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Fig 3 The effect of Fenugreek seed extract and storage time on the sensory properties of yogurt
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Yogurt is one of the most common types of fermented dairy products due to
its pleasant flavor and texture and consistency, and it can be easily mixed
with other nutrients. Fenugreek with the scientific name (Trigonella foenum-
graceum) is a hidden plant, and the fenugreek seed, which is the most
important medicinal part of this plant, contains flavonoids, sesqui-terpenes,
sterols, and mucilage fibers. In the present study, the aqueous-alcoholic
extract of fenugreek seeds at four levels (zero, 0.2, 0.4 and 0.6%) on some
physicochemical characteristics (pH, acidity, hydration and viscosity), the
amount of phenolic compounds, The antioxidant activity and sensory
properties (taste, texture, color and overall acceptance) of the enriched stirred
yogurt were evaluated during 14 days of storage. The results of data analysis
showed that the sample containing 0.6 percent has the lowest and highest pH
and acidity indicators, respectively. Also, by increasing the storage time up
to 14 days and decreasing the pH, the amount of water content of all the
samples increased significantly (P<0.05). The results showed that with a
significant decrease in the content of phenolic compounds during the storage
period, adding fenugreek seed extract to the amount of 0.6% in a period of 1
and especially 7 days increased the antioxidant activity and then, up to the
storage time of 14 days, the antioxidant activity was low in some samples
and with a very slight change in some samples (P<0.05). Also, the highest
and lowest values of viscosity were 3500 centipoise (the control sample on
the first day) and 703 centipoise (the sample containing 0.6% on the
fourteenth day) (P<0.05). Finally, by examining the results of sensory
properties, the sample containing fenugreek seed extract was able to get an
acceptable score from the sensory evaluators compared to the control sample.
Among the types of enriched and control yogurt formulations, the sample
containing 0.6% extract had the highest degree of desirability in terms of
sensory properties when stored for 1 day.
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