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Table 1 Composition of the fruit based

beverage.
Ingredients % wiw
Mango puree 30
sugar 8
Water 61.5-62

Hydrocolloids (Tragacanth gum 0-0.5
or carboxymethyl cellulose)
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Fig 1 Effect of gum concentration and gum type on

zeta potential (Tragacanth gum: GT,
Carboxymethyl cellulose: CMC)
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Fig 3 Effect of concentration and type of

hydrocolloids on shear stress- shear rate curve.
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Table 2 Effect of concentration and type of hydrocolloidBower law model parameters consist:
consistency coefficienk], flow Index ), model coefficientR).

Concentration & Type of

hydr ocolloid k(Pas’ N R
0% hydrocolloid 63.740 0.881 90.1
0.25% CMC 98.734 0.853 90.8
0.25% GT 102.113 0.840 90.0
0.5% CMC 134.408 0.830 89.9
0.5% GT 138.122 0.825 86.2
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Juices are kinds of popular beverages in worldaatpoor in term of fiber content. Generation of
food products which contains relatively high amoohtdietary fiber, due to its healthy properties,
remains a challenge because of negative effeatiietdry fiber on appearance and stability of these
products. In this study, stability of fruit baseevirages containing different percent of basil seas

a dietary fiber source, was evaluated. Gum Traghd&il) and Carboxymethyl cellulose (CMC) was
used for stabilized seeds. Then change in stahbdlitbeverages during time was evaluated by
measuring of zeta potential, rheological propertiesght percent of seeds and color changes. Result
showed that GT was more effective than CMC for pntng sedimentation of seeds, although zeta
potential of CMC was higher and consistency indébath hydrocolloid was similar. However
existence of GT in samples caused to darkeningeo€olor samples but CMC had not effect on color.

Key words: Fruit based beverage, Basil seed, Hydrocolloida petential, Color.
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