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In this research, a new almond-based product usimgnd milk was formulated. The effects of agar

(0.5%, 0.75% and 1%) and pectin (0%, 0.75% and d8@ensory, texture, color and water activity were
analyzed. Increasing the level of agar and pectithé formulation reduced the water activity of the
samples. The L* of almond pastille increased witbréasing hydrocolloids concentration. However a*
and b* of samples decreased when the amount of hydragslincreased. Based on the results obtained
from sensory evaluation of product, the total ataeifity of almond pastille was very good. In the

optimum point, pectin and agar levels were founddol and 0.5%, respectively. All products were
acceptable regarding the textural properties.

Key words. Pastille, Almond, Water activity, Sensory analy3iextural profile analysis.
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