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Tablel Chemical composition of ragez resin

principal ingredients % fgrt:‘r?m:i::;
a- andp-mastichinic acid 4 (C23H3604)
masticholic acid 0.5 (C23H3604)
a-mastichonic acid 20 (C23H4804),
acid p-mastichonic 18 (C32H4804),
a-mastichorezene 30 (C35H5604)
B-mastichorezene 20 (C35H5604)
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1. Filler
2. Microcrystaline cellulose
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Table 2 Codes of different yogurt mixes present in thisigtu

N Code Treatments

1 CLY Control low fat yogurt

2 RY Yogurt fortified with 0.5 g/L of R

3 SCY Yogurt fortified with 0.5 g/L of SC

4 SCRY  Yogurt fortified with binary mix of 0.5 g/af R and 0.5 g/L SC

5 WPY Yogurt fortified with 0.5 g/L of WPC

6 WPRY  Yogurt fortified with binary mix of 0.5 g/bf R and 0.5 g/L WPC
7 EGY Yogurt fortified with 0.5 g/L of EG

8 EGRY  Yogurt fortified with binary mix of 0.5 g/af R and 0.5 g/L WPC
9 INY Yogurt fortified with 0.5 g/L of IN

10 INRY Yogurt fortified with binary mix of 0.5 g/bf R and 0.5 g/L IN

T R=Sagez resin; SC=sodium caseinate; WPC = whegiprooncentrate; EG = Egg white; IN = Inulin.
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3. Springiness
4. Adhesiveness
5. Consistency
6. Syneresis
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Figl Optical microscopic images of sagez resin-

biopolymer composite incorporation in yogur
samples (EGRY (A), SCRY (B), WPRY (C), INRY
(D) and (E) CLY). For yogurt codes see Table 2.
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1. Flocculation
2. Depletion phenomena
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5. Water binding capacity
6. Isleten and Karagul-Yuceer
7. Whey protein isolate
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Table 3 Physicochemical characteristics of various yog{Rts Biopolymer interaction effect)

pH Syneresis

Cohesiveness Springiness

Adhesiveness Consistency Hardness

(ratio, x10Y (m, x107% (Nm, x10% (Nm, x10%)  (N)
4.120 14.7P 4.376 14.02 35.43 4.163 3.547 CLY
4.152 14.34 4.667¢ 14.4%° 33.80 3.847 3.381 RY
4.038f 14.7% 4.767F 15.23 21.1% 3.308 2.989 SCY
4.093¢ 151°fF 5.12% 14.86° 23.06 2.749 2.461 SCRY
4.008 13.8f 4.579° 14.02 24.8F 5.573¢ 4.793 WPY
4.026"9  14.3% 4.527° 14.37f° 33.80 4.619 3.915% WPRY
4.053°  10.83 3.98f 14.2¢° 68.75° 7.098 5.693 EGY
4.054°  10.44 3.0917 13.89 86.02 7.558 6.009 EGRY
4.016° 12.79 4.617° 14.0f 46.72° 5.307 4.412 INY
4.076°  12.39 4.682° 14.38° 37.76 5.72f 4.895% INRY

Means in a column followed by different letters aignificantly different P< 0.05). For yogurt codes see Table 2.
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1. Post acidification

Sample code
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Table 4 Physicochemical characteristics of various yog(Rtsday interaction effect)

Ingredient type

With R yogurts

Without R yogurts

Storage day (s) 1 7 14 1 7 14
Hardness (N) 4,064 4.234° 4100 4.184° 4.39F 4.28%°
Consistency (Nm,xIf) 4.823 4.999° 487F° 5.029° 5.208 5.034°
Adhesiveness (Nm, x1)  40.47 38.18 4449 4346 40.7¢  34.04
Springiness (m, x1f) 14.43 1424 1443 1446 1428 1413
Cohesiveness (ratio, xIp  4.653 4.573° 452F° 4547° 4.38% 4.458°
Syneresis 13.75 13.44° 1353° 1284 136% 13.63°
pH 4.088 4.078" 4.072° 4.058° 4.047° 4.036

Means in a row followed by different letters argrgficantly different P< 0.1). R=Sagez resin.
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The impact of biopolymer/sagez resin composites on
physicochemical propertiesof low fat yogurt
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In this study the effect of Biopolymer/Sagez regsiR) particle composites which were prepared by
incorporating micronized SR particles alone andambination with egg white, inulin, WPC and sodium
caseinate biopolymers in yogurt gel matrices waduated. Microscopic observations were conducted to
determine the structural features of the SR congm3ihe findings were combined with data on textural
properties, syneresis and pH values to discusgliisicochemical properties of the yogurt gels, Whic
differed substantially depending on the type of pblgmer involved in gel network structure
development. A mechanism is put forward to expldia role of SR particles as filler materials of
biopolymer gel matrices that can improve physicaulal properties of yogurt and its stability during
storage time if incorporated with adapted biopolggnand if applicated alone doé&stave good

interaction with yogurt network . Among all usedpblymers Inulin and Egg white biopolymers have
best inetractions with sagez resin and inhibiteanfiflocculation of resin, in comparison with cortro
samples (INY & EGY) they increased hardness andsistency at least 10 and 13 % respectively,
decreased seneresis at least 2% and pH maintainsthat in storage time.

Keywords: Sagez, Composite gel, Filler effects, Biopolymérgurt
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