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Table 1 The treatments of the study

No. Treatments Code Stabilizer (%) Nuts Powder (%)
1 T1 0.2 2
2 T2 0.3 2
3 T3 0.4 2
4 T4 0.2 3
5 T5 0.3 3
6 T6 0.4 3
7 T7 0.2 5
8 T8 0.3 5
9 T9 0.4 5
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Table 2 Physical stability of pasteurized nuts milk sarsglering storage (SD+ Mean)

Treatment 9"Day 12"Day
T1 322 +0.42 28.60 £ 0.26
T2 ©1.23+0.13 21.60+0.78
T3 90.00 +0.00 15.00 +0.75
T4 ®3.97 + 0.23 33.32 +0.67
T5 90.00 + 0.00 23.37+0.24
T6 90.00 + 0.00 16.87 + 0.82
T7 5.23 + 0.50} 35.24 +0.5F
T8 558 +1.14 29.02 +0.93
T9 1.80 + 0.5%F 18.53 +1.18

Different letters in the same column representagesignificant differences in less than 5% (p<p.05
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Table 3 pH of pasteurized nuts milk samples during sto&@e: Mean)

Treatment 0" Day 3" Day 6" Day 9" Day 12" Day
T1 6.65+ 0.07 6.70 + 0.03" 6.68 + 0.04" 6.50 + 0.0 6.16 + 0.08
T2 6.50 + 0.09 6.63 +0.10° 6.61+ 0.10 6.51 +0.0% 5.59 + 0.66"
T3 6.49 + 0.0P 6.65 + 0.08" 6.70+ 0.08%° 6.38 + 0.24" 5.74 +0.5%°
T4 6.63 +0.10" 6.66 + 0.1 6.70+0.12% 6.52+0.160 5.94 + 0.48°
T5 6.63+ 0.1 6.72 +0.13° 6.78+ 0.18° 6.52 + 0.08 6.04 +0.12°
T6 6.65+0.13 6.79 + 0.07 6.80+ 0.06° 6.17 +0.18° 552 +0.34
T7 6.58 + 0.03° 6.74 + 0.02° 6.63+ 0.1%° 6.18 + 0.0% 5.38 + 0.14"
T8 6.57 + 0.01*° 6.72 + 0.03" 6.74+ 0.0%° 6.13+0.1C¢ 5.65 + 0.39%"
T9 6.58 + 0.0 6.75 + 0.04" 6.77+ 0.04° 6.10 + 0.1C¢ 5.50 + 0.27°

Different letters in the same column representayesignificant differences in less than 5% (p<p.05
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Table 4 Acidity(®° D) of pasteurized nuts milk samples idgrstorage (SD+ Mean)

Treatment 0" Day 3" Day 6" Day 9" Day 12" Day
T1 14.87 +0.23° 14.83+0.29°° 15.00 £ 0.0F*° 16.33+0.15Y 23.33+2.08
T2 14.67 + 0.29° 14.87 +0.57°  15.07+0.40° 16.20+0.36% 33.00+1.93°
T3 15.50 + 0.0F° 15.50 + 0.0F° 1557 +0.06°  16.50 +0.70Y  24.67 +3.57
T4 14.53 + 0.8F 14.87 +0.67°  14.97+0.67° 15.50 + 0.7¢ 23.00 + 2.00
T5 14.17 + 0.67 14.51 +0.72° 14.87+ 0.7F° 15.87+0.49  26.00 + 1.06°
T6 14.00 + 0.69 13.80+1.13 13.83 + 1.44 17.10+0.79°  32.67 + 6.43°
T7 16.43 + 0.45 15.87 + 0.18 16.23 + 0.46 17.83+0.3%  29.67 +1.53°
T8 16.13 + 0.55' 15.57 + 0.12° 15.50 + 0.0F° 19.43+0.07%  36.67 + 3.06'
T9 16.00 + 0.44 15.07 +0.45" 15.10 + 0.66" 19.37+0.23  37.00 +2.64

Different letters in the same column representagesignificant differences in less than 5% (p<p.05
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Table 5 Flavor evaluation of pasteurized nuts milk sampiiesing storage (SD+ Mean)

Treatment 0" Day 3" Day 6" Day 9" Day
T1 3.39+0.94 3.58+0.67° 3.30+0.99 3.18+ 0.6C°
T2 3.57 +0.84" 3.58 + 0.51° 3.80 + 0.96® 3.55+0.93
T3 3.48 + 0.90 3.83+0.58" 3.93+0.94 3.36 + 0.81°
T4 3.22+0.9% 2.92+0.79 3.33+0.9¢ 3.27 + 0.65
T5 3.26 + 0.96 3.42 + 0.90° 3.83+0.91® 3.73+0.79
T6 4.13+0.97° 4.08 £ 0.79" 3.90 + 0.92 3.64 + 0.92
T7 3.48 +0.95 3.58 +0.79" 3.48 +0.87" 3.30+0.82
T8 3.78 + 0.90*° 3.67+09 3.52 +0.98" 3.20+0.93
T9 4.22 +0.79 4.42 +0.79 3.69 + 0.93" 3.40 + 0.84

Different letters in the same column representayesignificant differences in less than 5% (p<p.05
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Table 6 Texture evaluation of pasteurized nuts milk sampdeiring storage (SD+ Mean)

Treatment 0" Day 3" Day 6" Day 9" Day
T1 3.48 + 0.73™ 3.58 + 0.5 3.10+0.92 2.91 + 0.5F
T2 3.65 + 0.65*° 3.75 + 0.6 3.67 +0.84 3.45 + 0.69
T3 3.91+ 0.5 4.00 + 0.42° 3.80 + 0.99 3.64 + 0.8
T4 2.96+0.9 292+1.0 3.17+0.8 3.27 + 0.65
T5 3.26 +0.75 3.42 + 0.67 3.70 + 0.88 3.73+1.07
T6 4.09 + 0.99 4.25+0.87 3.77 £ 0.90° 3.55 +0.93
T7 3.17 + 0.98¢ 3.08 +0.67 3.10+1.09 3.00 + 1.05
T8 3.61 + 0.89% 3.33 + 0.89™ 3.38+0.98" 3.10+0.74
T9 4.13+0.92 4.17 +1.03 3.76 £ 0.87 3.50 + 0.85

Different letters in the same column representagesignificant differences in less than 5% (p<p.05

Table 7 Mouth feellng evaluation of pasteurlzed nuts mdimples during storage (SD+ Mean)

P e B P e s 2
53 MK e dob s sles Jlas bl L3l Sl
SME e e el el s esls 0L Y s
0355 sk 53 b s Slas el i8Ik e 5 L]

e sl gl 5 i G_L..: .sjfj)lsduué)\.kéfl

[VA] del o optizes >

oliS Il Chle 5 6 s e 0L o alie e S B

D L R ST
2l (S LT (S55050) 5, 5 i glS 5o g5 0 sz

Treatment o Day 3n Day 6" Day gn Day
T1 3.30 +1.0%° 3.67 £ 0.98™ 3.27 £ 1.05 3.18+ 0.6C°
T2 3.56 + 0.84 3.75+ 0.6 3.40 £ 1.04 3.27+1.1C¢°
T3 3.74 + 0.86"° 3.92 + 0.5 3.40 +1.16 3.27 +1.07
T4 3.00 + 1.04 3.00+0.8 3.30 £ 0.84 3.18+0.75
T5 3.35+0.88° 3.58 +0.67° 3.63 +1.00% 3.45+1.2P
T6 4.22 +1.00% 4.42 +0.79 3.63 £+ 0.96 3.45+1.13
T7 3.35+0.93% 3.50 + 0.80%¢ 3.48 £ 0.99 3.40 +1.07
T8 3.65 + 0.93" 3.58 + 0.90°™ 3.52 +0.83 3.20 +0.92
T9 4.09 + 0.90 4.25 +0.97° 3.72 + 0.8CF 3.50+0.77

Different letters in the same column representagesignificant differences in less than 5% (p<p.05
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Table 8 Color evaluation of pasteurlzed nuts milk sampdiwlng storage (SD+ Metan)

Treatment 0" Day 3" Day 6" Day 9" Day
T1 3.26 £1.10° 3.25+0.87 3.37£1.10 3.09+0.7C°
T2 3.35+0.69 3.50 + 0.67° 3.47 £1.08 3.45 + 1.04
T3 3.48 +0.93" 3.50 + 0.86° 3.57 +1.07 3.27 +0.9C¢°
T4 3.30+1.10 3.08+0.67 3.30 £1.12 3.18 +0.98
T5 3.48 +0.88" 3.58 + 0.6 3.70 £ 0.99 3.45+1.13
T6 3.78 +1.06" 3.92+0.67 3.57 +1.07 3.18+1.17
T7 3.43+0.94 3.50 + 0.67° 3.38 +0.94 3.20+1.14
T8 3.48 + 0.92° 3.58 + 0.6 3.55 +0.83 3.30+0.8%
T9 4.00 £ 0.88 4.17 + 0.58 3.76 £ 0.83 3.50 + 0.85
Different letters in the same column representayesignificant differences in less than 5% (p<p.05
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Table 9 Overall acceptance evaluation of pasteurized nillssamples during stora%e (SD+ Mean)

Treatment 0" Day 3" Day 6" Day 9" Day
T1 3.30+0.88 3.67 £ 0.49° 337072 3.09 £+ 0.54
T2 3.65 + 0.658° 3.75 + 0.6 3.60+ 0.97° 3.45+0.82
T3 3.70 £ 0.93° 4.08+0.67> 3.60 +1.1G" 3.27+0.79
T4 3.13+1.10 2.83 +1.03 3.23+0.86 3.18+0.758
T5 3.35+0.88 3.42 +0.79¢ 3.77 £ 1.0 355+ 1.2
T6 4.13+1.06" 4.33+0.78"° 3.70 £ 0.99" 3.27+1.10
T7 3.43 +0.94 3.50 + 0.79¢ 3.41+0.87° 3.30+0.95
T8 3.74 +0.92° 3.67 +0.89° 3.52+ 0.9 3.00+0.67
T9 4.30 + 0.88 4.42 +0.9C0° 3.83 +0.93 3.70 + 0.06}

Different letters in the same column representayesignificant differences in less than 5% (p<p.05
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In this study, pasteurized nuts milk as a new ftadoand functional product by using pasteurizedck mil
with 1.5% fat, sugar, vanilla powder, commercialbdifizer GBavo and nuts powder containing the four
nuts pistachio, walnut, almond and Hazelnut withiagproportions of each of the nuts were studied.
Pasteurization was done in batch method. Nuts poatdéree levels (2, 3 and 5 percent) and staliliz
three levels (0.2, 0.3 and 0.4 percewgre used. The samples were kept up to 12 days ‘4.4
Physicochemical and sensory characteristics of lmmere evaluated on first, third, sixth, ninth and
twelfth days. The trend of acidity despite the pmi, the ninth and twelfth days was increased. The
amount of stabilizer had significant (p<0.05) effen decreasing the syneresis of pasteurized nilks m
during storage. Increasing the nuts had a positifert on mouth feeling, color and overall accejhitsth
until the third day, and it showed negative trenohf the sixth day until the end. According to the
physicochemical and sensory characteristics, theples could be preserved at 4°c for a minimum of 9
days and in the twelfth day all samples were sgoigamples containing 5% nuts and 0.4 % stabilizer
and 3% nuts and 0.4 % stabilizer had the best sgnsality.

Key words: Nuts powder, Pasteurized nuts Milk, Stabilizer
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