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Fig 2 Effect of OCF and Phytosterol on oil
absorption of kebab
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Fig 3 Effect of OCF and Phytosterol on hardness
texture of kebab
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Fig 1 Effect of OCF and Phytosterol on length
reduction of kebab
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Predicted value Variable/ Response
325 Oleaster core flour

1.58 Phytosterol

23.18 Length reduction

448 Oil absorption

7.15 Hardness texture

29.95 Color index (L)

14.04 Color index (a)

17.66 Color index (b)
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Nowadays, Considering, the role of micronutrients compounds in body health and their shortage among
individuals nowadays, the production of enriched product is one of the priorities in food industry
Considering, the role of micronutrients compounds in body health and their shortage among individuals
nowadays, the production of enriched product is one of the priorities in food industry. the effect of adding
OCF in three levels (1, 3 and 5 percent) and phytosterol in three levels (1, 2 and 3 percent) to physical
characteristics of kebab samples has been investigated. The results indicated that the increase in the level
of OCF lead to increase reduction, color yellow index significantly and features such as oil absorption,
length reduction, hardness texture, brightness and the red indicator of product decreased significantly.
Also, in connection with phytosterols only significant parameters such as oil absorption and length
reduction of the product were found. According to the findings, the treatment containing 3.25 percent of
OCF and 1.58 percent of phytosterol was determined as the optimal point by response surface
methodology (RSM).
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