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Table 2 Summary of analysis of varianoéindependent data on ACE, OPA and acceptabitityes of
samples
Mean Square
Source DF —
OPA ACE Acceptability

Model 9 35.11*  5324.6** 0.035*
Linear 3 31.10* 8410.5** 0.075**
Quadratic 3 27.93* 1079.96 0.018
Intercept 3 46.30 906.89 0.146
Caseinate (A) 1 33.16* 7028.5** 0.148*
Peppermint (B) 1 12.24  2962.5* 0.047*
Time (C) 1 47.90*  15240.3* 0.17

A? 1 25.90* 749.3 0.008
AB 1 126.97* 0.939 0.0004
AC 1 3.42 13172..85** 0.0002
B? 1 20.49 206.21 0.024
BC 1 8.52 6227.37** 0.032

c 1 2403  1935.74 0.0001
Lack of Fit 5 1.257ns  906.89ns 0.008
Pure Error 5 8.50 99.25 0.035
R-square - 0.78 0.897 0.59

Adj R-Square - 0.75 0.805 0.21

Statistically significant, **P < 0.01, *P<0.05, nsot significant
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Fig 3 Effect of sodium caseinate and peppermint

extract on the amount of proteolysis
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Table 3 Optimized results compared with experimental ones

Response Predictive Experimental Error (%)
ACE (%) 26.52 27.46 -3.42
OPA (%) 20.44 19.95 2.46
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The effect of addition of sodium caseinate (0—-4%d geppermint extract (0-0.4 %) on O-
phthaldialdehyde (OPA) and ACE-inhibitory of protitononfat-set yogurt was investigated during 20
days of storage using with Response Surface MetbggoA second-order polynomial model was fitted
to the physicochemical properties of runs as resp@rnOPA value increased with increasing storage ti
and also increased with increasing the amount diuso caseinate in small doses of peppermint extract
(P<0.05). OPA initially was increased and then wasreased by increasing the amount of sodium
caseinate in large quantities of peppermint exi{ae0.05). At the beginning of storage period, lnition
activity increased with increasing percentage diwn caseinate and decreased in the end of sttirage
(P<0.05). At early stage of storage, the inhibithativity was almost constant with increasing aniswf
peppermint extract but at the end of the storag@ogdnhibition activity increased with increasing
amount of peppermint extract (P<0.05). Increadigamount of sodium caseinate, addition to incnegsi
the production of bioactive ingredients, causedrawpment of the texture of the yogurt samples.
According to the results obtained using of 2% sodinaseinate and 0.2% peppermint extract is
suggested.

Keywords: ACE, Probiotic, OPA, Yogurt
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