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Table 1 Analysis of variance of Doogh Yoo ode 4 s 3 b 5 YA cles 53 s 45 4ids Y
stability based on Intensity, time and

temperature factors Wl ok w1) JSE 55 3 g 0 (1SS S0

90

Sum of squares

Variable Degrees of Stability 5 70
freedom percent =
Ultrasound Intensity 3 892.73%* 5 60
Time 1 823.36** =
Temperature 1 10485.18%* “ 50
IntenSity * Time 3 45.35%% \/\, / —— 15min,4°C -~-M--15min,28°C
Intensity * Temperature 3 31.51%% a0 Pyl ' '
Time* Temperature 1 6.02n's w —&— 30min,4°C oM+ 30mMin,28°C
Intensity * Time* 3 31 1% 30
Temperature . 0 200 - 30 0' 400 500
POWER (W)

and ** denote significant differences in the level of
1 and 5% and n.s indicates no significant difference
in the level of 5%
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Fig 1 The effect of ultrasound on stability of .
Doogh.
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Table 3 Comparison of mean effects of
time,power and temperature on pH of Doogh

Temperature Time Power Ph
(&®) (minute)  (Watt)
4 0 0 3.81
28 0 0 4
4 15 200 3.39¢
300 3.42°
400 3.43¢
500 3.8°
4 30 200 3.38°
300 3.39¢
400 3.41°
500 3.8°
28 15 200 3.01¢
300 2.94¢
400 2.92¢
500 3.49¢
28 30 200 3.05¢
300 2.94¢
400 34
500 3.6
Different letters indicate significant difference at
5% level
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Table 2Comparison of mean effects of
time,power and temperature on stability of

Doogh
Temperature Time Power Stability

(°O) (minute) (w) (%)
4 0 0 46.7
28 0 0 36.7
200 40"

300 46.6°

4 15 400 59.8°
500 60°

200 54.937

300 64.5¢

4 30 400 61.13°
500 70

200 49.36°

300 79.6°

28 15 400 72.26°

500 72.26°

200 61.8%

28 30 300 79.6°
400 79.8°

500 76.7°

Different letters indicate significant difference at
5% level
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Fig 2 The effect of ultrasound on pH




TURBIDITY
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Fig 4 The effect of ultrasound on turbidity
£33 oY
bdisai g Slyome 2GR S0l 0SS er s L
S5 g Dol Jhsl DLy 5 Ol des sl pize 5 4zl
dan 0 IS5 plbe C3IK d sl o do)d (Gt
Aoy i pde 5 Log OSS oo JMs hils Ladisel
J.ﬂ BE tjé S AL S L.»' gf“:’.l"‘“S] €J& s lasOlis S
Sy @:
—— 15min,4C

==B==15min,28C
2.03
1.98 seeedes 30min,4C
1.93
1.88
1.83
1.78
1.73
1.68
1.63
1.58

1.53

1.48

—&— 30min,28C

0 200 300 400 500
POWER(WATT)

Fig 5 The effect of ultrasound on fat content.
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Fig 7 Microstructure of treated sampleafter 400W
and 30 minutes sonication using scanning electron
microscopy (SEM)
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Application of ultrasoundpower and its beneficial effects on food process and improved quality
compared with conventional methods already have been demonstrated. In the currentstudy, the effects
of ultrasound power intensity (200, 300, 400 and 500watts) at 15 and 30 minutes withdifferent storage
temperature (28°C and 4°C) on Doogh pH, turbidity, fat percentage and stability was assessed. The
results showed that increasingultrasound intensity and duration, caused pH reduction compared to the
control,while in 400 watts sonication intensity and 4°C treatment,,samplesturbidityhad the lowest
value. In comparison to control samples, there were no significant differencesin fat contentofall
sonicated treatments. Also results illustrated thatall sonicated treatments had the higher stability and
increasing ultrasound intensity and duration, increasedDooghstability. According to the finding, the
optimal treatment during 30 minutessonication at 400 W,28°C and 4°C had the most consistency on
treated Doogh samples.
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