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Table 1 Independent and interaction effect of dill extract, and Storage time qualitative properties of yogurt

Qualitive Dill Extract Time Dill ExtractxTime
Properties

pH 60.69" 1212557 37347
Acidity 5560 207.94™ 17.37"
Phenol 1195.45™ 438" 0.74"™
DPPH 1888.26" 13.10™ 533™
Viscosity 543.80" 1.69™ 0.93™
Synersis 302.54" 42.13" 1.57™
WHC 21227 139.45™ 62.67"

*Significant at the 95% level, ~ Significant at the 99.9% level, ns non-significant difference.

Table 2 Comparing the average of qualitative properties

Factor Level pH Acidity Phenol DPPH Viscosity  Synersis WHC

0 429" 0.76¢ 10.62° 827" 4096.40°  9.450° 35¢
Dill 5 435° 0.83° 38.74° 41.66°  3077.25° 8.48° 37.5°

10 430" 0.90° 4529° 49.58°  3012.12%  11.10°  36.41®
0 453° 0.72¢ 31.54™  3490°  3451.56° 9.02¢ 40.66°

T (Day) 7 437 0.74% 3327° 3357 338224  945° 38.11°
14 426° 0.81° 31.21% 3223 336099  9.88° 33.33¢
21 4.13¢ 1.05° 30.17°°  31.98™  3386.23"  10.36° 33.11°

"Different letters in the same column indicate signifcant differences (P < 0.05)
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Fig 2 The effect of dill extract on (a* and b* ) in
yogurt samples
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Table 3 Analysis variance of Colour indices

Variables L a b
Dill Extract  218.94" 048" 4.18"
Error 21.02 0.06 041
*Significant at the 95% level,  Significant at the
99.9% level.
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yogurt samples
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Table 4 Sensory evaluation results of yogurt

Factors Level Colour Odor Flavor Texture Overall
0 4.6+0.54° 3.2+0.44° 3.4+0.54° 3.6+0.89" 3.8+0.83%
Dill Extract 5 3.6+0.54% 4.6+0.54° 4.8+0.44° 4 4+0.54° 4 6+0.89
10 3+0.70™ 3+1° 3+0.70° 3.240.44° 2.8+0.83¢

“Different letters in the same column indicate signifcant differences (P < 0.05).
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In present study dill extract was used in yoghurt in order to increase its consumption acceptability and
promote its functional properties. So, the dill extract in (0, 5 and 10%) concentration was added to the
milk that used to prepare yoghurt and its pH, acidity, total phenolic compounds, DPPH inhibition
percentage, viscosity, synersis, water holding capacity, colour evaluation, and sensory properties were
investigated after 1%, 7™ 14™ and 21" day of production. Investigation of the results showed that with
increase of the extract amount, inhibition percentage and phenolic compounds amount increased,
significantly (P<0.01), The effect of storage time was also significant on the indexes, in a way that
antioxidant properties and phenolic compounds increased in all treatments until 7" day and then it
decreased. The effect of treatment type was significant on some physicochemical characteristics (such as
pH, acidity, viscosity, synersis and water holding capability) of the yoghurt with dill extract (P<0.01).
Throughout storage time, acidity level and pH increased significantly in all yoghurts and synersis and
viscosity decreased. The results of color evaluation indicated that addition of dill extract reduced red
spectrum (a’) and lightness (L") and increased yellow spectrum (b). In sensory evaluation, the highest
score was given to the yoghurt with 5% of dill extract.

Kewords: Antioxidant, Dill, Functinal Food, Set yogurt
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