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Table 1 properties of Doogh sample without Mellis

pH 3.93

Acidity (°D) 48
Dry Matter (% W/W) 5.81
SNF (% W/W) 5.08
Syneresis (%) 81.5
Salt (%) 1.34

Fat (%) 0.8

Table 2 Chemical & Rheological results of Doogh Samples

Days
Additive Treatment Dayl Dayl0 Day20 Day30 Average
pH 3.95+£0.01**  3.79+0.05**  3.95+0.01** 3.92+0.02°* 3.90+0.07°*
Acidity (°D)  46.83£0.76**  47.00£0.00**  47.67+1.15** 46.00+0.00** 46.88+0.86™
Dry matter (%)  5.45+0.02**  5.12+0.01°*  5.30:+0.02° 5.34+0.03 5.30+0.13
Extract
SNF (%) 4.65+0.02**  4.32+0.02"*  4.50+0.02°* 4.54+0.03°* 4.50+0.13%
Syneresis (%)  79.53+0.81**  81.33+0.00"* 80.89+1.54** 83.6242.03** 81.3441.91°
Viscosity (Cp®)  22.20+0.00** 22.27+1.30"* 26.20+0.35** 24.40+0.69"* 25.0242.11%
pH 3.97+0.01**  4.00£0.01°®  4.00+0.01"® 3.95+0.00° 3.98+0.02®
Acidity (°D)  51.00£1.00°®  49.33+2.08"*  48.33+0.58* 48.33+0.58" 49.25+1.54°8
Dry matter (%)  5.51+0.37**  5.48+0.18"®  5.80+0.15" 5.77+0.02°® 5.64+0.24%"
Powder
SNF (%) 4.71£0.37**  4.83+0.08"®  4.97+0.19°® 4.97+0.02°® 4.87+0.21*®
Syneresis (%)  79.97+2.65™  82.22+2.77**  82.2242.04"® 80.00+0.00°® 81.1042.19%®
Viscosity (Cp) ~ 22.07+0.12*4  25.00+0.20"®  24.67+1.03* 24.07+0.50"* 23.95+1.29%

*Different lowercases show significant differences between different time periods (in days) at samples contains extract and

powder.

**Different capital letters show significant differences between samples contain extract and powder

2 Centipoise
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The aims of this study were evaluating the effect of Mellis herb (Melissa officinalis) powder and
extract addition on the microbiological, chemical, rheological and sensorial attributes of pasteurized
Doogh. In this study, 72 different Doogh samples were produced with Mellis extract and powder. On
days 1, 10, 20, and 30, the physicochemical, microbial, rheological and sensory properties of Doogh
samples were measured with three replications. pH, acidity, dry matter and SNF of Doogh samples
containing Mellis powder and extract were significantly different (p<0.05). In the case of all of
parameters the mean value of powder was greater than extract and there were no significant
differences in syneresis and viscosity of Doogh samples. The rheological pattern of Doogh samples
were as pseudoplastic fluid. In the case of sensorial properties, the flavor of mellis containing Doogh
samples with powder and extract were not significantly different, but the about the texture, appearance
and general acceptability, the extract and powder were significantly different and the scores of taste,
texture, appearance and general acceptability of extract was higher than powder. Mellis addition
inhibited the overall growth of moulds and yeasts until the 20" day. In the case of syneresis, at the first
days, extract containing samples had lower syneresis but it increases with acidity development during
the shelflife. As a result, using Mellis in Doogh production have beneficial effect on chemical,
microbiological and sensorial properties of the product.
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