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Table 1 treatments used in research

Formulation (%)

T Yogurt Sugar SNF (;::: Teranjabine Whit?éiuelb erry

control 60 14 5 0.3 0 0

T1 60 0 5 0.3 20 80

T2 60 0 5 0.3 40 60

T3 60 0 5 0.3 60 40

T4 60 0 5 0.3 80 20

T5 60 0 5 0.3 100 0

T6 60 0 5 0.3 0 100
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Table 2 Comparison Results Mean Evaluation of Physicochemical Characteristics of Yogurt Samples
Low-fat Ice Cream Containing White berry juice and Teranjabine (Mean + Standard Deviation) *
. * Different Latin letters represent meaningful of average of samples (p <0/05).

Acidit Total sugar Viscosit Melting resistance Over-run
Treatment pH (Lactic Acid %) N B %) (%)
TO 5.597+0.006° 0.60+0.018166°  1526+0474342°  1490.00£653.0479°  66.21+6.32078"  4.86+4.267424°
T1 5.597+0.006°  0.60£0.018166°  13.56+0474342%  223533+653.0479°  77.75+6.32078°  4.56+4.267424
T2 5.560+£0.010°  0.62+0.018166°  14.46+0474342°  2188.33+653.0479"  70.79+6.32078¢  4.43+4267424%
T3 5.663+£0.064°  0.59+0.018166%  14.56+0.474342%  2478.00+653.0479%  73.16+6.32078%  1.33+4267424¢
T4 5.603+£0.006°  0.60+£0.0018166%  14.53+0.474342"  3206.67+653.0479°  7426+6.32078%  3.76+4.267424°
TS 5.697+0.006°  0.59+0.018166°  14.46+0474342°  3513.67+£653.0479*  81.83+6.32078"  8.13+4267424°
T6 5.697+0.006°  0.59+0.018166%  14.63+0.474342°  2907.00+£653.0479°  85.56+6.32078*  2.26+4.267424"

P= Percentage of white mulberry juice, Tr= Percentage of Teranjabine
TO: P=0, Tr=0; T1: P=80, Tr=20; T2: P=60, Tr=40; T3: P=40, Tr=60; T4: P=20, Tr=80; T5: P=0, Tr=100;
T6: P=100, Tr=0
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Table 3 Comparison Results Mean Evaluation of Sensory Characteristics of Yogurt Samples Low-fat Ice
Cream Containing White berry juice and Teranjabine (Mean + Standard Deviation) *

acczgtzilce Sweetness Texture Flavor Color Treatment
2.67+0322°  3.17+0.433°  2.17+0274°  2.83+0390° 3.83+0382 TO
3.17£0.322%  3.83+0.433"  233+£0274°  3.67+0390° 3.83+0.382 T1
3.0040.322%  2.67+0.433°  333+0274°  2.83+0.390° 3.5+0.382 T2
5.00+£0.322%  5.00+£0433*  5.00£0.274*  5.00+0.390° 4.83+0382 T3
3.00£0.322%  3.00£0433%  3.66+0274°  2.67+0.390° 4+0.382 T4
4.00+£0322° 41740433  4.00£0274°  3.67+0.390° 3.83+0382 T5
3.0040.322% 35040433  333+0274°  2.83+0.390° 3.67+0382 T6

* Different Latin letters represent meaningful of average of samples (p <0/05).
P=Percentage of white mulberry juice, Tr= Percentage of Teranjabine
TO: P=0, Tr=0; T1: P=80, Tr=20; T2: P=60, Tr=40; T3: P=40, Tr=60; T4: P=20, Tr=80; T5: P=0, Tr=100;
T6: P=100, Tr=0
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Ice cream yogurt is one of the dairy frozen products, which is in terms of physical characteristics and the
appearance of ice cream. Due to the presence of lactic acid bacteria and the fermentation process, it has a
high nutritional value; also it has a lower amount of sugar and fat than ice cream. In the present study, the
effect of adding White mulberry juice and Teranjabine (at 0, 20, 40, 60, 80 and 100% levels) on some
physicochemical properties (percentage of Over-run, pH, acidity, melting resistance, apparent viscosity
and total sugar content) and the sensory evaluation of ice cream yogurt were evaluated. The statistical
method was factorial experiment in a completely randomized design with three replications. According to
this study, With Increasing the percentage of white mulberry juice and Teranjabine in ice cream yogurt
samples: acidity and viscosity increased (p <0.05), Over-run and melting resistance decreased and
increased respectively (p <0.05), and pH and total sugar content increased and decreased respectively (p
<0.05). According to the results of the sensory evaluation, the best sample from the taste, color, texture,
sweetness and overall acceptance of the sample with the replacement level of 40% white mulberry juice
and 60% Teranjabine were taken. Totally, the sample of containing 40% White mulberry juice and 60%
Teranjabine was selected as the best sample, which can be produced as a dietary product in dairy industry.

Keywords: Over-run; Melting resistance; Ice cream yogurt; White mulberry juice; Teranjabine; Viscosity
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