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Chart 1Comparition of pH of yogurt samples enriched with purslane oil during 21 days of storage
*Un-similar letters indicate a significant difference in level (p<0.05), among the averages in Duncan's
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Chart 2 Comparition of acidity of yogurt samples enriched with purslane oil during 21 days of storage
*Un-similar letters indicate a significant difference in level (p<0.05), among the averages in Duncan's
multiplicity
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Table 1 Amount ofsynergiesof yogurt samples enriched (gr) with purslane oil during storage at 4°C
for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
8.26+0.011*  7.55+£0.014°  6.86£0.011°°  6.46+0.004“° Control
9.36+0.013%  8.47+0.011%  7.66+0.015%°  7.18+0.009™ 0.5%
9.87+0.012%*  8.88+0.015""  7.95+0.003"°  7.46+0.007*¢ 1%
7.85+0.026”*  6.65£0.014"°  5.91+0.003%  5.42+0.012™ 1.5%

7.45+0.02% 6.45+0.014%  5.63+0.006"°  5.07+0.031%¢ 2%

wDifferent letters in rows and columns,represent the mean of the treatments.(p<<0.05).
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Chart 3 Comparition of viscosity(Cp)of yogurt samples enriched with purslane oil during 21 days of storage
*Un-similar letters indicate a significant difference in level (p<0.05), among the averages in Duncan's
multiplicity
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Chart 4 Comparition of DPPH of yogurt samples enriched with purslane oil during 21 days of storage
*Un-similar letters indicate a significant difference in level (p<0.05), among the averages in Duncan's
multiplicity
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Table 2 Amount of oleic acid of yogurt samples enriched (gr) with purslane oil during storage at 4°C
for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
22.466+0.011%  23.073£0.10*  22.803+0.005"  22.526+0.005" Control
23.556+0.015™  27.913+0.011%"  26.600+0.01""  24.493+0.015 0.5%
25.723+0.011°°  28.156+0.011%* 26.663+0.011<° 24.55340.005 1%
26.590+0.015%¢  28.160+0.017** 26.726+0.011%° 24.676+0.015 1.5%
26.643+0.005"°  28.230+£0.017**  26.863+0.015"" 24.996+0.0114¢ 2%

* Different letters in rows and columns,represent the mean of the treatments (p<0.05).
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for 21 days ( Average+ Standard deviation)

Table 3 Amount of linoleic acid of yogurt samples enriched with purslane oil during storage at 4°C

21

14

7

2.543+0.005™
9.413+0.011°¢
9.483+0.005°
9.513+0.011%°
9.730+0.0174°

2.703+0.005
9.636+0.011"°
9.866+0.011<*
9.736+0.0115
9.840+0.0174°

2.883+0.011"°
9.616+0.005*
9.656+0.0115°
9.676+0.01142°
9.686+0.011%°

0 Time/Treat
3.403+0.005* Control
9.600+0.01%° 0.5%
9.643+0.005° 1%
9.356+0.011¢¢ 1.5%
9.353+0.005¢ 2%

* Different letters in rows and columns,represent the mean of the treatments (p<0.05).
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Table 4 Amount of a-linolenic acid of yogurt samples enriched with purslane oil during storage at
4°C for 21 days ( Average+ Standard deviation)

21

14

7

0.243+0.005"°
3.060+0.020°°
3.820+0.020°
4.310+0.017%¢
5.856+0.011°

0.433+0.015™
3.433+0.005™°
3.860+0.017°
4.410+0.01%°
5.923+0.0114°

0.393+0.005™
3.436+0.011°°
3.870+0.017°®
4.530+0.017%°
5.326+0.020"°

0 Time/Treat
0.263+0.005"° Control
3.873+0.005™* 0.5%
3.906+0.011<* 1%
4.613+0.005% 1.5%
5.216+0.0117¢ 2%

* Different letters in rows and columns, represent the mean of the treatments (p<0.05).
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Fig 1Chromatogram GC yogurt fatty acids containing 1% of purslane oil on day zero (saturated fatty acids:
62.23 and unsaturated fatty acids:37.77).
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Table 5 Overall acceptaccescore (Sensory test) of yogurt samples enriched with purslane oil during
storage at 4°C for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
2.73+0.15%¢ 3.2+0.14%%¢ 3.464+0.13% 3.7340.15%% Control
2.6+0.16"° 3.13+0.16"™ 3.4+0.16™ 3.46+0.16** 0.5%
2.66+0.124¢ 3.33+0.214% 3.8+0.1% 4.2+0.14"® 1%
2.8+0.14%¢ 3.13+0.16"™ 3.7340.18% 3.93+0.224% 1.5%
2.8+0.2%¢ 3.240.174% 3.6+0.21% 3/73+0/24" 2%

* Different letters in rows and columns,represent the mean of the treatments (p<0.05).
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Table 6 Flavor score (Sensory test) of yogurt samples enriched with purslane oil during storage at 4°C
for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
2.66+0.129 3.13+0.16™° 3.33+0.124° 3.46+0.13%% Control
2.73+0.117 3.33+0.15%° 3.33+0.124° 3.66+0.124 0.5%
2.46+0.137 3.00+0.19%° 3.66+0.124° 4.2+0.14° 1%
2.66+0.124 3.2+0.2¢ 3.46+0.19%° 4.00+0.214% 1.5%
2.46+0.16™ 2/86+0.23"¢ 3.66+0.23%° 3.8+0.244% 2%

* Different letters in rows and columns, represent the mean of the treatments (p<0.05).

Table 7 Color score (Sensory test) of yogurt samples enriched with purslane oil during storage at 4°C
for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
2.93+0.15%°  3.440.13%° 3.66+0.19%  3.53+0.16™ Control
2.93+0.11%°  3.46+0.13"°  3.66+0.12"° 3.6+0.134% 0.5%
2.86+0.16° 3.4+016™° 3.86+0.19" 4.00+0.14* 1%
2.73+£0.11%°  3.46+0.13"°  3.86+0.16™ 4.2+0.174 1.5%
2.73+0.15%°  3.440.19%° 3.86+0.16%  4.26+0.15%° 2%

* Different letters in rows and columns, represent the mean of the treatments (p<<0.05).

Table 8 Smell score (Sensory test) of yogurt samples enriched with purslane oil during storage at 4°C
for 21 days ( Average+ Standard deviation)

21 14 7 0 Time/Treat
2.93+0.11% 3.00+0.13% 3.26+0.20% 3.534+0.19" Control
2.8+0.14% 3.33+0.15" 3.2+40.14" 3.4+0.16" 0.5%
3.13+0.16™ 3.33+0.18%° 3.66+0.18 3.6+0.16% 1%
3.00+0.13%° 3.33+0.18%° 3.73+0.18" 4.00£0.134% 1.5%
3.00+0.13%° 3.33+0.124° 3.6+0.16™ 3.864+0.16* 2%

* Different letters in rows and columns, represent the mean of the treatments (p<0.05).
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Chart 5 Comparition of texture of yogurt samples enriched with purslane oil during 21 days of storage
*Un-similar letters indicate a significant difference in level (p<0.05), among the averages in Duncan's
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Common purslane (Portulacaoleracea L.), a member of Portulacaceae, is a drought and salt-tolerant
annual plant, which contains high amounts of beneficial omega-3 fatty acids and antioxidant
compounds. In this study, the effect of replacementpurslane oil (0.5, 1, 1.5 and 2v/v) to yoghurt on
some physicochemical, antioxidant and sensory properties were investigated. The enriched yogurt was
examined for 21 days at 4°C. Physicochemical and sensory properties of the yoghurt were investigated
at 7 day intervals. The results showed that the effect of treatment and storage time on physicochemical
and sensory properties were significant. The pH of the samples containing 2 and 1 v/v purslane oil,
decreased during storage; however the synergies of all samples increased. At the first day, the highest
viscosity was related to the yoghurt containing 1% purslane oil (5706.7 Cp). The viscosity of the rest
of the samples decreased compared to the control, but on the day 7 until the day21, the highest
viscosity was related to the treatment 1.5 v/v. Also, adding 1% v/v purslane oil increased the free
radicals scavenging property, but the samples containing 1.5 and 2 v/v had no increasing effect in this
regard. In addition, increasing the percentage of purslaneoil, increased the amount of linoleic,oleic and
a-linolenic fatty acids.Alsosuitable for increasing the percentage of purslaneoil, createdsignificant
improvement in sensory properties in the enriched yoghurt. Among the various formulation of yogurt
is enriched and controlled,samples containingl1% purslane oil, hadthehighest degree of desirability in
terms of the sensory properties. Therefore, according to the results, it is possible and recommended to
add purslane oil as good source functional compounds for the enrichment of yogurt before heating
process. The main goal of this study, is to change the degree of non-saturated and increase the amount
of omega-3 in yogurt.

Keywords: Purslane oil, Sensoryevalution, Synersis, viscosity, yogurt enrichment, omega-3
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