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Tablel Physicochemical properties of dairy desserts’

Millet flour Properties Bindi
(%) Moisture content Ash Fat Sugar Water Binding
Capacity
Control 69.8+0.08* 0.82+0.004° 3.76+0° 7.66+0.05% 14.33+0.57¢
10 % 67.68+0.02° 0.86+0.005¢ 3.68+0.005° 7.5+0 18.33+0.57°
20 % 65.39+0.03°¢ 0.90+0° 3.69+0° 7.56+0.05® 27+0.50°
40 % 63.11+0.08" 0.95+0.005" 3.75+0° 7.46+0.05° 30.83+1.44°
50 % 61.98+0.03° 0.92+0.002° 3.75+£0° 7.33+0.05° 36.66+1.44°
*Different alphabets in every column are indicative of existence of a significant difference at probability level of
5%.
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Fig 2 Acidity variations in different dairy desserts
containing millet flours during storage. (Different
alphabets are indicative of existence of a significant
difference at probability level of 5%. Upper case
letters show the significance between treatments
and lower-case letters between different days.)
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Fig 1 pH variations in different dairy desserts
containing millet flours during storage. Different
alphabets are indicative of existence of a significant
difference at probability level of 5%. Upper case
letters show the significance between treatments
and lower case letters between different days.
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Table 2 Color indices of dairy desserts containing millet flours”

Millet flour (%) L a b’
Control 74.29+1.770° -3.94+0.04° 13.42+0.005°
10 (%) 61.40+0.050° 2.5240.03¢ 12.33+0.005¢
20 (%) 52.634+0.289° 2.93+0.05° 15.66+0.251°
40 (%) 53.71+0.017° 3.91+0.05° 14.17+0.01°
50 (%) 48.32+0.034¢ 4.39+0.01° 15.93+0.04

*Different alphabets in every column are indicative of existence of a significant difference at probability level of
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Fig 4 Adhesiveness in different dairy desserts
containing millet flours during storage. (Different
alphabets are indicative of existence of a significant
difference at probability level of 5%. Upper case
letters show the significance between treatments
and lower-case letters between different days.)
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Fig 5 Resilience in different dairy desserts
containing millet flours during storage. (Different
alphabets are indicative of existence of a significant
difference at probability level of 5%. Upper case
letters show the significance between treatments
and lower-case letters between different days.)
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Fig 3 Hardness in different dairy desserts
containing millet flours during storage. (Different
alphabets are indicative of existence of a significant
difference at probability level of 5%. Upper case
letters show the significance between treatments
and lower-case letters between different days.)
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Fig 6 Sensorial evaluations of dairy desserts
containing millet flours
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6. Cohesiveness
7. Hardness
8. Consistency
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Dairy desserts are milk-based products that play an important role in
maintaining the mankind diet because of their nutritional value. The aim of
this study is to investigate the effect of adding millet flour on quality
characteristics of dairy desserts based on rice flour. Desserts were produced
using millet flour at different contents (0, 10, 20, 40 and 50%) and their
physicochemical, textural and sensory properties were investigated. The
results showed that desserts with millet flour had less moisture content and
sugar, but more ash and fat content (p<<0.05). The acidity and pH of the
dairy dessert samples were affected by the storage time and the amount of
millet flour. With increasing time, the acidity of the product increased and
pH decrease due to the prebiotic properties of millet flour, which provides
the conditions for better growth and development of lactic acid bacteria.
Millet flour decreased L * value, but indices a * and b * values increased
significantly (p<0.05). The results of texture tests showed that with
increasing the concentration of millet flour, the texture properties
(hardness, adhesion and resilience) of dairy desserts improve. Evaluation of
sensory characteristics of the samples indicates that desserts with low and
medium amounts of millet flour had the highest sensory acceptability
amount.
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