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Table 1 Composition of stabilizing components
used in cream samples

Sample Carrageenan Tragacanth
Code (%) (%)
C1 0 0
C2 0.30 0
C3 0.20 0.10
C4 0.15 0.15
Cs 0.10 0.20
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Fig 1 Physical stability of pasteurized cream
containing different proportions of carrageenan:
tragacanth
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Table 2 Rheological parameters (Consistency coefficient: k£ and flow behavior index: ) of flow behavior
of cream samples containing different ratios of carrageenan and tragacanth gum

sample code k (Pa.s) n(-) R’
C1 0.5440.31° 0.63+0.12° 0.98
C2 2.75+0.39* 0.48+0.09° 0.97
C3 2.73+0.30° 0.51+0.11* 0.97
C4 2.95+0.45 0.4440.06 0.98
C5 3.24+0.28" 0.40+0.03* 0.98

Means followed by the same letters in the same column are not significantly different (p > 0.05).
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Fig 2 Color parameters of pasteurized cream
containing different ratios of carrageenan: tragacanth
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Table 3 Sensory evaluation of pasteurized cream samples containing different ratios of carrageenan and
tragacanth gum

Sample code Color Odor Flavor Rubbing Stiffness Adhesion Overall acceptance
Cl 3.83° 434" 4.12°  4.65° 3.02° 4.12° 3.51°
C2 4.27* 459 4.50° 4.21% 4.48* 4.36% 4.06*
C3 4.41* 447" 421° 4.22% 4.32° 4.45% 4.14°
C4 4.65* 4.64* 4.38° 4.33% 4.64° 4.44* 4.53%
C5 4.70* 4.41* 4.36° 4.05% 4.86" 4.51* 4.23%
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The effect of tragacanth and carrageenan gum on the stability and
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ABSTRACT

ARTICLE INFO

This study was performed on the physical stability, rheological and
sensory properties of low-fat pasteurized cream with 20% fat
content in the presence of carrageenan, tragacanth and their
mixtures at a constant concentration of 0.3% (w/w) and
comparison with cream samples without hydrocolloids as a
control. Physical stability, rheological properties, color and sensory
evaluation were analyzed.Rheological parameters confirmed that
all samples had a shear-thinning behavior.The results showed that
the addition of hydrocolloids significantly increases the physical
stability (from 6.9% to 0.3%) and consistency coefficient (from
0.54 Pa.s to 3.24 Pa.s), which leads to better quality of final
products.In addition, the sensory properties showed high
acceptability of samples containing hydrocolloids.Based on the
obtained results, the sample containing a mixture of 0.2%
tragacanth and 0.1% carrageenan had a much greater effect on the
mentioned properties, especially sensory properties, and will have
a good potential for use in cream formulations.
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