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Figure 1. Calibration curve for concentration of
polyphenols as function of absorbance
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Figure 3. Acid insoluble ash content of spread
chocolate samples with different levels of
ajowan powder. Data are mean of triplicate
measurements (n = 3). Error bars indicate SD
values. Different letters indicate significant

(p<0.05) difference between means.
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Figure 2. Spread chocolate peroxide value during
storage. Data are mean of triplicate
measurements (n = 3). Error bars indicate SD
values. The different capital letters and lower
case letters indicate significant differences
(p<0.05) between storage days and treatments,

respectively.
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Figure 5. Effect of different percentages of
Ajowan powder on DPPH radicals scavenging

activity of spread chocolate.
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Figure 4. Effect of different percentages of
Ajowan on the amount of phenolic compounds
in spread chocolates. Data are mean of triplicate
measurements. Error bars indicate SD values.
Different alphabetical letters show significant (p

< 0.05) differences between means.
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Figure 6. The effect of different amounts of
Ajowan powder on sensory characteristics of
chocolate cream. Data are mean of 10 panelists

scores .

Table 2: Sensory evaluation scores of spread chocolates
containing different amounts of Ajowan powder*.

Sensory parameters

Treatments Color Softness Flavor Spread Mouthfeel Overall
ability acceptability
Control 5.0+0.00°  4.9+0.32° 47+0.67° 4.8+0.42° 5.0+0.00°  4.88+0.25°
1% 4.9+0.32°  4.7+0.48%°  4.6+052° 4.8+0.42°  4.9+0.32°  4.80+0.25°
2% 4.9+0.32°  43+0.67° 35+0.71° 4.620.52®  4.1+0.99°  4.21+0.42°
3% 4.9+0.32°  43+0.67° 3.1+1.10° 4.620.52®  4.0£0.94°  4.12+0.50°
4% 45+0.71° 424103 274#1.06° 3.9+1.10°  3.3+0.67°  3.50+0.69°
5% 45+053°  4.0+£1.49° 2.7+41.06° 3.7+1.25°  3.3+1.16° 3.47+0.90°

#Data are mean * standard deviations (n=10). Different

alphabetical letters in each column represent significant (p

< 0.05) difference between means.
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ABSTRACT

ARTICLE INFO

Fibers obtained from the waste of fruits and grains are valuable sources in the
preparation of various useful products such as yogurt. Considering the
importance of consuming fibers in providing health, the purpose of this research
was to investigate the physicochemical, textural and sensory properties of fat-
free yogurt enriched with bamboo fiber. For this purpose, bamboo fiber was
added to fat-free yogurt with percentages of 1, 2, and 3 %, and experiments
including pH, acidity, total dry matter, syneresis, viscosity, colorimetry, and
sensory evaluation were carried out during 3 weeks of storage in the refrigerator
(4£1 °C). Produced samples were compared with fat-free yogurt and high-fat
yogurt without fiber additives. Data showed that the addition of fiber to the
yogurt samples significantly increased (P<0.05) the amount of acidity, total dry
matter, viscosity, color index L', al| and becompared to non-fat and high-fat
control samples. In addition, the results showed that the addition of fiber in
yogurt samples significantly (P<0.05) reduces the syneresis, so that the non-fat
control yogurt with 12.3% and the sample containing 3% fiber with 8.58 %
showed the highest and lowest syneresis on the first day of production,
respectively. In the sensory evaluation, the sample containing 2% bamboo fiber
with the highest score was introduced as the best sample. Therefore, the
application of bamboo fiber with a concentration of 2%, in addition to
improving the textural, physical and chemical properties of yogurt, can also lead
to consumer satisfaction. Hence, bamboo fiber can be used in the formulation of
dairy products, including yogurt.
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