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Table 3-1. The mean of physicochemical and stability characteristics of Doogh” during the storage™

period
Days of Treatments Acidity % pH Total Solid % Fat% Stability%
Storage
A(Control) 0.78+0.00aD 4.61+0.02aD 5.18+0.06aA 1.00+0.05aA 99.36+1.00bA
B 0.78+0.01aD 4.57+0.02aD 5.21+0.03aA 0.96:+0.05aA 99.50+0.500aA
1 C 0.77+£0.01aD 4.55+0.02aD 5.24+0.083A 1.00+0.05aA 100.00+0.00aA
D 0.77+£0.01aD 4.53+0.02aC 5.26+0.083A 1.03+0.02aA 100.00+0.00aA
A(Control) 0.83+0.02aC 4.42+0.02aC 5.20+0.09aA 1.05+0.05aA 64.76+1.12dB
B 0.84+0.02aC 4.41+0.03aC 5.23+0.10aA 0.96:+0.02aA 94.83+1.89cB
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20 C 0.85+0.02aC 4.38+0.03aC 5.25+0.09aA 1.00+0.08aA 97.16+0.76bAB
D 0.87+0.02aB 4.36+0.04aB 5.27+0.07aA 1.01+0.07aA 99.83+0.28aA

A(Control) 0.91+0.02aB 4.33+0.04aB 5.21+0.11aA 1.01+0.07aA 52.50+1.41cC

B 0.93+0.01aB 4.31+0.03aB 5.23+0.07aA 0.98+0.07aA 93.83+1.89bB

40 C 0.94+0.03aB 4.27+0.04aB 5.26+0.12aA 0.98+0.07aA 96.00+1.00bB
D 0.97+0.04aA 4.25+0.05aB 5.28+0.09aA 1.03+0.05aA 99.16+0.50aA

A(Control) 0.96+0.01aA

4.20+0.04aA 5.22+0.07aA 1.00+0.10aA 46.30+0.75¢cD

B 0.99+0.05aA 4.18+0.02aA 5.25+0.05aA 1.01+0.12aA 92.93+2.00bB
60 C 1.01+0.03aA 4.17+0.06aA 5.28+0.05aA 0.96+0.02aA 95.66+1.52abB
D 1.05+0.07aA 4.14+0.06aA 5.28+0.08aA 0.96+0.05aA 99.16+0.50aA

“Means with small common letters in each column and caps lock common letters in each row do not have a significant difference at
the 5% probability level.
“A:Control sample; B: 0.25 GG+ 100 ppm OEO; C: 0.5 GG+ 250 ppm OEOQ; D: 0.75 GG+ 500 ppm OEO
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Fig. 3-1. Comparison of DPPH free radical inhibition percentage in different treatments”
* Columns with common letters are not significantly different from each other at p>0.05
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Escherichia coli 1.6 3.12
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Table 3-3. Color and taste scores’ of different treatments™ during the storage period

Days of Treatments Color Flavor
Storage
A(Control) 4.5+0.52aA  3.8+0.63bA
B 4.5+0.52aA  4.0+0.66abA
1 C 4.4+0.51aA  4.5+0.52aA
D 4.4+0.51aA  4.1+0.56abA
A(Control) 4.5+0.52aA  3.7+0.48bA
B 45+0.51aA 3.9+0.56abA
30 C 4.3+0.48aA  4.4+0.51aA
D 4.3+0.67aA  4.0+0.66abA
A(Control) 4.4+0.51aA  3.6+0.51bA
B 4.3+0.48aA 3.8+0.42abA
60 C 4.3+0.48aA  4.2+0.63aA
D 4.2+0.78aA  3.9+0.56abA

“Means with small common letters in each column and caps lock common letters in each row do not have a significant difference at
the 5% probability level.
“A:Control sample; B: 0.25 GG+ 100 ppm OEO; C: 0.5 GG+ 250 ppm OEQ; D: 0.75 GG+ 500 ppm OEO
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ABSTRACT
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In present study, the effect of different levels of oregano essential oil (O,
250 and 500 ppm) and gellan gum (0, 0.25, 0.5 and 0.75%) on the
physicochemical, microbial and sensory properties of doogh during 60
days of storage in refrigerator conditions. The results showed that gellan
gum and oregano essential oil had no significant effect (p<0.05) on the
chemical properties of doogh including acidity, pH, fat and dry matter.
Adding gellan gum to doogh increased the viscosity and stability of
Doogh. Oregano essential oil significantly increased (p<0.05) DPPH
radical inhibition and reduced oxidation. The minimum inhibitory
concentration and the minimum bactericidal concentration of oregano
essential oil on Escherichia coli are 1.6 and 3.12 mg/ml, respectively,
and for Staphylococcus aureus, 0.4 and 0.80 mg/ml, respectively. was
reported. In terms of sensory characteristics, the use of oregano essential
oil and gellan gum did not have a significant effect (p<0.05) on the color
of doogh, but the essential oil improved the flavor of doogh, gellan gum
improved the mouth feeling. The doogh containing 0.5% gellan gum and
250 ppm of oregano essential oil had more acceptability and stability in
terms of sensory properties and was free of contamination, which was

recognized as the best treatment.
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