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Table 1. Changes in physicochemical of cream™ with different percentages of fat and homogenization

pressure
o s 58 sla pasls N
/. Pt o YA S [ i osle A5 Al pH
(S$,5%)
PP YoP YT/ 1y/ev2 e T
V/ae ¥ YA/ VesonP Ak T2
ATV yob A V)3 v T3
V/a@ .2 ¥AP Ve/01P VY2 T4
\3 YoP yyd 1@ vaP T5als

Ver Jslee Qg 3 pen SL23 5 o A sl s T2 S Y vy Uslae Ol sifsmn 5LES 5 o Y0 (gl T ol s jlas

T 5 LYo v Jolas O gl i fpom 5Lad 5 oz ¥ ol 1T L Yoo Uslas O gl 35 50 533 5 oy Y0 (b= T3 L

Cls.ﬂ);)\sdm\_é’))\:;‘-\ﬁlﬁ Osw 55> glite oy = U100 Jslas Ol i sen SLES 5 o 2 Y0 (ol iall Jlas Ol e

Ak e p<0.05

* Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and

homogenization pressure was 100 bar, T3: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters in each column indicate significant differences at p<0.05 level.
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Figure 1. Changes in storage modulus G of cream™ with fat percentages and different homogenization
pressures
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* Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T»: 30% of fat and

homogenization pressure was 100 bar, T3: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 2. Changes in loss modulus G” of cream™ with fat percentages and different homogenization
pressures
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™ Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T»: 30% of fat and

homogenization pressure was 100 bar, T3: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 3. Changes in tana of cream™ with fat percentages and different homogenization pressures
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™ Treatments prepared as follows: T;: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 4. Changes in viscosity of cream™ with fat percentages and different homogenization pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 5. Changes in L" Lightness index of cream™ with fat percentages and different homogenization
pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Figure 6. Changes in yellow-blue color index (b") of cream™ with fat percentages and different
homogenization pressures
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* Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and

homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure

was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05
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Figure 7. Changes in red-green color index (a") of cream™ with fat percentages and different
homogenization pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T: 30% of fat and
homogenization pressure was 100 bar, Ts: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters on the histograms indicate significant differences at the p<0.05 level.
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Table 2. Changes in sensory characteristics of cream™ with different fat percentages and homogenization

pressure
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T: 30% of fat and
homogenization pressure was 100 bar, T3: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat
and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar. Different letters in each column indicate significant differences at p<0.05 level.
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Figure 8. Changes in fat globules of cream™ with fat percentages and different homogenization pressures
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" Treatments prepared as follows: T1: 25% of fat and homogenization pressure was 100 bar, T,: 30% of fat and

homogenization pressure was 100 bar, T3: 25% of fat and homogenization pressure was 200 bar, T4: 30% of fat

and homogenization pressure was 200 bar and Ts as a control sample: 25% of fat and homogenization pressure
was 150 bar.
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ABSTRACT: In this research, a type of cream was produced
according to the standard method with different percentages of fat and
different pressures of homogenization. Five treatments were prepared
as follows: T1: 25% of fat and homogenization pressure was 100 bar,
T,: 30% of fat and homogenization pressure was 100 bar, Ts: 25% of
fat and homogenization pressure was 200 bar, T4: 30% of fat and
homogenization pressure was 200 bar and Ts as a control sample: 25%
of fat and homogenization pressure was 150 bar. Completely
randomized design was used as a design experiment and experiments
were carried out at 3 replications. The results showed that treatments
with higher fat% had higher acidity (dornic) and lower pH, and
treatment with less fat and homogenization pressure had higher dry
matter and treatments with higher homogenization pressure showed
more syneresis%. The results obtained from rheological properties,
showed that with the increase of fat percentage and decrease of
homogenization pressure, the rheological indices of G’and G”
increased and simultaneously with the increase of G’, the viscosity
also increased, and the loss tana decreased when G” increased. The
colorimetric test showed that samples with more fat have more
yellowness than other treatments Sensory evaluation showed that
samples with higher fat and higher homogenization pressure were
more accepted by panelists. According to above mentioned, T4 with
30 percentages of fat and 200 bar of homogenization pressure was the
best treatments among others.

18




