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Oil absorption .+
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Fig 2 Effect of OCF and Phytosterol on oil
absorption of kebab
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Fig 3 Effect of OCF and Phytosterol on hardness
texture of kebab
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Fig 1 Effect of OCF and Phytosterol on length
reduction of kebab

GF 9y e Y=Y

33 dlesl Jlos o) Sl Dl S YIS @ s L
sdaline das o OLES |y st st 5 domis 4z 3,1 S 5
Olgee Js il b 5 Ao ain 351 mlans 1381 L oS 3 8
ol &S L3l el b pae Lo pon Jsame 2, ol
53 01 Bai 5 Jgeame osboy Gl 51 50 WIS e RalS
Lo obas ode s of s a5 DV] ey alp b
5 b A8l sl st wen 35T a2l
Psle Jo oSS 5 OIS IS Dloser 3 (OYAY) OLiSas
GRS 5 o S SSU sy Sl (Shy s 2 L
Lo S GlS 1 rsbsy g SRl Joa 8y ol
CSU sy L i @l (Y000) OLes 5 o [VA]
V4] L5 50 odalive ale


https://fsct.modares.ac.ir/article-7-1986-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-02-05 ]

\Yav %JJ( No 69> Vo b)LQ.\:

030 Ol S35 2 Solsire 50 g imlsnd Lol L3l Lals
Ol 1y baigad pmlaw olidy) 2alS cnl (il laa gl
B O R PRI S E S I I F PV A% AL
53 OESLELE 5 Lsw sy 5l edliel sl mer s
IYET s S o5l b plidsy (2als s s g O s 50 2
Sl L das e Ol lsdises 3,5 Olpe S b Laxls
Olpe a5 @ Lasls 5 Sl (5l dpame (g5l o8 oo
Ao i 351l (511 L das e QLIS kel (5303
Cugbs L U Ll e en ) S SSL als
OLd & b3 30 STy el 5 (g5l 28 b J e
wEa ol sasplba jastls nals Yo Wil Jsame
(V) O 5 J o Sojl S S oS e g

Ml 5,08

Oleaster core flour == Phytosterol

Oleaster core flour

By

3 035330 b Sapl i 8 g 3L O 5 55 (Y1)
OLa 5 Slpa andllas s [YV] L3503 L35S 1 0f & i
il (WL oy fse ek Gl 35T s sdalie (YerA)
Jspulszd [YY] 3l 2alS 1) baapel e o (IS
OLes 5 Kbl s sas i (555 2 Solane
A5 e 55T 035380 L1y Syl om0 g (Y4V)
e g 5> S 3,1 055380 L oS Wsls Ol 5 s S

DTl 2ol s e il

K, -4-¥

S Glaiisai e L arls Olps o8 Jlased 4 x5 L
OLEs 1y Jg il gid 5 domis ates 350 L ooddgile b 4ad)

Lt god lds) Ao aten 351 o Rl L cdas

Phytosterol Oleaster Eorc flour

—e

TE— _=im

= Phytosterol

Fig 4 Effect of OCF and Phytosterol on color of kebab

Predicted value Variable/ Response
325 Oleaster core flour

1.58 Phytosterol

23.18 Length reduction

448 Oil absorption

7.15 Hardness texture

2995 Color index (L)

14.04 Color index (a)

17.66 Color index (b)
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Table 1 Optimization of parameters and predict
responses by RSM
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Nowadays, Considering, the role of micronutrients compounds in body health and their shortage among
individuals nowadays, the production of enriched product is one of the priorities in food industry
Considering, the role of micronutrients compounds in body health and their shortage among individuals
nowadays, the production of enriched product is one of the priorities in food industry. the effect of adding
OCF in three levels (1, 3 and 5 percent) and phytosterol in three levels (1, 2 and 3 percent) to physical
characteristics of kebab samples has been investigated. The results indicated that the increase in the level
of OCF lead to increase reduction, color yellow index significantly and features such as oil absorption,
length reduction, hardness texture, brightness and the red indicator of product decreased significantly.
Also, in connection with phytosterols only significant parameters such as oil absorption and length
reduction of the product were found. According to the findings, the treatment containing 3.25 percent of
OCF and 1.58 percent of phytosterol was determined as the optimal point by response surface
methodology (RSM).

Keywords: Oleaster core flour, Phytosterol, Kebab, Formulation,RSM.
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