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1. Apiumgraveolens
2. Apiaceae
3.Foam
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Table 1 Formulation of foam celery juice
samples
Types ofgums (%)
C Lepidi Basil Albumin
rezs Wild sage eiP 11. ntlmp seed concentrat
é‘ifm Gum o ‘éiﬁum (BSG?) o (Al)
4 0,
(s GS) (WSG™) (LP Gr) Gum (%)
05 05 0.5 05 1
1 1 1 1
1.5 1.5 1.5 1.5 3

1. Whipping time

2. Basil seed Gum

3. Lepidiumperfoliatum Gum
4. Wild Sage Gum

5. Cress seed Gum
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Fig 1 The effect of different types of gums on foam
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Fig 2 The effect of different types of gums on foam
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Table 2 The optimization of foamcelery juicetreatment

Treatment Density (gr/cm’) Overrun (%) Drainage (ml)
All %+ CSG 1.5 % 0.390+0.01° 136 +4° 0£0°
Al2 %+ LPG 1 0.235+0.02° 276+7° 3+£001°
Al3 % WSG 0.5 % 0.210+0.01° 327+7° 0+0°

Data represent mean + SD of three replications
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In food products based on foam system, stability is important. Therefore, in this study the effect of four
types of local gums (basil, cress, wild sage and lepidiumperfoliatum seed) in three different concentrations
(0.5, 1 and 1.5%) on foam stability and also different concentrations of egg white albumin (1, 2 and 3%)
as a foaming agent on the physical properties of celeryjuice foam were evaluated and then the best foam
type (minimum density, minimum drainage volume andmaximum overrun) was selected. The results
showed,samples containing 1.5% cress seed gum, 1% Lepidiumperfoliatumseed gum, and 0.5% wild sage
seed gum, had the best foam physical properties at constant concentration of 1, 2 and 3% albumin,
respectively. After comparing the means ofthe best selective samples at each level of the protein
concentration (1, 2 and 3%), The sample containing0.5% wild sage seed gum and 3% albumin, was
chosen as the best sample with the lowest density (0.210 g / cm®), the highest overrun (327%) and the
lowestdrainage volume (0 ml), so this sample can be used in some process namely foam mat drying.
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