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Table 1 general characteristic of the milk in the preparation of functional milk drinks

Moisture Fat protein Ash Ingredients
875 3 33 0.8 Milk
3.76 0.5 3223 7.6 Milk Powder
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Table 2 Sample formulation functional flavored milk drinks

T6 TS T4 T3 T2 T1 Ingredients
0 0 0 80% 80% 80% High fat milk
08% 80% 80% 0 0 0 Skim Milk
20% 20% 20% 20% 20% 20% None fat whey
20 gr 20 gr 20 gr 20 gr 20 gr 20 gr Berry juice
1 gr 1gr 1gr 1gr 1gr 1 gr Cacao powder
0.5% 0.5% 0 0.5% 0.5% 0 Inulin
025 % 0.5% 0 0.25% 0.5% 0 Guar gum
025 % 0.5% 0 0.25% 0.5% 0 Gelatin
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Fig 1 PH changes of functional milk drink containing various stabilizers
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Fig 2 Acidity Changes of functional milk drink containing various stabilizers
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Fig 3 Protein Changes of functional milk drink containing various stabilizers
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Fig 4 Fat Changes of functional milk drink containing various stabilizers
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Fig 5 Total Dry Matter changes of functional milk drink containing various stabilizers
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Fig 6 Viscosity changes of functional milk drink containing various stabilizers
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Fig 7 Sediment changes of functional milk drink containing various stabilizers
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containing different stabilizers

Table 3 Comparison means of physicochemical properties of beneficial dairy drinks treatments

Sediment Viscosity Dry Matter Fat Protein Acidity pH properties
6.256+0.05° 28.95+1.25° 26.701+0.24° 3.116+0.001° 8.231+0.004"  0.483+0.00°  6.22+0.02° T1
0.945+0.06" 12130£1.42°  28.404+0.25° 3.13240.002°  8.754+0.005%  0.509+0.00°  6.14+0.01° T2
1.364+0.04° 94.1442.37° 27.84640.19° 3.109+0.000°  8.617+0.003°  0.511+0.00°  6.13+0.00° T3
10.357+0.02° 18.5142.19° 26.696+£0.21° 0.126+0.001°  10.065+0.001°  0.485+0.00°  6.21+0.02° T4
1.795+0.03¢ 55.42+1.28° 28.410+0.28° 0.123+0.001°  10.532+0.005°  0.510+0.00°  6.14+0.01° T5
2.245+0.06° 42 4642 .42¢ 27.850+0.20° 0.125+0.002°  10.326+0.004°  0.511+0.00°  6.14+0.01° T6

#The small letters indicate a significant difference in the 95% confidence level (p<0.05).
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Table 4 Comparison means of organoleptic properties of beneficial dairy drinks treatments containing
different stabilizers

Overall Acceptance Texture Taste color Treatment
9.00+0.00° 3.00+0.00° 3.00+£0.00° 3.00+0.00° T1
15.00+0.00° 5.00+0.00° 5.00+0.00° 5.00+0.00° T2
13.50+0.05° 4.50+0.07° 4.50+0.03° 4.50+0.05° T3
6.00+0.00° 2.00+0.00° 2.00+0.00° 2.00+0.00° T4
12.00+0.00° 4.00+0.00° 4.00+0.00° 4.00+0.00° T5
10.50+0.06° 3.5040.05¢ 3.50+0.06° 3.50+0.02¢ T6

#The small letters indicate a significant difference in the 95% confidence level (p<0.05).
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Fig 8 Comparison of overall acceptance of beneficial dairy drinks treatments containing different stabilizers
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This study aims to produce drinkable flavored milk using berry juice (as a source of
functional compounds), cacao and various hydrocolloids such as inulin, guar gum
and gelatin as stabilizing in both low and high fatty formulation. The stabilizers
included inulin, guar and gelatin (at levels of 0.25 and 0.5%). In all samples, the
amount of berry juice was the same. The results showed that application of stabilizers
significantly (P< 0.05) decreased pH and increased acidity. Studies also showed that
the viscosity and sedimentation rate of the samples were completely dependent on the
presence of hydrocolloids and fat in their formulation. So that, increasing the amount
of hydrocolloids and fat in the formulation significantly increased the viscosity of the
samples and reduced the deposition of the particles in the product, thereby stabilizing
the final product. High-fat formulation with high levels of sustainability yielded
higher overall acceptance in the study of sensory properties, too. In general, the
treatment containing 0.5% inulin, 0.5% guar and 0.5% gelatin as a stabilizer resulted
in improvement of the physical and sensory properties of the functional drinkable
milk.
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