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2. Total phenolics content (TP)
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Fig 1 Changes in pH of different treatment during
storage period
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)

e e BP0 S el M s e el e )
5 SIS G b el e 5
O ol Ole3 (2331 Lol A5 51 g S3ILIT Ol 5
Sl Gl ol e Hsb a4 bajles el s (g5l
ok sl Ol dpb s el Eo el dy (P<0.05)
Gl T &S el 3815 5550 Lol sl 02 asiiie JolS
Laes sla oLl b das e (o6 0l b asily il 53l
S e s ) p e s S el 5LS (6 A
ol osd o osd sadlasl 5l e e ba T3k
p O o S 5o 5 O e 5 00,00 4 Joled a0
b el b Al e 3100 ST Ol [YE] 5l
odd a3 |5 sy i an e (R, el
Sl Bt S el 3 o e L s S
Aol dlasl g b Bl 5 S ed gol 403 03 8 Il
= Sl sas 53 N O SEalS 5 sl 3L s
Lsls sl

s (7l 03 a3 S5 p3lie Ly (3180 O puslia
ol (30l T slie (ol b a5k 4 ol oSe
o S lie 2alS W3l 53 Al e RalS an S s
s Adapa oomes [YY] 558 e ans Sy 2l

s S ol 0558l a8 Wsls olas (Yer) 0L

358y ol Ll 2l ey SaaVl ol 555 )
s Dakhte Lu 5 glie mls [YO] das o 233l 1, ol

A_AJJ& 6LA@_.A Q:jj_el k_> jau)] BE (Y YY) be\/.awh

\YY

Cow "9@\.‘3—“'

P3PS F 5 B DS 5 Ol )Y

daly s b lolils wl e oS s
= sla Sny 5 mlsh lul Ole et
ol e 2 s R OS5 Ol 5 g
Bl s L3l e 0L 5 (S B sl olS s
T Gadlsly sl fSas 51 56 slagsley 3wl
53 s ooy 8 slappalu s b lads b8 5 [Y0] L5
B e O W AT S e
SlaiSly Osls Gaw 5 3T Sl b Sty &b
A bilges 5 kxS Jole 4 bS]
S olS S e ] Lol o chadle 5 LLS]
MYAY g o5, JobSs LSy Ol 5 VYLV
Pazhouhanmehr , Tavakoli .>, ¢ S5ks 5 ¢ S Ls
Cw gy sy S oy, Lo olS 5 Slade (Ye)r)
SRV I LS5 a o Sy By 5 OIS
S35 5 DS 5 Olsn 5 GBS S 2 p S e AV
5 AV S s 5 MO KISy s
A POl eSS p e Sk MA@y s 60
[r+]

ot 554 55 oo oYY

Ly bl ol vl s g glad b, 58U pH
okt 03,50V lasad 53 e slajles s PH slie o
wls o b ke s S0l S @ a5 Lol
pH sle o5, e il Lo as pH ials s
Safari huy glis mls (P<0.05) a2 sdalis (g 28
lie s sad edlel 5 el A sdalie (Y2YY) 0L, 0n
FoS ol 5 b aed ol oz oS gleal= s pH
S Oley (a3l b pman [YY] 550 Jseme asls
a8 .(P<0.05) cob j2als Wjles sles ,s pH sl
ks 5l sl S 5 A w5 o Yle-pH
bes gelie @l [ ol gt glaos S 4 Ll
S oS wlt LBl s (T9A) OLses 5 Yousefi

LYF] s eanlie gl o S5 S 5 sl o5l


http://dx.doi.org/10.52547/fsct.18.118.119
https://dorl.net/dor/20.1001.1.20088787.1400.18.118.13.1
https://fsct.modares.ac.ir/article-7-48682-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-09 ]

[ DOR: 20.1001.1.20088787.1400.18.118.13.1 ]

[ DOI: 10.52547/fsct.18.118.119 ]

color index

s (Pistacia atlantica) «; e o5, 05535 36

Qb&aﬂsjebﬁﬁéw

100
90 -
80 -

-

c
-
E=N

60 -
50 -
40 4
30
20
10

texture (Dyne/ cm)

T1 T2 T3 T4
Treatment

Fig 4 Effect of bene kernel oil and microliposome
on texture of low fat cream
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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Fig S Effect of bene kernel oil and microliposome
on color index of low fat cream
The values of non-similar letters in each row have a
significant difference in the level(p<0.05)
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significant difference in the level (p<0.05)
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Fig 3 Effect of bene kernel oil and microliposome
on viscosity of low fat cream.
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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Fig 6 Effect of bene kernel oil and microliposome
on sensory score of low fat cream
The values of non-similar letters in each row have a
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In this study, the effect of adding different concentrations of Bene kernel (5 and 10%)
and its microliposomes (400 ppm) on the physicochemical and sensory properties of
cream was investigated. The treatments of this research were as follow: T1 (cream
with 30% fat), T2 (cream with 20% fat and microliposome), T3 (cream with 20%
fat+ microliposome and 5% Bene kernel oil), T4 (cream with 20% fat+
microliposome and 10% Bene kernel oil). PH and syneresis during storage and the
parameters of viscosity, texture, color index and sensory evaluation were measured.
Results showed that in all samples, during the storage, syneresis increased and the
amount of pH decreased (P <0.05). By adding Bene kernel oil, the viscosity of the
samples increased (P <0.05). The addition of 10% Bene kernel oil reduced the
brightness and increase softness of the texture, and it was not approved in terms of
sensory evaluation. T3 was chosen as optimal treatment. The results of this study
showed that encapsulating Bene kernel oil as source of phenolic and tocopherol
compounds and also applying its oil, help us using beneficial properties of Bene and
also provides a positive step towards the production of low-fat cream and promoting
consumer health.
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