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Fig 1. Correlation of concentration at different days
and temperatures between different Doogh treatments
(P: Pectin, A: AMD, L: Locust bean, SHE: Smoked
blank, SHB: None-smoked blank). Capital letters
indicate significant differences between at theesam
row and same gum at different treatments (P<0.05).
Small letters indicate significant differences begw
one group at different gums (P<0.05).
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1. Poly Aromatic Hydrocarbones
2. Diffraction
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Fig 1 Comparison of Turbidity parameter at different
days and temperatures between different Doogh
treatments (P: Pectin, A: AMD, L: Locust bean, SHE:
Smoked blank, SHB: None-smoked blank). Capital

letters indicate significant differences betweethat
same row and same gum at different treatments
(P<0.05). Small letters indicate significant
differences between one group at different gums
(P<0.05).
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JEST No. 63, Val. 14, May 2017 ABSTRACT

The Effect of Pectin, AMD and L ocust Bean Gum on the Stability
and Turbidity of Smoke-Flavored Doogh

Karami, M. F

1. Assistant Professor, Department of Food SciandeTechnology, Bu-Ali Sina University of Hamedan,
Hamedan, Iran.
(Received: 2015/06/14 Accepted: 2015/10/21)

It is possible to produce different dairy food puots with better acceptability, using differentvitas. In

this relation, it is difficult to use flavors due their volatility, stability and no impairing imé turbidity

of the product. In this study, concentration antbitlity of Doogh samples containing Pectin, AMD and
locust bean gum with and without smoke flavor wealwated. In addition, samples analyzed during 40
days of shelf life. Statistical analysis indicatit Doogh sample with locust bean gum at 4°C and
Doogh sample with AMD had the highest analogy nklflavored sample with smoke. Transparency of
sample with pectin gum decreased with increasintgra# during 40 days. In the sample with locustrbea
gum at 4°C, at the first 20 days, the turbidityréased and then decreased until day 40.

Keywords: AMD, Pectin, Smoked Doogh, Turbidity, Locust Beanm
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