[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOR: 20.1001.1.20088787.1400.18.121.12.6 ]

[ DOI: 10.52547/fsct.18.121.1 ]

Veor ol VA 653 MYV oled Ol o

e o 5 pole s

www.fsct.modares.ac.ir :d>w Colu

ol 2l S @leo g pols dlono

S S Sl e 5 bt S5 Gl Sy p Obu s e S

Olizs S e o3l jkemen Jiam el -

Q]JJ‘ ‘6)L~v ‘LS)L"" &:Jo CL.A 9 L;;”L.':S f}b oli..i.}\: ‘u‘i\"\‘; C:pr 9 r}lﬁ 5‘5; sl =Y
Ol gl ool sl3T ol&isls (gl Al ¢ le o 5 ke 058 skl Y

o AS>

. %

dlae Sl

Tz sl 0ok b oz oS Gl eyl e g bl GRIGH 4 4S5 L
2 o B Ol sl 33 8 ealiid s 48 S i oS 5 S 58 o el
4 b g 1 eslital OF 405 Ky o ma 4 ol plerd 5058 5 o b (S
Kls goo S6 SRags ol 53 ABl Ade 4ol (pl 53 KI5 o O OBl OLS 5 Olse
NA 2Ll s osp 03 2 oS Sl e 5 plerd 550 S Sy p O
(S Cle @ ((3s deoys tg /) N0 ) e e s Obu Al pews 23S
BB el (b 405Ky (3l S sl D03l e 5 BLON 0dS 4 o2
Wl oo M 5 o VE 5V ) Gldas 55 e Osa5l 5 L IUT PH O gl 5
Sde sk 53 1 /Y paeo b O prase el Olis odel s 4 S Gollae A3 plox]
ROHMNICW N YL IRV YL TN § ERYTSN PRRCH PR 290 SPWIRRY 71 STRIPRRVL
s se dewy PAS MAV/Y & VET/Y 5 5 il il Ol CuddS b b & ged 40 ) 9K s
Lsls DL dald 4ised 4 Comd 5 FVL W) Ky T Y Gao ol gla dised ol g
G G200 g et A s3 PG e 5l sl cls (S 5 e e
28 VA& gl 505 538 /08 (S 5 8 VW L AVY i 5145 (5, 5b 4 Sl
SRS VG 4 VA I 51 O Olpe S Olod 43 5 Loy M5 51 VE S,
S5 25 Eb LYl 53 Olu, 4ils pews D350 45 sls OLE 9l s 2SL
gl onl 53 pee ol 3l eslisal 5 ol ki Gz oS Conls bt K3 5 e sla

AL o el Sl g 0 oS Cels

Pllis sla sl

VE S YAV L) fu sl

VEC VRN sy sl

1SS wlls
e oS el
Ol &5 oo
WS s

e QJ‘JI

10.52547/fsct.18.121.1
DOR: 20.1001.1.20088787.1400.18.121.12.6

(LG J s :

nasim.almasy@yahoo.com



http://dx.doi.org/10.52547/fsct.18.121.1
https://dorl.net/dor/20.1001.1.20088787.1400.18.121.12.6
https://fsct.modares.ac.ir/article-7-52737-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOR: 20.1001.1.20088787.1400.18.121.12.6 ]

[ DOI: 10.52547/fsct.18.121.1 ]

2ot S0 gl Shs p Obw) 4l e G

@ Llge S Cal e Jld WS 50 S Ol
0Pl Oy s ens s S S S ol ks o 50
slee s e 51 F b anslie o o oo Sles

[olss s i
b e S0 sy Sl 1TAT 5o DL 5 ok g
03500 Cnle L sla S5y o (55l S Ll e
2l Sl s e gl 5 ol el oy oS
3ol o p s Newd ol Ol cls Sl
Sl ok 1S o 5 o8 eee 0 (1740) O
> 5 i S gl Sy s SIS skl Sy
S dsls IE s sy 1) S alal b
WIS ) o ChS e 20 R S gl 4
Cole 3 535 jao Gpas 4 (VTAA) b [¢] el
Olse 4 Gsmd Slosas Ol L0 5 o (S e3jes
e I 905 ko D355l 5 Kt o oSSl
S Sns o bl BB s ol e 00T
IYJl axils w5l 5 g5lhl O zals (o
2255 el G S 5 (WAA) O 5 LG
¢S Cele &S 5 plend S5 polt noa db ke
&S sl Ol olislesl 5 Wl O3 adlas 5y 1) O
¢S Cls g 53 Lo mlow 55 Lo 4wl pes 5 54
5 o[]S oslinad OF slo (S5 30 S %
sl Sy oS 5 e gla S (VAT O Ses
OLES 3pd ol sy 13 sy 3) 50 1) Ol 4lls s
daly CBL aie L Sis wle 5 5V 08 &S el
Ol mll b anj sy (momed 5 aiils it
L5 o bl ol o5 038 Iy il Kt sle 5 55V
Alos S8l 53 el bl (adls Pl o (o34 U
foe 2 55 (YY) 0, 5 L [N 5 o r
e S Sl Sl SOHE Pl Al
SOYa9) 0hes 5 lake [V]Lsls 513 axdllas 5,4
2 5 Ol s dsspl il pslie 5 eslial
Ly Ok B el S sl Shs o os s
ool Cews 4 CL:J Lol dsls 13 sy J«ilﬁj]
Oss Cele 350 5> gane ol Sl eslitul S8 Ol
0 el &il3 A5 S 550 30 [A] sl 03 o sl o

G oS Sl e s plend Sond b Shs

dode —)

oS s S cl gl b o Jseee cile
e S el i 55 g b S
s o oSls WS Sadds eskelssY
Jo b s 8555 ealsdle eSS el
5 0L gla,pis 5l el s Al B 5l ,S
03 B Gl U] el 4 8 asdo e &l G
SRS sl e L8 w a5 L5 Olgr ol
oSl Gl 5 e 4 OBS Grae (Lo S
S s e s gy ol S s e 0L Ll (68
OS5z as al J2alS (6 IS L gla a3l 5 b o
e oy WlS e o oS Cls Mgy &l
Sl lew gl 5l 68 5 Bl I8 el Gl
Ol s 531 ok 5 VL 0t 5La8 wcols (B 0 S
a3 sl J s (o IS S W5 o [Y]0SL L
B (,.’Jo oS sl il glas g S sl
FUX U RPN P PR YN PRSI IRCIE P
335 30l dpame qab 5 (55505 Dlo g (2L
ol @ S S ol sl Sl L
S eslanal gl Sl s (350 639l 5 S eslinal OHSis
Ole cpl 53 sl o GME blse 3 b SV pane
534S Aies 2,8 Jolse 51 Lol 05 S LS IS s s
[l a3 15 eslizal 555wl gls Jl
(AL wmle 58 tzes S Bl L ads IS
[H]ese o plmmal ol S 5 s S sl 4l
S At ol 5 a3l Vo JiSIse 055 S IS5 5m
Sl oloe 55 pls8 sl L 51 gla (S5 sl e
5 s ela ssp s Oand el 5 e S gL (T
Slr o s o Sl S oalie Jb 055 sl
oxlizal 53 o el 4Bl 288 T o S GV peas
gl s3 oy 6o Ses (ol 4 ar 5 L s ls s sus )
e sl a8 cus 4 Ll gl Jl s plde
Wpo s Dyhe 5 Shdr sle e 4 5L S

[Foss o oobem! i 31 i
oS 5 Sl edd plsnad WIS 550 K Ol 4l pes
el o ol 5 Gaed sl Sl Ll Ol

s Gano el 303 Rl S0 Slse s ol 3,8


http://dx.doi.org/10.52547/fsct.18.121.1
https://dorl.net/dor/20.1001.1.20088787.1400.18.121.12.6
https://fsct.modares.ac.ir/article-7-52737-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOR: 20.1001.1.20088787.1400.18.121.12.6 ]

[ DOI: 10.52547/fsct.18.121.1 ]

VEv e el AA 69> AT ¢)LA..§'

agds 5o pea bt Cepw Lalds 10 e g 054
olozsil S SUS L el plail g b 2l Sl e
[o]ws § Lix Operon s i el

G oS e 45 YT

WLer 5 el o 3l cle Gl 450 g S
(i o3 S g D oS b A sslial (1TAQ)
e e IS0 55 B p s SIS eale azidls
ol S LS bl ol Ol g 53 &Sl sk
Osds Sz b el S5 s il sl S5 Jodr 2
Ol 5 adsl o S b (gile sylllinl G o
g oodd eslanal 5 i el g8 s ) Y 4 ol
VY Glos 3 e Lol (o Ikl J= 4 OT Oilu,
day e A o sl 433 V0 e w5 oS Sl 4 s
“E S o oS e e sl b be el skl
JAV R wl;.}@r‘}y A G ze Conle (gla & gas
el S Ol S8 edd el 5 g at
ab O ags Gl ot plosil SLIBI 5 ods oslinal Sl
boed wiged agd Gl S S5 5 L G b
b@..p 5 S (Jf S8 Sl amys b SV Gl G
e as (/) 50 N0 /Y el a8 sl Aoy w4 ax g
CS,a cxle Yoo S Opes Loy A el
35 Sle arys 80 gles 55 5 s S b le Moulinex
Bl SS,5 5 0l ag o oS Cesle Sl S 1Y
oS b pSAS Ve a s SHLT s 0 S (sl
ol ST Olsis @ xS b e ST a e (o
03,8 St 58 gl w3 SA G e b e A3 S
3 S s e S T O3 bl s b s s ke
S Sl s A JrS caole deul Lo e Sloy sls dlols s
Flo o pa bl e dn) Sojps A @ an
[a]os K& s 4 5 Jlisl o S

Table 1 The results of milk analyses after
being produced in dairy Co.

Result Type
Fat 1.4 %

Density 31.2 gml
Dry Matter without Fat 8.3 %
Alcohol 72 %
Protein 3.1 %
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basil gum
Treatments Fat
(%) Day (1) Day (7) Day (14)
T, 1.39£0.0 ° 1.39£0.0 ° 1.39£0.0 °
T(0.1) 1.4240.03 © 1.4240.03 © 1.4240.03 ©
T, (0.15) 1.39+0.0 ° 1.39+0.0 ° 1.39+0.0 °
T, (0.2) 1.38+0.03 ° 1.38+0.03 ° 1.38+0.03 °
Treatments Dry Matter
(%) Day (1) Day (7) Day (14)
T, 11.94+0.03 ° 11.94+0.03 ° 11.94+0.03 °
T(0.1) 11.96+0.03 11.96+0.03 11.96+0.03
T, (0.15) 11.91+0.02 ° 11.91+0.02 ° 11.91£0.02 *
T; (0.2) 11.99+0.02 ¢ 11.99+0.02 ¢ 11.99+0.02 ¢
Treatments pH
(%) Day (1) Day (7) Day (14)
T, 4.46+0.09 ° 4.37+£0.01° 44+0.13°
T(0.1) 4.45+0.15° 4.3+0.02° 4.07+0.19 *
T, (0.15) 4.33+0.02 ° 4.33+0.01 ® 4.3240.06°
T, (0.2) 4.35+0.03 ° 433404 ® 43140.1°
Treatments Acidity
(%) Day (1) Day (7) Day (14)
T, 80+l ° 94.67+1.5° 122.67+2.5®
T(0.1) 101+1.7° 113.33+2.08 ° 120.33+0.58
T, (0.15) 105.3+1.5° 120.67+1.5°¢ 125.33+1.52°
T; (0.2) 113.33+1.2¢ 127+1 ° 130.3+£0.58
Treatments Synersis (g)
(%) Day (1) Day (7) Day (14)
T, 16.14+0.11° 16.36+0.13 ¢ 14.82+0.08 ¢
T(0.1) 9.37+0.12 9.28+0.16 ° 8.85+0.055 ©
T, (0.15) 8.38+0.12° 8.05+0.075° 7.59+0.086 "
T; (0.2) 7.86+0.12° 7.26+0.08 * 7.04+0.066 *
Treatments Viscosity (pa.s)
(%) Day (1) Day (7) Day (14)
T, 5940+173.5° 6940+2163 ° 6936.6200.08 *
T:(0.1) 6593.3+221.88 ° 7353.3+703.59 * 8190+402.86 "
T, (0.15) 73234213.6 ¢ 7673.3+342.58 8544+152.2"°
T, (0.2) 7463.3+253.69 © 8265+193.7° 8189.3+214.8 °
Treatments Hardness (g)
(%) Day (1) Day (7) Day (14)
T, 26.3£9.01° 26.67£7.5° 36.33+5.7°
T:(0.1) 44453 ° 46.3+6.1 ° 52.33+6.1°
T, (0.15) 61.67+7.09° 66.33+7.4 75+18.3°
T, (0.2) 89.3£7.5"° 93+5.6 ¢ 93.67+4.5 ¢
Treatments Adhesiveness (g.s)
(%) Day (1) Day (7) Day (14)
T, 0.09+0.05 * 0.19+0.05 * 0.2+£0.0°
T(0.1) 0.2+0.0° 0.2+0.1° 0.3£0.0°
T, (0.15) 0.2+0.0° 0.37+0.06 ° 0.5+0.15°
T; (0.2) 0.09+0.05 ° 0.5+1 0.79+1.04 ¢

Different Letters in each column show significant differences between treatments(p<0.05)
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Table 3 The results of sensory analysis in low fat yoghurts with different percentages of basil gum
Treatments Overall Acceptability
(%) Day (1) Day (7) Day (14)
T, 3.940.1° 3.8+0.1° 3.4+0.03 °
T:(0.1) 4.3+0.1° 4.24+0.06 " 4.0+0.06 °
T, (0.15) 4.6+0.1°¢ 4.5+0.1°¢ 43+0.2°
T, (0.2) 4.7+0.06 © 4.6+0.0 ¢ 4.4+0.1°
Treatments Appearance
(%) Day (1) Day (7) Day (14)
T, 3.5+0.3° 3.5£0.3° 2.9+0.15°
T:(0.1) 4.140.1° 3.84+0.1° 3.740.058 °
T, (0.15) 4.6+0.05 4.2+0.15° 3.940.058
T; (0.2) 4.8+0.05 4.6+0.05 4.6+0.1¢
Treatments Consistency
(%) Day (1) Day (7) Day (14)
T, 3.1+0.1° 3.740.1° 3.1+0.1°
T:(0.1) 4.7+0.1° 4.5+0.05° 4.7+0.1°
T, (0.15) 4.8+0.1" 4.6+0.1° 4.8+0.1"
T; (0.2) 4.9+0.05 °© 4.9+0.05 ¢ 4.9+0.05 ¢
Treatments Flavor
(%) Day (1) Day (7) Day (14)
Ty 3.9£0.05° 3.9£0.0° 3.6+0.15°
T(0.1) 4340.1° 4.1+0.1° 4.1£0.06 °
T, (0.15) 4.140.05° 4.140.05° 4+0.06°
T, (0.2) 4.140.05"° 4.1+0.0%® 4+0.0°

Different Letters in each column show significant differences between treatments(p<0.05)
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According to increasing tendency to use low-fat or fat-free products, nowadays it
is preferred to use low-fat milk for yogurt preparation. To compensate the role of
fat in yoghurt viscosity, using the gums as water absorbent compounds could be
useful in this regard. In this study, the effect of gum basil seeds on
physicochemical and sensory characteristics of low-fat yogurt were evaluated.
Basil seed gum in four levels (0.2, 0.15, 0.1 and 0 weight percentage) were added
to low-fat yogurt and then texture profile analysis, apparent viscosity, acidity, pH
and sensory evaluation on days 1, 7 and 14 was performed. According to results,
acidity of the product during storage increased from 113.33 to 130.3 but pH
decreased from 4.35 to 4.31. The viscosity of samples during storage climbed from
7463.3 to 8189.3 pa.s and the samples containing gum had higher viscosity than
the control sample. Also the firmness and adhesiveness of yogurt containing gum
rose from 89.3 g to 93.67 g in firmness and adhesiveness increased from 0/09 g.s
in first day to 0.79 g.s in 14th day after production compared to control samples
according to an ascending in gum percent. The syneresis fell from 7.86 g to 7.04 g.
The results of evaluation showed that the gum basil seeds at level of 0.2 percent in
low-fat yogurt has improved the sensory and physicochemical properties and the
use of this gum at 0.2 percent in low-fat yogurt is successful.
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