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1. Dietary fibers

2. Functional food
3. Water absorption
4. Water Retention
5. a-linolenic acid
6. lignan
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Table 1 Results of extraction yield, water holding capacity, oil holding capacity, L, a", b" index of
apple juice drink containing flaxseed soluble fiber

# Control

W0.5% fiber
14 4 1% fiber
-; 1.5% fiber
b :I

N
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|
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& (N
L
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A
|

Day 1 Day 15 Day30
Storage time

Fig 1 Brix changes of apple juice drink containing
flaxseed soluble fiber during storage time
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Fig 3 pH changes of apple juice drink containing
flaxseed soluble fiber during storage

Ol Sk g S (5,8 o5l R —o-Y-Y

OLS Jghowe b (55l o

335 My Gl CodS Wl b dons L
(PS740) 351 5l me %] (Sl dald Jlagi 4
bos ooy dals sles & Glate Jsl 5a) 53«8 (g S
Ot 5 8L Rl D58 o b Ao Al
Jsls b do 33 V/0 (ol Slas @ bgs e )i Ol
sl pled L3 S Hllie (IS5 655 sk L3 s
5l Sles @ by SpalS S 5 3L Sl
e o3 V0 (ol Sledd 4 bg e D5 Dliee M
ol s slie 3 (6ls me Y 5 35y J s
(8 JS2) (PSH/e0) cudls s s bl

= Control
% 0.5% Fiber
160 1 1% Fiber

3.41.5% Fiber

Tubidity (NTU)

Day 1 Day 15 Day 30
Storage time

Fig 4 Changes in turbidity of apple juice drink
containing flaxseed soluble fiber during storage
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Fig 2 Dry Matter changes of apple juice drink
containing flaxseed soluble fiber during storage
time
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Table 2 Colorimetric results of different beverage samples during storage time

Day 30 Day 15 Day 1 Treatments
72.15 + 0.66 B2 73.42 + 0.87 B2 78.03 £ 0.48 A L*
15.13 +0.08 B* 15.56 £ 0.10 15.62 £0.13 &0 b* Control
-3.31+0.024¢ -3.78 £ 0.07 B¢ -4.54+0.03 ©° a*
70.25 + 0.93 P 73.62 + 0.74 B2 77.53 + 1.02 & L*
13.34+0.14 14.37 +0.09 B° 15.68 +0.15 A° b*  0.5% Fiber
-2.51+0.064° -3.61+0.03 B° -4.57+0.05 % a*
70.12 + 0.61 P 7332+ 1.11 52 77.48 £ 0.59 A* L*
13.26 £0.12 ©® 1423 +0.17 B 15.76 + 0.14 A® b* 1% Fiber
-2.44 +0.05 A -3.58 +0.02 B -4.59 +0.07 * a*
69.86 + 0.98 P 73.27 + 0.60 B* 77.42 + 0.84 L*
13.19+£0.16° 14.16 £0.21 B® 15.97 £ 0.08 A* b*  1.5% Fiber
-2324+0.09 40 -3.47+0.04 82 -4.73 £0.08 ° a*

"Results are reported as mean + standard deviation. The uppercase and lowercase Latin letters indicate that there
is a significant difference between the values of each row and each column at the 95% confidence level.
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Fig 5 Viscosity ratio to shear rate in apple juice
beverage samples containing soluble flaxseed fiber

Table 3 General acceptance of apple juice samples containing flaxseed soluble fiber during storage

time
Day 30 Day 15 Day 1 Treatments
472+0.10%° 474 +0.09 M 476 +0.12%° control
4.83 +0.06 A 4.85+0.10 A 492 + (.08 A 0.5% Fiber
4.45+0.072° 451 +0.124° 4.54 +0.09 A° 1% Fiber
3.91+0.07 % 3.93+£0.08 ¢ 3.96 +0.04 *° 1.5% Fiber

"Results are reported as mean + standard deviation. The uppercase and lowercase Latin letters indicate that there
is a significant difference between the values of each row and each column at the 95% confidence level.
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ARTICLE INFO ABSTRACT

Article History: Enrichment of fruit juices with dietary fiber can not only improve the
final quality of the drink, but also improve the health of the consumer.

Received 2022/ 04/ 23 Among oilseeds, flaxseed is rich in alpha-linolenic acid, soluble dietary

Accepted 2022/ 08/ 20 fiber and lignan. In this study, dietary solution fiber of flaxseed was

extracted by three methods of alkaline, enzymatic and ultrasonic
extraction and extraction efficiency, water and oil storage capacity and
colorimetry of the extracted soluble fibers were evaluated. The results

showed that the soluble fiber extracted by ultrasonic method with the
Keywords: highest extraction efficiency, water holding capacity, oil holding
capacity and having the highest L * index and the lowest a * and b *

Ap.ple Juice, index, was selected as the optimal sample. The optimal sample of
Drink, soluble fiber was added to apple juice drink at the levels of 0.5%, 1%,
Flaxseed,. . 1.5%. Physicochemical and sensory properties of apple juice drink
Soluble Dietary Fiber.

during 30 days of storage at first day, the fifteenth day and the thirtieth
day was evaluated. The results showed that the use of flaxseed soluble
fiber had a significant effect on brix, dry matter, pH, turbidity, sensory

[ DOR: 20.1001.1.20088787.1401.19.130.5.4 ]

properties (taste, color, aroma, texture, general acceptance) of apple

10.22034/FSCT.19.130.47 juice drink (p<0.05). Rheological test showed that all apple juice

DOR: 20.1001.1.20088787.1401.19.130.5.4 treatments containing soluble flaxseed fiber had a non-Newtonian

behavior. The apple juice drink containing 0.5% of soluble dietary fiber

obtained the highest score of sensory properties. Turbidity of apple juice

drink containing 0.5% soluble dietary fiber was less than other samples.

Therefore, apple juice drink containing 0.5% of soluble dietary fiber

selected as an optimal treatment. By adding soluble dietary fiber of

*Corresponding Author E-Mail: flaxseed to apple juice can produce a new drink with favorable
asharifi8 1@gmail.com characteristics.
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