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Abstract

In this study, the effect of zedo, commercial stabilizer CHO, arabic and xanthan gum on the
stability and qualitative properties doogh were investigated using response surface method (RSM).
The amount of zedo and commercial stabilizer CHO were in the range of 0-0.4%, Arabic gum and
xanthan gum were in the range of 0-1.8 and 0-0.2% respectively and storage time was 7-59 days.
The statistical analysis of results showed that serum separation decreased with increasing the levels
of gums and it increased during storage (P<0.05). Also Apparent viscosity was significantly
increased with increasing the levels gums (P<0.05). According to the results obtained from color
analysis, L* value increased during storage time but it decreased under the interaction of xanthan
gum and commercial stabilizer CHO. At lower levels of Xanthan gum and Arabic gum a* value
decrease and at higher levels of a* value increased. Both zedo gum and Arabic gum resulted in b*
value improvement. According to the sensory evaluation, with increasing concentration xanthan
gum and commercial stabilizer CHO the score of flavor and with increasing concentration any of
four types of stabilizers the score of consistency decreased. The amounts of xanthan gum 0.17%,
zedo gum 0.16%, commercial stabilizer CHO 0.36%, Arabic gum 0.97% and 56 days storage were
obtained as optimum conditions.

Keywords: Arabic gum, Commercial stabilizer CHO, Doogh, fluid gel, Stabilization, Xanthan gum,
Zedo gum



