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Effect of the addition of Gellan, Tragacanth and High-M ethoxyl
Pectin on the Stabilization of Doogh
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Iran.
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The use of hydrocolloid is a method for suspengtabilization and solid particle suspending in
drinks. In this study, the effects of adding thdiéerent hydrocolloids including gellan, tragadant
and high-methoxy pectin at three levels: 0.02, Ca@8 0.08 of the binary combination on the
stability, rheological properties, zeta potentiatlahe activation energy were examined. The results
showed that the addition of all hydrocolloids ireged the stability and prevented the serum
separation and also precipitation of protein. All the treatrhgrevented the serum separation
significantly (p < 0.05). The least serum separatind the best sensory properties were gainedeby th
formulations containing 0.02-0.08% (pectin-tragdbganand 0.02-0.08% (tragacanth-gellan),
respectively. Power law was the suitable mathemlaticodel to predict the flow behavior of
stabilized doogh. Zeta potential and activationrgyevere determined in the range of 9.10 to -16.6
mV and 9.37 to 18.34 kJ/ mol, respectively.

Keywords: Doogh, Hydrocolloids, Rheological properties, Zptdential, Activation energy.
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