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3. Chewiness

4. Adhesiveness
5. Cohesiveness
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Effect of processed wheat ger m on physicochemical and sensory
characteristics of milk dessert

Ghiasi, F. *, Majzoobi, M. & Farahnaky, A. 3

1. M.Sc in Food Science and Technology, Schoolgridlture, Shiraz University, Shiraz, Iran
2. Associate professor, DepartmefitFood Science and Technology, School of Agriaelt$hiraz
University, Shiraz, Iran
3. Professor, Departmeat Food Science and Technology, School of Agriaelt&hiraz University, Shiraz,
Iran
(Received: 93/1/6 Accepted: 93/12/09)

The main purpose of this study was to use whea geiproduction of milk dessert. Therefore, wheat
germ was first heated at 150 °C for 15 min, theheahito obtain particle sizes of 125, 210 and 354
micrometers. Samples were made with 10% sugar, @%ig and 88% low-fat milk (1.5% fat) and
different levels of wheat germ (2.5, 5, 7.5 and 1@w). Different characteristics of the fresh
product and after storage for 15 days at 4 °C wdmermined. The results showed that with
increasing the amount of wheat germ, dry matedhthe samples increased while the pH decreased.
Changes in the particle size of the samples hadffieat on the dry materials. Textural evaluations
showed that with increasing the germ level, patgze and storage time, hardness, cohesiveness,
chewiness and gumminess, increased while elastleityeased. Studying the internal structure of the
desserts using scanning electron microscopy shthveddhe uniformity of the samples increased with
increasing the germ content in dessert formulatMareover, with increasing the percentage and
particle size of the germ, the darkness, redneds/aliowness of the desserts increased. The results
showed that the syneresis of dessextikiced with increasing the level of the germ, havechanges

in particle size of the germ had no effect on glasameter. Sensory evaluation resatiacluded that

the samples were prepared with maximum amount58b'germ with particle size of 125 micrometer
were the most acceptable samples.

Keywords: Processed wheat germ, Milk dessert, PhysicoclampiopertiesSensory properties
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