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Table 1 Nutritional Content of thémaranthus cruentus grain (%)

Component pH Water Protein Fat Dietary Fiber Ash
Amount 6.13+0.007 7.3+0.007 14.77+0.37 5.6+0.14 23.08+1.3 3.06+0.09
N=3
Table 2 Mineral composition ofmaranthus cruentus grain (mg.kg)
Component Mangnesium Iron Potassium Phosphor ous Sodium Calcium
Amount 2562+4 191.142 8180440 477775 2199434 2353+8.7
N=3
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Figl Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on pH of stirred yoghurting 21 days at 6+1°C.
Different superscripts show significant differeraté<0.05.
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Fig 2 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on crude fiber (%) of stifryoghurt. Different
superscripts show significant differencePat0.05.
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Table 3 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on macro and micro elemg@ntskg’)
content of stirred yoghurt.

Treatment  Mangnesium Iron Potassium Phosphorous Sodium Calcium
0% 164.9+9 2+0.12¢ 1387.8+16 1304.6+6 589.39+6 1111.1+7F
1% 187.9+6° 4+0.2° 1455.8+4 1356.6+30 623.13+5 1124.3+5
3% 233.8+8 7+0.8° 1591.7+9 1408.6+44 655.13+2 1149.1+7
6% 306.6+8 13+0.4% 1795+17F 1513.2+6 703+13 1186.9+6

Different superscripts show significant differeraté<0.05.
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Table 4 The consumed contribution of the elements accgrttirDRIs for consumption of a daily
average portion (250 g) stirred yoghurt witimar anthus cruentus flour.

Thereceived contribution of the elements according to DRIs

Nutrient Gender DRIs(mg.day) 0% %1 %3 %6
Fe Male 8 4.1 12.64 23.12 41.97
Female 18* 3.05 5.68 10.29 18.65
P Adult 700 46.59 46.99 48.44 54.04
Ca Adult  1000+* 27.76 28.10 28.79 29.67
Mg Male 420¢ 9.76 11.17 13.99 18.22
Female 320* 12.81 14.69 18.44 23.89
K Adult 4700 7.37 7.73 8.47 9.54
Na Adult 200 73.70 77.94 81.90 87.89

#,Years 31-<7G; 19-70 years old men and 19-50 years old worAadlt years 19-<70Amount ofamaranthus

cruentus content 0, 1, 3, 6 %.
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Fig 3 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on water holding capadityHC) (%) of stirred
yoghurt during 21 days at 6+1°C.
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Fig 4 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on viable countsStrieptococcus thermophilus in
stirred yoghurt during 21 days at 6+1°C.

12 -
10 - ij\ a a t:.a.
e &
= N 00%
€ 6 ;-;x'
o ::{ B1%
kS B\B
4 ;;;:;: 03%
":'3:3: B6%
21 [N °
o LN
0 7 14 21
Time ( Day)

Fig 5 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on viable countd attobacillus delbrueckii in
stirred yoghurt during 21 days at 6+1°C.
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Fig 7 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) and shear strain on losdutos (G’) and storage
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Table 3 Effect of Amaranthus cruentus content (0, 1, 3, 6 %) on sensory evaluationiafest yoghurt.

Treatment Color Texture Total acceptability
0% 9.75+0.8 7.0+3.75 6.0+0.66°

1% 7.0+2.8% 7.0+3.78 7.0+3.73

3% 6.0+0.87 5.0+2.1° 5.0+1.1°

6% 5+0.7 5.0+1.7% 4.0tl.4c

Different superscripts show significant differeraté<0.05.
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In this research, strained yoghurt has producedraining set type yoghurt which has made of cow
milk in cloth-sacks. To improve the rheological pecties of strained yoghurymaranthus cruentus
seeds' powder (1%, 3% and 6% ) has added to thelemmThe chemical, microbiological,
rheological and sensory properties of strained ydglwhich has been kept in 61 °C for 21 days)
were determined. The percentage of crude fibernainéral materials of the rich samples in relation
to the percentage @fmaranthus cruentus powder increased significantly in proportion be tcontrol
sample (p<0.05). The output of rheological test destrated that strained yoghurt showed shear
thinning behavior against the increasing of shate.rAt first, stress-strain test and linear visastc
determining test were done for all the samplesrafirds, stress-frequency test was done, too.
Texture ofstrained yoghurt was recognized viscoelastic satid it was observed that storage module
continually excelled over loss module in all samsplEhe statistical results showed that decreading o
pH and water holding capacity significantly in dlilel (p<0.05). The number of starter cculture
which include Lactobacillus delbrueckii subsp bulgaricus and Streptococcus thermophilus, in order,
were the same as before (there was no changehareised until the seventh day of the shelf life bu
then it decreased significantly (p<0.05 ) until ted of the holding period. The sample which
included 1%Amaranthus cruentus powder, earned the best record with respect toativiexture,
color and quality acceptability.

Key words: Srained Yoghurt, Amaranthus Cruentus, Chemical Properties, Rheological Properties.

“Corresponding Author E-Mail Addressiahshidjahadi@yahoo.com

YAL


http://www.sid.ir

