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Fig 1 The effect of ACP on chemical composition of yodghlsamplesa) protein,b) fat, c) ash,d)
carbohydrateg) total solid content.
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Table 1 The effect of ACP on textural parameters of yogsamples

Chewiness

Stringiness

Adhesiveness

mJ) Gumminess (g) Springiness Cohesiveness (mm) (mJ) Hardness (g) ACP(%)
3.63t 4457 14.45: 164.30° 0.19: 27.68" 0.016: 0.620° 1.54: 1447 3.10: 33.46° 266.17%+ 27.18 0
4.48+ .47.7° 15.25+173.73%  0.26 £ 27.99" 0.019 + 0.603" 0.35 +9.02 0.19 + 32.64° 73.33+288.17 0.5
3.32 +42.19° 12.82 + 156.93° 0.16 +27.47 0.021+0.597% 2.44 +11.67° 2.07 + 32.60° 27.16 +264.17 1.0
2.36+49.47° 8.07+180.00°0 0.25+28.02 0.036+0.620°  0.07 +9.10™ 1.03 + 35.81° 28.73 + 292.50° 15
7.66 £49.52° 26.30+179.33% 0.52+28.13 0.005+0.613% 0.37 £8.17° 2.77 + 37.52% 41.66 +291.83 2.0

" Mean = standard deviation (n = 3); Different ledtindicate significant differences (p<0.05).
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Table 2 The effect of ACP addition on organoleptic chagastics of yoghurt samples during sensory

evaluation and total acceptance

Total acceptance Textural utility Color utility Taste utility ACP(%)
1.62 +5.90% 1.20 + 6.40% 1.33£6.03* 1.33£6.03% 0
1.26 +5.87® 1.80 £ 5.57% 1.49 +5.80% 1.23 +6.13% 0.5
1.38 £6.532 1.67 + 6.40% 1.63+6.17 1.40 + 6.80% 1.0
1.79 +5. 07™ 1.73 +5.00% 1.61+4.77° 1.63 +5.50° 15
1.65 +4.73° 1.73+457° 1.62 +3.73° 1.62 + 4.70° 2.0

" Mean = standard deviation (n = 3); Different leftindicate significant differences (p<0.05).
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Background and goal: Yogurt is the most consumechdatative milk product that exposures to spoilagd
quality loss like another dairy products. It is @ssary to improve its production process and istngashelf life
and quality of this product.

Materials and methods: In this study, Allium Canatapowder (ACP) was used in 5 levels: 0 (con@aie),
0.5, 1.0, 1.5 and 2.0% for the purpose of increpsiirred yoghurt quality and shelf life. DPPH reag and
kjeldahl, gerber, furnacing and titration methodsevused to determine antioxidant activity, prqté&h ash and
acidity contetnts. textural and sensory charadiesiswere evaluated by texture analyzer instrumemd
panelists, respectively.

Results: ACP extract had IC50 equal to 47523fg. Protein, ash, dry matter contents, and aciofityoghurt
samples were increased and fat and water holdipgodg contents were decreased by increasing the l&@el,
significantly. There was not any effect of ACP ambdi on textural parameters, except stringinessclwlvas
decreased by ACP level more than 1.0%. Maximumallacceptability of yoghurt samples was relatedhi®
sample with 1.0 % ACP and more percentages showedesirable effect on sensory properties.
Conclusion: According to the results, ACP addition1.0% level could improve properties of yoghunda
produce a new product.

Keywords: Yoghurt, Allium Canadanse powder Physicochemical Properties, Textural Propertiega@oleptic
Properties.
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