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In the present study, the effect of addition of Persian gum at concentrations 0.05, 0.1 and 0.15% (w/w)
and Balangu-Shirazi (Lallemantia royleana) gum at concentrations 0.025, 0.05 and 0.075% (w/w) on
the quality of low-fat stirred yogurt were investigated. Physiochemical and sensory characteristics of
produced yogurt during storage period (1, 11 and 21 days) were compared with low fat stirred yogurt
as control. Results showed that each gums had different effects on L* (lightness) value of yoghurts.
While Persian gum caused considerable increase in L* value during storage period, Balangu-Shirazi
gum reduced it significantly (p<0.05). Furthermore, addition of both gums caused noticeable increase
of b* (yellowness) and decreasing of a* (redness) values and acidity of yogurt samples (p<0.05),
whereas they had no significant effect on pH. Syneresis of yogurt samples noticeably decreased by
increasing of gum concentration (particularly Persian gum) and passing the storage time and sample
containing 0.15% Persian gum after 21 days of storage showed the lowest syneresis. Despite Persian
gum, addition of Balangu-Shirazi gum had unfavorable effect on sensory characteristics of yogurt
samples and considerably diminished all the sensory attributes of yogurt samples (p<0.05). Based on
results from this study, addition of 0.15% Persian gum could be suggested as the effective method to
improve the quality properties of low fat stirred yogurt.

Keywords: Persian gum, Balangu-Shirazi gum, Syneresis, Stirred yogur
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