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M.A. Thesis:
Investigating the Effect of licorice on the sensory,



Physical and Chemical and bacterial Dry Whey

In this study, the licorice root was dried and powdered. Then, during the process of dry
whey production from licorice root powder at 0, 1, 3, and 5% levels was added to the dry
whey formulation. The samples were dehydrated and dried. The finally, physicochemical,
sensory and microbial characteristics of the samples were investigated. In the
physicochemically section, by increasing licorice root powder to dry whey samples; The
moisture content increased, but the protein content, ash content and firmness of the samples
were significantly decreased compared to the control sample (p <0.05). Also, no changes
were observed in fat percentage and salt content of samples. In the microbial section,by
Increasing licorice root powder to dry whey samples caused in positive sulphite-reducing
coliform, Escherichia coli, mold, yeast and Clostridium. But not in all samples, 96% of the
samples were free of sulfite- reducing Clostridium, and in 2% of the samples, the level of
infection was standard. 96% and 98% of the samples, respectively, were free of coliforms
and Escherichia coli. And only 6% of the samples were infected with mold and yeast. In
the sensory tests section; by increasing licorice root powder to dry whey samples;. The
color of the samples increased to the desired level of 3%, the taste and odor of the samples
increased, the texture of the samples increased significantly. The evaluators believed that
with the increase of licorice root powder in the samples, their organoleptic quality has also
increased. The sample with 5% licorice was the most favorable sample and then with the
reduction of licorice percentage the lowest score was given to the samples.



