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M.A. Thesis:

The effect of flaxseed oil on the sensory and chemical
physics and stability of our yogurt.

Juices and herbal extracts are considered as very proper preservative elements among the
foodstuff. Creating less side effects in comparison with the synthetic drugs, making no
resistance against drugs as well as the environmental health effects they bring are among
the benefits of the herbal drugs. The nutrition of the nations is influenced by the high intake
of salt, sugar, saturated fatty acids and low intake of fibers, vitamins and minerals, these
food habits are the most significant reasons of non-contagious chronic diseases. Therefore,
in order to lower the risk factor of such diseases, it is suggested to introduce new food
products containing the essential biological substances. According to the consumers, yogurt
has always possessed desirable health outcomes. As a result, the assessment of using edible
extracts in preparing yogurt and examining its effects on the physicochemical and sensory
properties would become necessary. This study targets at producing a kind of yogurt using
the cotton seed extract. The preservation time of the phenolic content in the cotton seed
extract in the produced yogurt was developed over time and through examining the
physicochemical properties. In this research, the cotton seed extract was extracted through
maceration technique. Later, the protein was determined through Kjeldahl technique, the
total phenolic content in the extract was quantified by the Folin- Ciocalteau method and the
bracing power of the free radicals were specified by 2,2-diphenyl picril hydrasil. After
preparation of the yogurt, the optimal ratios in the cotton seed extract were added at three
levels ( 100, 200, 500 ppm) to the yogurt. Preservation time, the desirability of the flavor,
aroma, color, texture, acidity, PH and the synersis effect of the yogurt were assessed. The
analysis of variance (ANOVA) by SAS statistical application demonstrated that the
preservation time and the cotton seed extract and also the interactive effect of these two
factors on the synersis of the yogurt samples produced in various concentrations was
significant at the 0.05 level. The addition of the extract did not have a significant effect on
the increase and decrease of PH, however, the acidity of the yogurt among the samples
showed a significant difference at the 0.05 level. Concerning the protein content, the effect
of the preservation time of the yogurt containing the cotton seed extract, it is found that in
day one close to 27 % protein was the highest conent of the sample containing 0.05 extract
. With regard to the factors studied, the sample containing 0.05 gr. of cotton seed extract
has more antioxidant activity and the phenolic content was more in relation with the other
samples. In addition, the panelists gave higher score and the watering rate was lower and
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the PH alteration was intangible during the preservation period.



