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Abstract

Doogh, as an Iranian traditional fermented beverage, can be produced by adding water and salt into yoghurt. During storage, due to its
low pH, serum separation occurs as a result of aggregation of caseins in these types of acidic dairy drinks. Therefore, the influence of
pectin, locust bean gum and tragacanth in single (concentration of 0.10— 0.30%) and combined forms (concentration of 0.15 and
0.20%, at different ratios 80:20, 50:50 and 20: 80) on the stability of doogh for 30 days were investigated. In addition, the effect of
tragacanthin, water-soluble part of gum tragacanth (0.050-0.125%) on the stabilization was studied. According to our findings, gum
tragacanth and locust bean gum at the concentrations of 0.20 and 0.30% prevented serum separation, respectively. In addition,
combination of tragacanth gum and locust bean gum could stabilize Doogh (concentration of 0.15 and ratios of 80:20 and 50:50). On
the other hand, pectin appears to have no positive effect (in single or combined forms) on the stabilization at pH<4. However,
tragacanthin at a level of 0.10% caused stabilization and it seemed to have a major role on the stability by gum tragacanth.
Tragacanthin may adsorb onto caseins and stabilization mechanism can be attributed to steric repulsion. Tragacanthic acid, water-
insoluble part of gum tragacanth, may help stabilization by increasing the viscosity.

Keywords: Doogh; Stabilization; Hydrocolloid; Tragacanth gum; Tragacanthin.



