Influences of two different species of gum tragacanth on rheological properties of Iranian sauce based on fermented milk(kashk)
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    kashk is a thick whitish liquid containing the whole milk proteins, used in some Iranian food. It is traditionally produced by boiling and drying of the leftover of butter-making or skim milk yogurt. Hydrocolloids are used by the dairy industry to control the rheological properties, modify and improve the flow and texture characteristics of final product.

 It was shown that interaction between polysaccharides and proteins may affect the properties of food products (such as yogurts, acidified dairy based beverages).1

    Gum Tragacanth is a complex mixture of polysaccharides containing D-galactronic acid, D-galactose, L-fucose, D-xylose and L-arabinose. Tragacanth is one of the most acid-resistant gums, and is chosen for this characteristic for use under conditions of high acidity and stable over the pH range of 3-10.It was shown that different species of gum tragacanth have different functional properties.2
   In this research gum Tragacanth exudate from two different species of Astragalus (A. Gossypinus, A.  Rahensis) were used to prevent serum separation during storage of the mentioned fermented dairy product. We also measured the effect of storage time, temperature, and gum concentration (0%, 0.1%, 0.3%, and 0.5%) of two species of gum tragacanth on steady and oscillatory shear rheological properties of liquid kashk. 

In this study different concentrations were added to this fermented dairy product and after 1 day and 2 months the effect of gum concentration, temperature, time and type of the gum properties were determined.
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