 Influences of different species of gum tragacanth on textural stabilization and rheological properties of fat free yoghurt drink, doogh.
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    Doogh is a traditional yoghurt drink produced in Iran. It is manufactured by adding water (50-60%) and salt (maximum 1%) into yoghurt (40-50%). Optimum consistency and no serum separation are desired characteristics for doogh. It was shown that interaction between polysaccharides and proteins may affect the properties of food products (such as yogurts, acidified dairy based beverges).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 study gum Tragacanth exudates from Three different species of Astragalus (A. Gossypinus, A.  Rahensis and A. Floccosus) were used to prevent serum separation during storage and improve rheological properties of doogh which is an acidified dairy drink (pH: 3.5-3.9).In this way different concentrations (0%, 0.1%, 0.2%, 0.3%) of the mentioned species were added to this dairy beverage and after 1, 15 and 30 days the characteristics such as stabilizing properties, particle size distribution, rheological and sensory properties were determined.
It was shown that use of A. gossypinus at 0.3% led to the best stability for the product which could be explained by increased electrostatic interactions due to its higher uronic acid content.
References:
1. Mohammadifar, M.A., Musavi, S.M., Kiumarsi, A. and Williams, P.A. (2006). Solution properties of targacanthin (water-soluble part of gum tragacanth exudate from Astragalus gossypinus). International Journal of Biological Macromolecules, 38(1), 31-39.

2. Weiping, W. (2000). Tragacanth and Karaya, in Handbook of Hydrocolloids, G.O. Philips and P.A. Williams, Ed., New York: CRC press, pp. 231-246.

