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Resistant Starch Using a Thickeners in Yogurt Manufacturing
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ABSTRACT
Key words: Then, the Resistant starch was produced in large amount and
Resistant starch, yogurt, then used with various concentration (5, 10, and 15)g \L in yogurt
thickener. manufacturing as a thickener additive and to enhance its texture, flavor, and
Correspondence: acidity characteristics where the addition was taken place according to Iraqi
Noor J. Fadhel standard approval and study the properties of the product. Significant

differences were found in the percentage of solid matters among treated
substances which different by various resistant starch concentration added. The
treated T, recorded a maximum percentage of solid matters while treated T,
which is the control sample recorded a minimum percentage of solid matters
after 12 days storage in cooler at 4-7°C. The results also exhibited a significant
increasing in fat percentage among treated samples which different by various
resistant starch concentration added. The treated T4 recorded a maximum
percentage of fat whereas treated T, recorded a minimum-fat percentage after
12 days storage in cooler. The study results revealed significant differences in
protein percentage within different resistant starch added in which a slight
rising in protein percentage was observed in treated samples with resistant
starch and got spoilage of standard-control sample after 12 days of cooled
storage. A high-significant vary was observed in lactose percentage within
different resistant starch concentration added. In the case of ash content,
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differences were found in ash percentage with different concentration added
and a Little increasing occurred with progression of the cooled storage period.
Other sensual examinations including appearance, texture, flavor, and acidity
were examined by evaluation form of yogurt.
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O e giaall (golall dpual) el o) Lanl) cilupall cylal 85 sl die ae A3lia zgitall Aual) alall ol
Lol (e % 1 alasiad o ) 8Ll Yo ST () Aale yem aslial) L) (e % 4 — 1 A o ggind S5 cudal)
Gandl til) ¢Sy (2009 o3als Ares) Cpapiall @i Jd e Lle Ysd L aie g sl ggla b asladll
-(2011 « Sanguansri s Kategunya ¢ 2005 (5 Als Denisse) o Aelia

O Baa YA Qi) Gl cilie B alal) jedial) Jaea Jo RS ddla) 8l (8) Jsas

.....

S laleal) GUA Baa
T4 T3 T2 T1 (¢)
10 10 9 9 1
9 9 9 8 4
9 8 7 7 8
8 7 7 6 12
9.00 a 8.500 a 8.00 a 75002 | Juwal

- P<0.05 (s5inse e lauisiall ad b Lyine clliyh Spms pe ind dgaliiall CajaY)
.(k_l\AJAIO) ?.\:\Sﬂ\ :‘..;JJ
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Adjective textures dawilly alsdl) diwa

e 23Sl Gyl clll DLl Al ol dba o (A1) Baay agliall Laill dila) il (9) Jsaall masy
Laally Ljlie o glidl) Uil (g Ailmall 310 DR po colll cDalae G Aaaailly olsill daia 3 CDUAT 3 il
o paill il i€y Ly paall DLebaall 3L e Lsina cigin (Ty) Alolaall Lanigic dad of Jpaad) e gy cdpnlll
30 deal (e Aaps 25) ials ) Aggine Ji (Tp) Alebaall Janigin dad Cilas cpn (8 Cpesiall Jd (e (320 28.75)
Ala) I ol aags aafill 3ae Jlsha (resiall dplle Jd e g Ll Zally o)l ads cilayy culSy (A0
Radi) cllgiud) sl 452 5all A00ally clulall (g lesh 40y sl dasilly Al bl ol Caut o lad) Ll
Gula e Bl Gl aias wie (2015 ¢ Salah 5 Alaa) (e S g Agoliia (55 3 3l o2y (2009 o550
Aadie BaleS saall Ll e ddbide s 43d) Caliadd) Jleal)

QAN Baa YA Qi) ol clie (B Aaudlly alglll Jaa o RS AbLa) 5l (9) Jsa

<Olalaal) GUAN Baa
T4 T3 T2 T1 (r5)
30 30 28 27 1
29 28 28 26 4
29 27 26 25 8
27 26 23 22 12
28.75a 27.75 ab 26.25 bc 25.00 ¢ Jaxal)

. P<0.05 (55t die Sllausgial) ad 8 Lygine il dsag pie il dgliidl 2l

(3202 30) apill A5y

Adjectiveflavor 4gsil) dda

Oo By bl Gl O lalaal Sl dba e (AN Baeg asliall Laall dila) L8G (10) Jsaall mag
Laal) e iliaall 350 CUR) e il clll D lalaal 2gS dba b cllangid) G dygine AT 3gay i)
(A0 43.25) caly 3 lgina e o ¢l (Ty) Aelaad) Javigic dad o Jsanll emsyy Al dimlly 4lia o 5laal
e Laadlys (4202 45 Jaal (0 4202 40.25) cuilSs Lsina Jal (T1) dlebaall Jasssie dad Cilais pn 3 (pesiall U (0
2005 (sals Denisse) ao bl oda iy Al ae ad e Caadiil 8 3 Al il clay o Jaall
(2013 ys,als Mehanna

G e A Gl ol clie b gl A Jaa o RS Adla) Ll (10) Jsaa

<Lalaal) GOAY Baa
T4 T3 T2 Tl (rs)
44 44 43 42 1
44 43 42 40 4
43 42 41 40 8
42 42 41 39 12
43.25 a 42.75 ab 41.75Db 40.25 ¢ Janal)

. P<0.05 sime die lausiall a8 dysine Clis i asag ade Jind Agliiall Capal)
(32,045 ) puil) A
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Adjectiveacidity dageal) dda

e Baadlys bl Galll D lalaal dimgenll b e (A Saeg aslial) Lill dila) ik (11) Jsaad) s
Ll (e Adlaall I G ae A el COLleall dasand) ddial Claugiall o Aysiee AT dmg il
Lo Aoy il Y Lgiee s (Ty)  Alebel dausio dad o ool podagyy oAplil) Auelly 4jlie osladl
3 CBlaall aaen b 2nsy (A2 10.5) crly 3 dygime i (T) Aelaall Jasssio daf culS a3 (300 14.25)
Gob oo WS S sl (s ) gog aslid) Ll o ) agey 38 elldy A5E Ao (e J8 Aases e
oSl g G laay gl LA Gadls ity lee HaOU S el b Ldalis Al Lol ) Galaia))
o3 i€y (AN Bae a3 pa a3l 38 A geall dbal il cilayy of Lad 1aayy (2004 ¢« Mishra 5 Kumar)
Jarg Gyl cll lifia€ o laall Liaall ddlia) o) g 3 .(2014 50405 Hamid Tavakolipour ) s dlsie gl
sk G Hyland) Aal AN Gl da gan Aavps Adia B0l () a5 3l Al) Gl aldll (peenty daganll JilES e
cealy il Al aglial Ll e aliadll 3850 Gl cdlaleall 3 8 L cigyeaal o Lal) dalis

O e A il Gall) clie A Aagand) dba Jara o RS dila) L5 (11) Jsaa

<D lalaal) GAY Baa
T4 T3 T2 T1 (r5)
15 15 14 12 1
15 13 13 12 4
14 12 12 11 8
13 12 12 10 12
14.25 a 13.00 ab 12.75 bc 11.25¢ Jarall

. P<0.05 sise die cillansiall af 8 dysine ligh d5ag pie i Aggliiiall oY)
(A3 15) aniil) Ay
s claliiiay)
- Al 3alyy bl colll Clia (pad e Jany o) Laall o) —1
Ayl LSl SN saal) (it e Jery LS ¢ il Gall Apmpmnil) dmgan) Julis e agliall Liil) Jamy =2
iyl
A Cll paaSaall (8 (0 ale s asmgy oty sl aall oyl il =3
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