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Production of functional low-fat cream using Tragacanth, Frankin-
cense and Farsi gums
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Abstract

Hakimzadeh, V., Rashidi, H., Ahmadi-Naghedi, S., Production of functional low-fat cream using
Tragacanth, Frankincense and Farsi gums
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This research was carried out with the aim of producing beneficial cream with
reduced fat and containing natural gums. The gums used included Tragacanth in
two levels (0.3 and 0.4%), Frankincense in two levels (0.2 and 0.3%) and Farsi in
two levels (0.5 and 0.7%). The amount of cream fat was set at 15%. The tests of
hydration value (g), viscosity (cp) and texture score were performed in different
samples. The obtained data were subjected to statistical analysis in the form of a
completely randomized design with 3 replications. The results showed that the
cream sample containing 0.4% of Tragacanth, 0.3% of frankincense and 0.7%
of Persian gum had the highest viscosity (1471 cp) and the lowest water content
(1.92 g) and in terms of texture score also won the highest texture score (2.92).
According to the results, it is recommended to produce low-fat cream with 15%
fat, 0.4% Tragacanth, 0.3% frankincense gum and 0.7% Persian gum.

Keywords: fat substitutes, dairy products, hydrocolloid

Email address of the corresponding author: ha rashidi@yahoo.com

12



