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oil emulsonsin guar gum
Wagas N Baba, Kaunser JaHlilal A Punoo*, Touseef Ahmed Wani, Mohd Masdbair, F.A.

Masoodi
Department of Food Technology, University of Kashindia

Abstract
The present study aimed at fortification of yoghmith walnut and flaxseed oils using guar gum.

Both the oils were added separately at a concerratf 2% along with two different
concentrations of guar gum (0.025% and 0.05%).iffemtyoghurt samples were studied for
functional, rheological, microbial and antioxidgmtoperties. Fatty acid profile and oxidative
shelf-life of the product was also determined. &tddition of oil increased syneresis, antioxidant
activity and malondialdehyde formation in yoghusisile the microbial count decreased. Gum
addition, significantly (P<0.05) decreased pH, sgaes, and increased the oxidative stability,
antioxidant activity of yoghurt samples while ngrsficant (P>0.05) effect on microbial content
was seen. All yoghurt samples showed pseudo pléistic behavior with yield stress that
increased with increase in gum and oil concentnatizum and oil addition increased, G”, and
composite viscosity of yoghurt samples. Walnutified yoghurt samples showed significantly
(P<0.05) higher MUFA and PUFA levels among all $aenples. Walnut oil fortification showed
higher sensory parameters and superior overall ityuaharacteristics than flaxseed oil
fortification. Hence, walnut oil is a better optiéor fortification of yoghurts with essential fatty
acids than flaxseed oil.
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1. Introduction
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