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Abstract

Introduction: Yoghurt Drink is an Iranian dairy drink with nutritional benefits. However due
to the presence of sodium chloride salt, it restricts the its use in people with hypertension. On
the other hand, the antifungal and antibacterial effects and desirable aroma of dill essential oil
have been confirmed. Therefore, in order to help patients with blood pressure and to take
advantage of the health benefits of Yoghurt Drink, a low-salt Yoghurt Drink product with the
replacement of potassium chloride instead of sodium chloride and the use of dill essential oil
is produced to improve the taste and increase the shelf life of the Yoghurt Drink.

Materials and Methods: Salts were substituted in Yoghurt Drink formulations with
concentrations of 0 (control), 25, 50, 75 and 100% by potassium chloride alone and with 0.3%
of dill essential oil. Therefore, 10 treatments were designed according to completely
randomized design. Physicochemical tests including acidity, pH, sedimentation, dry matter
and sediment, mold and coliform, and sensory evaluation (taste, salinity, oral sensation, total
acceptance) were camied out in triplicate orden on the first and sixty days of maintenance.
Results: The results of the tests were analyzed according to Duncan's one-way ANOVA test
at 95% confidence level. The results of physicochemical and microbial properties showed that
replacement of sodium salt with potassium chloride had no significant effect on acidity, pH,
sedimentation, dry matter (p<0.05). According to the results, by increasing the concentration
of potassium salt in respect of sodium salt at concentrations higher than 50% in the presence
of 0.3% of the essential oil, the organoleptic properties of the product significantly decreased
(p<0.05).

Conclusion: The results of this study proved the possibility of replacing sodium salts with
potassium salts up to 50% in the presence of 0.3% of essential oils, without undesirable
effects on the physico-chemical, microbial and organoleptic properties of the product.

Keywords: Dill Essential Oil, Potassium Chloride Salt, Sodium Chloride Salt, Yoghurt Drink.
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