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2- Coefficient of Variation (CV)
3- Adj R-Squared(R*Adj)
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Abstract

In this research, the effects of quince seed mucilage (0.75 to 1.75%) and fat (15-25%) on
physicochemical properties (pH, acidity and colorimetric components), rheological (synersis
and viscosity), and also sensory characteristics (taste, texture and overall acceptance) of light
(single) cream were investigated. The results were investigated by Central Composite Designs
(CCD) and modeled by Response Surface Methodology (RSM). The lack of fit factor for all
traits was not statistically significant at 95% level; therefore, the accuracy of the lack of fit
model was confirmed. According to the obtained results, the optimum point of production
variables for obtaining light cream, which has the lowest amount of synersis and acidity and
the highest viscosity, as well as the highest total score of taste, texture and overall acceptance,
seed mucilage is 1.75% and fat is 21.12%. Such a product has a viscosity of 1355.04 Pascal
S, synersis 14.14%, acidity of 0.158, flavor score of 4.86, texture score of 83.4, overall
acceptance score 4.18, and desirability of 91.3%. Therefore, based on the results of this study,
it can be concluded that the use of quince seed mucilage in the production of low-fat cream
can simultaneously reduce the amount of fat while maintaining the rheological,
physicochemical and sensory properties of the product.

Keywords: Light (Single) Cream, Fat Substitute, Hydrocolloids, Quince Seed Mucilage,
Sensory Properties.
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