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Figure 1- The pH of milk dessert samples during storage time (Control (0% Aleo vera gel), T1 (3% Aleo vera gel),
T2 (6% Aleo vera gel) and T3 (9% Aleo vera gel)).
Means with differences small letters in the same sample represent significant differences at days of exams (p<0.05) and
capital letters in the same day indicate significant differences at treatments (p<0.05).
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Figure 2- The syneresis of milk dessert samples during storage time (Control (0% Aleo vera gel), T1 (3% Aleo vera
gel), T2 (6% Aleo vera gel) and T3 (9% Aleo vera gel)).
Means with differences small letters in the same sample represent significant differences at days of exams (p<0.05) and
capital letters in the same day indicate significant differences at treatments (p<0.05).
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Figure 3- a) The viscosity of milk dessert samples on 20" day of storage (Control (0% Aleo vera gel), T1 (3% Aleo vera
gel), T2 (6% Aleo vera gel) and T3 (9% Aleo vera gel)) b) Flow curves of milk dessert samples.
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Figure 4- a) The G' changes in different frequencies for milk dessert samples on the 20" day of storage (Control (0%
Aleo vera gel), T1 (3% Aleo vera gel), T2 (6% Aleo vera gel) and T3 (9% Aleo vera gel)) b) The G" changes in different

frequencies for milk dessert samples on the 20" day of storage c) The z* changes in different frequencies for milk

des

To dLyssdT J5 /%) To /9997 J5 7+ )
Jwd SBdiged (gl Al sy ils )8

sert samples on the 20™ day of storage.

i) Gy powd ((BAig0d (5l BlSe s ils 8 43 G Ol puri(a —€ JSU0
PG O 5 (b (5,I0e55 s 595 5 (95 I3 7%8) Ta 9 (L1997 J3 707

CS M i 39 33 (6 e pwd (S Aigad (61 Cilisre (S pilS )3 13 1 il putS (C (1R ket G9) 5D (6 yead



Lstl U5 5l Siodgual B (6 s s 1 o3 Liidly pusbesslysiSY (Sloosiy 3 g « K599 «(stloonsgSs jud S T59 s

3950 Jsb 3 sl J5 cilien SWCBIE U 5y pos (S0 13 0, 0 porpbesisSY (5 551y a5 Y Jpan

SR 09
Tablel- L.Plantarum viability of milk dessert samples with different concentrations of Aloe vera gel during 20 days of
storage
Samples Total Phenol Content (mg GAE/g)
Treatments Control T, T, Ts
Day 0 7/692 +0/6 ™2 7/758 + 0/6 A% 7/790 + 0/2 A4 7/95 + 0/2 "¢
Day 10 7/074+0/12 7/414+ 0/15°° 7/514+ 0/23 % 7173 £0/21%°
Day 20 6/649 + 0/72 6/835 0/51 5 6/937+ 0/415° 50+ 0/52 A%7/

a Samples were included Control (0% Aleo vera gel), T1 (3% Aleo vera gel), T2 (6% Aleo vera gel) and T3 (9% Aleo vera

gel)
b Different capital letters indicate significant differences between treatments and control samples (p<0.05), while small letters

indicate significant differences in storage days (p<0.05).
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Figure 5- The sensory evaluation of milk dessert samples on the 20™ day of storage (Control (0% Aleo vera gel), T1
(3% Aleo vera gel), T2 (6% Aleo vera gel) and T3 (9% Aleo vera gel))
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Abstract

Introduction: This research was carried out with the aim of investigating the possibility of
producing functional milk dessert containing Aloe vera gel with acceptable physicochemical,
rheological and sensory properties.

Materials and Methods: Aloe vera gel was used at four levels of 0, 3%, 6% and 9% for the
production of milk dessert, and its physicochemical properties (pH, syneresis and viscosity),
rheological properties (dynamic oscillation test), the sensory and survival characteristics of
Lactobacillus plantarum bacteria during 20 days of storage were investigated.

Results The results showed that the addition of Aloe vera gel decreased the pH of milk
dessert samples. The maximum stability of milk dessert samples was observed in sample T3
which contained 9% Aloe vera gel. The results showed that in all samples, the viscosity
increased significantly with increasing Aloe vera gel concentration (p<0.05). The addition of
Aloe vera gel significantly increased the survival rate of Lactobacillus plantarum in the
treatment samples (p<0.05). In the evaluation of the rheological properties of the milk dessert,
it was found that the storage modulus (G"), viscous modulus (G") increased and the complex
viscosity (%) decreased with the increase in Aloe vera gel concentration. In the sensory
evaluation, it was found that, the highest overall acceptance score belonged to the T2
treatment (6% Aloe vera gel). It seems that the reduction of phase separation in the T,
treatment and its higher viscosity compared to other samples have been effective in increasing
its acceptability. While in T3 treatment, further decrease in pH and increase in viscosity had a
negative effect on the acceptability of the product from the point of view of the panelists.
Conclusion: The result of this research work indicated that the addition of 6% Aloe vera gel
to milk dessert reduced syneresis, increased viscosity and improved the survival of
Lactobacillus plantarum bacteria, and obtained highest acceptability regarding sensory
evaluation.
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