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Study of the effect of wheat fiber and extract in the physicochemical and sensory
properties of orange juice during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent of
wheat extract / wheat fiber.
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 4. The trend of changes in the viscosity values of the treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 5. The trend of changes in the values of radical uptake activity of treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 6. The trend of changes in the brightness of the treatments during storage
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wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent of
wheat extract / wheat fiber.
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Fig. 7. The trend of changes in the intensity of redness of treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 8. Trend of changes in yellowish intensity of treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 9. The trend of changes in color scores of treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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Fig. 10. The trend of changes in the taste points of the treatments during storage
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percent of wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent,
0.75 /0.75 percent
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Fig.11. The trend of changes in texture scores of treatments during storage
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent

L m e L5 S5 olej b alers 5 iy Sl polie S s, 1Y S
5 pab oS5,y e el )b a5l ganly @8ly yo IS ppd aliliel gals a4 gley cundS N Y S
shls olel slBass 51 Sbb 59, B Jgl 59, 5l 2als (ol s, e el S Ol Gawbes b
o 4 lete IS Uipd oSlee Vb wd SO 45 S lan (p<0.05) g (6l gine oglis
e ogm a ]y Sl ey Cude L (s 2Ll 9590 Slasg, (b enilys 4T 55 paiS 8 i
S35l oyl ;i oS Ssnisn 0933 &S A )5S (hagk (2l @S b 50 e
Sore 9GPy Sekll g plgd (Al cge (2108 Slge 50 ohag (LS S (pl bolie b g (UlS - Lo

.(Golob et al., 2004) Cuwl o G:L‘bé uul...u.}‘

AL
Sogo g alllas Oygo 4o VO ) /D glackale b pasS o8 g oS o)lac (iagh ool jo
AWnld (wSG p PH) oloondigSo s oles 5 o ablol i,y ol Sobys 4 awo,s 0410+ byl
555 YV (b (I oy 5 S oab 55y (o (2l 5% 25 L) (S G| T (8555 g
Al paS ;8 g ojlac l eslaul ols plas wls (cd 8 J1 8 byl ojee Jlon les jo (5,0
Glodiges Cils ()lagSS 090 (b laaised SlanST Tl 5 (K coluandsSosd olsx gl
2oy ) (g9l diges ols Hlas el Wged 4 Camns (6 yin SlowST BT 51 paiS 8 g o las ol
ety & gl jslaie ol las (oIS 59, YV 51 e 1) IS Ghpdy Shetel 0 YL pulST

70




o SaenS 1 T e pland (o8 Sl Sy p paiS b 5 ojlas b o

Sl g waSBrae 03 Vb Sipdy bl g ane BNk oo cogllae (&S el L JW
23,5 oolaiwl puiS 18 5o o lac aigy glacus

6.0000 -

HEL
HE2
HE3
HF1
EHF2

Total acceptance

EHF3
MEF1
MEF2
W EF3

[~V

LUITS YY 55

day 1 day 24
zwiafé time

SIS ol b lolas IS 8y Sl s 235, VY IS
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* Treatments marked E1, E2, E3, F1, F2, F3, EF1, EF2 and EF3 represent treatments containing 0.5, 1, 1.5 percent of
wheat extract; 0.5, 1, 1.5 percent of wheat fiber and levels of 0.25/0.25 percent, 0.5/0.5 percent, 0.75 /0.75 percent
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ABSTARCT

Currently, fruit and vegetable-based drinks are very popular among the people. Considering the health
benefits of dietary fiber and plant extracts and the high content of bioactive compounds of these substances,
enrichment of juices and fruits with these components can, in addition to improving the final quality of the
drink, improve the health of the consumer. In this study, wheat extract and wheat fiber with concentrations of
0.5, 1, 1.5% were added separately and in a mixture of 50%, 50% to the orange juice drink. Test of pH, Brix,
density, viscosity, Antioxidant activity, color evaluation (L *, a *, b *) and sensory evaluation (color, taste,
body and general acceptance) during 72 days of storage at refrigerator temperature at intervals of 24 hours
after production, 24 day, 48 day and 72 day were evaluated and compared with the control sample (without
wheat extract or fiber).The results showed that the use of wheat extract and fiber had a significant effect on
physicochemical and colorimetric properties. The use of wheat extract and wheat fiber increased their
concentration significantly increased antioxidant activity compared to the control sample. Orange juice
sample containing 1% wheat fiber showed the highest overall acceptance score after 72 days of refrigeration
and was introduced as the best treatment. By choosing the optimal levels of wheat extract and wheat fiber, it
is possible to achieve a useful orange juice with desirable quality properties and high acceptability.

Key words:Orange juice, Antioxidant, Wheat fiber, Wheat extract.
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