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Table 1 The effect of Chubak and Basil seed gum on moisture and texture of Strudel.

Chubak(%o) Basil seed gum(%o) Moisture(%o) Texture(N)
0 0 24.58 18.1°
0 0.3 27.8° 13.5°
0 0.6 30.2¢ 15.8°
0.5 0 29.1¢ 16.1°
0.5 0.3 26.3" 12.3°
0.5 0.6 31.9° 14.5¢
1 0 27.5¢ 13.7°
1 0.3 29.4¢ 12.1°
1 0.6 34.1° 15.1¢

Means in each column with different letters differ significantly (p<0.05).
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Table 2: The effect of Chubak and Basil seed gum on specific volume and porosity

of Strudel.

Chubak(%0) Bas";gf:(% ) Specific volume(%o) Porosity(%b)
0 0 1.4° 19.8°
0 0.3 2.4° 22.5¢
0 0.6 2.8° 24.3°

0.5 0 2.1¢ 24.1°
0.5 0.3 2.9° 22.8¢
0.5 0.6 2.7° 24.1°
1 0 2.4° 25.7°
1 0.3 3.5° 28.3°
1 0.6 3.4° 25.9°

Means in each column with different letters differ significantly (p<0.05).
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Table 3 The effect of Chubak and Basil seed gum on crust color (L*a*b) and acceptability of Strudel.

Chubak(%) Bg?,ISI‘ITL (sf/f )d L" a b*" acceptability

0 0 28.9¢ 10.3* 23.1 2.4f
0 0.3 33.5¢ 8.2° 22.8 43°
0 0.6 32.1¢ 7.5¢ 224 3¢

0.5 0 32.8¢ 6.1¢ 23.0 3¢

0.5 0.3 39.7° 5.7¢ 222 4.8°

0.5 0.6 40.5° 5.2¢ 22.9 3.5¢
1 0 35.2° 5.4° 22.6 3.8°
1 0.3 44.7° 5.1° 22.1 4.6
1 0.6 4520 5.5¢ 22.7 42°

Means in each column with different letters differ significantly (p<0.05).
N means not significant difference at the 5% level.
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The influence of chubak extraction and Basil seed gum on texture
and appearance of strudel produced by frozen dough
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In this research, the effect of chubak extraction (0, 0.5 and 1 %) and Basil seed gum (0, 0.3 and 0.6 %)
were used in strudel formulation in randomized design with factorial arrangement. Porosity and crust
color were evaluated by Image J software. The result showed moisture and L value were increased and a”
value decreased by increasing the levels of both natural additives. The sample containing 0.5% chubak
extraction and 0.3% Basil seed gum had the highest amount of specific volume and porosity and the
lowest firmness. In addition the panelists introduced the samples containing 0.5% chubak extraction and
0.3% Basil seed gum and 1% chubak extraction and 0.3% Basil seed gum as the best in overall
acceptance score.

Keyword: Crust color values, Local gum, Natural emulsifier, Texture, Strudel.
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