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AIlS tAar't'

'Ihe experintcllt \!,is con(lUctcd to llnd out thc sUltabilit), ol thrcc plrnt dcrived stabilizer

li)r nrrnukrcLuring ol pL rl (lcrivcd stirhill,,cr ]rrsll|||1.

'lfrec planl dcriv(rd s1abiJi,.er. nrnrcl\ (;Un Arrbic. I)cctjJl. ASar ASar (lbod Brade)

$iere sclccLed lrndcr thc prclrial Jionr c.rc r stabilizcr.t\pe. Six dill.crent concenlrations

sla11ing rt 0 0251)1, (\!/V) \ irh un iItcrvlt ol 0.25g ol sl biiircr /|rcr ol.mitk wcrc

incofiror|tcd 1o prcI|lrc scl o{ )oglrL t. ll}, subjcctifg lo an cxpcrl tasting pancl .ind

obse.r'irg organolcIric charactcrrslrcs rh cc sLriL.r)rc conccnrrations riorn cach stabirizer

t\l)c \!€re sclccte(I. Out ol thc rcsIcctive stlbililcr. the lhfcc solccted concentr:]tions

\!erc sul)jecrtcd Lo atr inc\|cticnccd l stiIg pirncl lo scJeol tltc Jltost approprialc

corccrtr.ri., liorr c|lch sl0bili.,cr t)pc. l:irirll\. rhc rrosl s.itrl)lc c()nccnlfation liorn

crch strbilizcr tyi).,1a. conty,r.ctl \itlt l conLrrrl. I.hc scorc w,as aIalyzed using

lricdmiln s lcst in Minileb slaticlll\ l)ecl\rgc. lhe shcll l l.c ol.sct ,-oghu{ was checkcd

Lry rncasurirrg thc frr ol rcspcctivc sclcctc(l conccnt rLion lionr etoh slabilizer !r,pc

inclLrdir)g {hc'ronLrc)l..tl i4.F I rC storrle Lcinpclrldrc. \

YolhLrrl p|clrarcrl ,,',,ith 0.05% (W,/V) coIccr)trNtion ol Agl|| A!ltf \\,ls fatcd as the mosl

sLritable lcvcl ()l srabilizcr rrpc aId conccntrrlion b) tisring lraIcl lbr manulacture ofscl

)!rghut1. A si!trillcatrl (l).::0 0-5) dccrcfsc ilt pr Nith suhseqLtcrrt tncri:rsc in acidity rvas
1

obscrrcd dUring lhc sloritgc uIlcrlhe rclr tri,rt,,n.rt l.l Ll'( 1,, \i\ e('n LJir) pcriod.

'fhe rcsLllls rcvcrlcd thal lhc Agur Al.lilr coulcl be incorpo|atecl at a concentration of

0.05r)i 1e p|'c111r'g scl \,oghL[l \!]th ir !rh..Iti,rl \l,,r.r!r lite t|t ir, iLr)s rL l4+ll)C

\\itholrt dclerioratioI of qualitl, pa|artrctcI lilit fr
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