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Since polysaccharides and proteins provide desiered properties to foods and blends of such biopolymers could induce some useful synergistic effects. Therefore, in this study, we aimed to elucidate the possibility of partial replacement of geltine with soluble and insoluble fractions of Persian gum (2.7% and 4%, respectively) as well as whole gum (up to 4.5%) in order to produce functional pasetille. In addition, the effect of olibanum gum (up to 0.3%) added to regular pasetille formulation was investigated on some sensory and physical properties. Findings showed that Persian gum alone or with high amounts of sucrose could not gel whereas its insoluble part showed some gelation. Moreover, with increasing the proportion of  Persian gum in pastilles, all the mechanical properties (modulus of elasticity, maximum stress, maximum strain, and the work at break) decreased, while inversely, the pastilles contained only insoluble fraction had similar charateristics to regular ones. In terms of sensory evaluation,  no significant difference was observed (P> 0.05).With regard to olibanum gum, its presence in formulation led to a significant increase in mechanical properties. The results of sensorial evaluation also showed that the gelatine/olibanum pastilles were more pleasant for panelists. The findings of this project clearly revealed the capabilities of Persian gum and olibanum powder as natural and organic ingredients in production of functional pastilles as well as the role of former one on replacing 45% of gelatine.
