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In this paper, the effect of fat substitutes (guar gum, Xanthan, and modified starch) on the rheological properties of the low fat sesame product (The blends of 20% reduced fat sesame paste and date syrup) was investigated. In first, the flow behavior of prepared blends by several substitutions of fat at three different levels for the temperatures of 25, 35, 45, 550C were evaluated. The power low model was the best model for the descriptions behavior of control flow and all prepared samples with different fat substitution of all levels. According to parameters this model, the all samples at different temperatures have the pseudoplastic behavior. In addition, the fat substitution cause the viscosity increasing for the all samples compare with the control.

The time dependent behavior of samples was investigated with Weltman model and first-order stress decay with a zero equilibrium stress. It was decayed all samples had the time-dependent flow properties like control and was Thixotropic.

 The sensory properties of samples have also been studied. The result showed that the type and percent of fat substitution increasing has considerable effect on sensory properties of samples. However, for spreadibility, all substitution of all tested percents cause the improvement compares with the control the all sensory properties (except spreadibility that is better than control). There was no significant different between samples of low fat prepared by Xanthan at 0.01% and control.
