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M.A. Thesis:

Investigation of physicochemical and microbial
properties of produced powder from pistachio hull and
damage grapes juice mix by spray drier

In this study, Suspensions were prepared from grapes juice of royal with soft skin of
pistachio(Ohadi,kallequchi); and then Suspensions were prepared from grapes juice of
Soltani

with soft skin of pistachio(Ohadi,kallequchi). The feeds were converted into powder by a
pilot

scale spray drier, and Physicochemical and microbial characteristics of the prepared
powders

were studied. The results showed that the green skin of pistachios, as a high protein and
fiber

waste, can be a good supplement for grapes extract in the process of spray drying. Because
the

results of the analysis of variance indicated that the formulated foods with green skin of
pistachios and grape juice an acceptable yield of about 27-30%. On the other hand, the
produced

powders contain about 50% carbohydrates, 20% protein, 10% fat and 10% ash. There was
a

significant difference between the treatments for the mentioned compounds (P<0.05).
However,tannin was about 6% in the green skin of pistachios, But blanching of the green
skin

led to a significant decrease of about 1.5% in the powder. Powders also have a solubility in
the

range of 80% and a particle size of 200 microns. There was a significant difference
between

treatments for particle size, density, wettability and solubility (P<0.05). Powders moisture
compared with standard were high, but it was not enough to allow molds or yeasts to
function.

Because in the microbial part, mold, yeast, and E. coli were not observed in powder
samples.

The results of the total count of microorganisms were positive, of course was not more than
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standard.




