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ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﻓﯿﺰﯾﮑﻮ ﺷﯿﻤﯿﺎﯾﯽ ﻭ ﻣﯿﮑﺮﻭﺑﯽ ﭘﻮﺩﺭ ﺣﺎﺻﻞ ﺍﺯ ﻣﺨﻠﻮﻁ ﮐﺎﺝ ﭘﺴﺘﻪ ﻭ ﻋﺼﺎﺭﻩ
ﺍﻧﮕﻮﺭ ﻫﺎﯼ ﺿﺎﯾﻌﺎﺗﯽ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺧﺸﮏ ﮐﻦ ﻫﺎﯼ ﭘﺎﺷﺸﯽ
ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ،ﺳﻮﺳﭙﺎﻧﺴﯿﻮﻧﯽ ﺍﺯ ﻋﺼﺎﺭﻩ ﺍﻧﮕﻮﺭﻫﺎﯼ ﻋﺴﮑﺮﯼ ﺑﺎ ﭘﻮﺳﺖ ﻧﺮﻡ ﺭﻭﯾﯽ ﭘﺴﺘﻪ ﺍﻭﺣﺪﯼ ﻭ ﮐﻠﻪ
ﻗﻮﭼﯽ؛ ﻭ ﺳﭙﺲ
 T4 ،T3 ،T2 ،T).ﺳﻮﺳﭙﺎﻧﺴﯿﻮﻧﯽ ﺍﺯ ﻋﺼﺎﺭﻩ ﺍﻧﮕﻮﺭﻫﺎﯼ ﺳﻠﻄﺎﻧﯽ ﺑﺎ ﭘﻮﺳﺖ ﻧﺮﻡ ﺭﻭﯾﯽ ﭘﺴﺘﻪ ﺍﻭﺣﺪﯼ ﻭ ﮐﻠﻪ ﻗﻮﭼﯽ
ﺗﻬﯿﻪ ﮔﺮﺩﯾﺪ)ﭼﻬﺎﺭ ﺗﯿﻤﺎﺭ 1
ﺧﻮﺭﺍﮎ ﻫﺎﯼ ﺁﻣﺎﺩﻩ ﺷﺪﻩ ﺗﻮﺳﻂ ﯾﮏ ﺍﺳﭙﺮﯼ ﺩﺭﺍﯾﺮ ﺩﺭ ﻣﻘﯿﺎﺱ ﭘﺎﯾﻠﻮﺕ ﺩﺭ ﮐﺎﺭﺧﺎﻧﻪ ﺗﺒﺪﯾﻞ ﺑﻪ ﭘﻮﺩﺭﺷﺪﻩ ﻭ ﻭﯾﮋﮔﯽ
ﻫﺎﯼ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ
ﻣﯿﮑﺮﻭﺑﯽ ﭘﻮﺩﺭﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﻣﻮﺭﺩ ﻣﻄﺎﻟﻌﻪ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺩﺍﺩﻩ ﻫﺎ ﺣﺎﮐﯽ ﺍﺯ ﺁﻥ ﺑﻮﺩ ﮐﻪ ﭘﻮﺳﺖ ﻧﺮﻡ ﻭ ﺳﺒﺰ ﭘﺴﺘﻪ
ﺑﻪ ﻋﻨﻮﺍﻥ ﯾﮏ ﺿﺎﯾﻌﺎﺕ ﺑﺎ
ﭘﺮﻭﺗﺌﯿﻦ ﻭ ﻓﯿﺒﺮ ﺑﺎﻻ ﻣﯽ ﺗﻮﺍﻧﺪ ﻣﮑﻤﻞ ﺧﻮﺑﯽ ﺑﺮﺍﯼ ﻋﺼﺎﺭﻩ ﺍﻧﮕﻮﺭ ﻫﺎ ﺩﺭ ﻓﺮﺁﯾﻨﺪ ﺧﺸﮏ ﮐﻦ ﻫﺎﯼ ﭘﺎﺷﺸﯽ ﺑﺎﺷﺪ.
ﺯﯾﺮﺍ ﻧﺘﺎﯾﺞ ﺗﺠﺰﯾﻪ ﻭﺍﺭﯾﺎﻧﺲ ﻧﺸﺎﻥ
ﺩﺍﺩ ﮐﻪ ﺧﻮﺭﺍﮎ ﻫﺎﯼ ﻓﺮﻣﻮﻟﻪ ﺷﺪﻩ ﺑﺎ ﭘﻮﺳﺖ ﺳﺒﺰ ﭘﺴﺘﻪ ﻭ ﻋﺼﺎﺭﻩ ﺍﻧﮕﻮﺭ ﺗﻮﺍﻧﺴﺖ ﺭﺍﻧﺪﻣﺎﻥ ﻗﺎﺑﻞ ﻗﺒﻮﻟﯽ ﺩﺭ ﺣﺪﻭﺩ
 27ﺗﺎ  30ﺩﺭﺻﺪ ﺭﺍ ﺑﺪﻫﺪ .ﺍﺯ
ﻃﺮﻓﯽ ﭘﻮﺩﺭﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺩﺍﺭﺍﯼ ﺣﺪﻭﺩ  50ﺩﺭﺻﺪ ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ 20 ،ﺩﺭﺻﺪ ﭘﺮﻭﺗﺌﯿﻦ 10 ،ﺩﺭﺻﺪ ﭼﺮﺑﯽ ﻭ 10
ﺩﺭﺻﺪ ﺧﺎﮐﺴﺘﺮ ﺑﻮﺩﻧﺪ .ﺍﻟﺒﺘﻪ
ﺗﺎﻧﻦ ﺍﮔﺮﭼﻪ ﺩﺭ ﭘﻮﺳﺖ ﺳﺒﺰ ﭘﺴﺘﻪ ﺣﺪﻭﺩ  6ﺩﺭﺻﺪ ﺑﻮﺩ ﺍﻣﺎ  /P < 0).ﺑﯿﻦ ﺗﯿﻤﺎﺭﻫﺎ ﺍﺯ ﻧﻈﺮ ﺩﺍﺷﺘﻦ ﺗﺮﮐﯿﺒﺎﺕ ﺫﮐﺮ
ﺷﺪﻩ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭ ﺑﻮﺩ) 05
 1ﺩﺭﺻﺪ ﺩﺭ ﭘﻮﺩﺭﮔﺮﺩﯾﺪ .ﭘﻮﺩﺭﻫﺎ ﻫﻤﭽﻨﯿﻦ ﺩﺍﺭﺍﯼ ﺣﻼﻟﯿﺘﯽ ﺩﺭ ﻣﺤﺪﻭﺩﻩ  / 75ﺑﻼﻧﭽﯿﻨﮓ ﭘﻮﺳﺖ ﺳﺒﺰ ﻣﻨﺠﺮ ﺑﻪ
ﮐﺎﻫﺶ ﻣﻌﻨﯽ ﺩﺍﺭ ﺁﻥ ﯾﻌﻨﯽ ﺣﺪﻭﺩ 5
ﺩﺭﺻﺪ ﻭ ﺍﻧﺪﺍﺯﻩ ﺫﺭﺍﺕ  200ﻣﯿﮑﺮﻭﻥ ﺑﻮﺩﻧﺪ .ﺑﯿﻦ ﺗﯿﻤﺎﺭﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻧﯿﺰ ﺍﺯ ﻧﻈﺮ ﺍﻧﺪﺍﺯﻩ ﺫﺭﺍﺕ  ،ﻗﺎﺑﻠﯿﺖ ﺟﺬﺏ ﺁﺏ ،
ﺩﺍﻧﺴﯿﺘﻪ ﻭ ﺣﻼﻟﯿﺖ ﺍﺧﺘﻼﻑ
ﺭﻃﻮﺑﺖ ﭘﻮﺩﺭﻫﺎ ﺩﺭ ﻣﻘﺎﯾﺴﻪ ﺑﺎ ﺍﺳﺘﺎﻧﺪﺍﺭﺩ ﺗﺎ ﺣﺪﻭﺩﯼ ﺑﺎﻻ  ،ﺍﻣﺎ ﺁﻧﻘﺪﺭ ﻧﺒﻮﺩ ﮐﻪ ﺍﻣﮑﺎﻥ ﻓﻌﺎﻟﯿﺖ ﮐﭙﮏ ﻫﺎ ﯾﺎ ﻣﺨﻤﺮﻫﺎ
ﺭﺍ  /P < 0).ﻣﻌﻨﯽ ﺩﺍﺭ ﺑﻮﺩ) 05
ﻓﺮﺍﻫﻢ ﻧﻤﺎﯾﺪ .ﺯﯾﺮﺍ ﺩﺭ ﺑﺨﺶ ﻣﯿﮑﺮﻭﺑﯽ ،ﻫﯿﭻ ﮔﻮﻧﻪ ﮐﭙﮏ ،ﻣﺨﻤﺮ ﻭ ﺍﺷﺮﯾﺸﯿﺎ ﮐﻠﯽ ﺩﺭ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﭘﻮﺩﺭ ﻣﺸﺎﻫﺪﻩ
ﻧﮕﺮﺩﯾﺪ .ﻓﻘﻂ ﺍﺯ ﻧﻈﺮ ﺷﻤﺎﺭﺵ
ﮐﻠﯽ ﻣﯿﮑﺮﻭﺍﺭﮔﺎﻧﯿﺴﻢ ﻫﺎ ،ﻧﺘﺎﯾﺞ ﻣﺜﺒﺖ ﺑﻮﺩ ﮐﻪ ﺍﻟﺒﺘﻪ ﺑﯿﺶ ﺍﺯ ﺍﺳﺘﺎﻧﺪﺍﺭﺩ ﻧﺒﻮﺩ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﻋﺼﺎﺭﻩ ﺍﻧﮕﻮﺭ ،ﭘﻮﺳﺖ ﺳﺒﺰ ﭘﺴﺘﻪ ،ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ ﻣﯿﮑﺮﻭﺑﯽ  ،ﭘﻮﺩﺭ ،ﺍﺳﭙﺮﯼ ﺩﺭﺍﯾﺮ
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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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