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ﺑﺮﺭﺳﯽ ﺗﻮﻟﯿﺪ ﭼﯿﭙﺲ ﺳﯿﺐ)ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﭘﯿﺶ ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍ ﺳﻮﻧﺪ( ﻭ ﺳﺮﮐﻪ ﺍﺯ ﺳﻪ ﺭﻗﻢ
ﺳﯿﺐ ﺑﻮﻣﯽ ﺍﯾﺮﺍﻥ
ﺍﺯ ﺑﯿﻦ ﺍﻧﻮﺍﻉ ﻣﯿﻮﻩ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻣﯿﺘﻮﺍﻥ ﺳﯿﺐ ﺭﺍ ﺑﻪ ﻋﻨﻮﺍﻥ ﯾﮑﯽ ﺍﺯ ﻣﻬﻤﺘﺮﯾﻦ ﻣﯿﻮﻩ ﻫﺎ ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﺧﺸﮑﺒﺎﺭ ﻭ
ﺳﺮﮐﻪ ﺍﻧﺘﺨﺎﺏ ﮐﺮﺩ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻓﺴﺎﺩ ﭘﺬﯾﺮ ﺑﻮﺩﻥ ﺳﯿﺐ ﯾﮑﯽ ﺍﺯ ﺭﻭﺷﻬﺎﯼ ﻧﮕﻬﺪﺍﺭﯼ ﺁﻥ ﺧﺸﮏ ﮐﺮﺩﻥ ﻭ ﯾﺎ ﺗﻮﻟﯿﺪ
ﺳﺮﮐﻪ ﺍﺯ ﺁﻥ ﻣﯽ¬ﺑﺎﺷﺪ .ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﺗﻮﻟﯿﺪ ﭼﯿﭙﺲ ﻭ ﺳﺮﮐﻪ ﺭﻗﻢ ﻫﺎﯼ ﺷﻔﯿﻊ ﺍﺑﺎﺩﯼ ،ﮔﻼﺏ ﻭ ﻣﺸﮑﯿﻦ ﺳﯿﺐ ﺑﺎ
ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﭘﯿﺶ ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﺍﻧﺠﺎﻡ ﺷﺪ .ﺳﭙﺲ ﻣﯿﺰﺍﻥ ﺟﺬﺏ ﻣﺠﺪﺩ ﺁﺏ ،ﭼﺮﻭﮐﯿﺪﮔﯽ ،ﺭﻧﮓ ﻣﺤﺼﻮﻝ ﻭ
ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﻣﺤﺼﻮﻝ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺍﺯ ﻋﺪﻡ ﻭﺟﻮﺩ ﺍﻟﮑﻞ ﻭ ﻓﻠﺰﺍﺕ ﺳﻨﮕﯿﻦ ﺩﺭ ﻫﺮ ﺳﻪ ﻧﻮﻉ
ﺳﺮﮐﻪ ﺗﻮﻟﯿﺪﯼ ﺑﺎ ﻭﺍﺭﯾﺘﻪ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﺩﺍﺷﺖ .ﻣﯿﺰﺍﻥ ﺑﺮﯾﮑﺲ ﺩﺭ ﺳﺮﮐﻪ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺍﺯ ﻭﺍﺭﯾﺘﻪ ﮔﻼﺏ ﺑﺎﻻ ﺑﻮﺩ.
ﺍﺳﯿﺪﯾﺘﻪ ﺩﺭ ﺳﺮﮐﻪ ﺣﺎﺻﻞ ﺍﺯ ﻭﺍﺭﯾﺘﻪ ﺷﻔﯿﻊ ﺍﺑﺎﺩﯼ ﺩﺍﺭﺍﯼ ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺑﻮﺩ ﻭﺍﺭﯾﺘﻪ ﺷﻔﯿﻊ ﺍﺑﺎﺩﯼ ﻧﺘﺎﯾﺞ ﺑﻬﺘﺮ ﻭ
ﺑﺎﺯﺩﻩ ﺑﯿﺸﺘﺮﯼ ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﺳﺮﮐﻪ ﺳﯿﺐ ﻧﺸﺎﻥ ﺩﺍﺩ .ﺩﺭ ﺑﯿﻦ ﺗﯿﻤﺎﺭﻫﺎ ﺭﻃﻮﺑﺖ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﻧﺸﺎﻥ ﻧﺪﺍﺩ.
ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﺳﺒﺐ ﺍﻓﺰﺍﯾﺶ ﭘﺎﺭﺍﻣﺘﺮ ﺑﺎﺯﺟﺬﺏ ﺁﺏ ﺷﺪ .ﺍﺯ ﻧﻈﺮ ﺳﻔﺘﯽ ﺑﺎﻓﺖ ﭼﯿﭙﺲ ،ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﺳﺒﺐ ﮐﺎﻫﺶ
ﻧﯿﺮﻭ ﺍﻣﺎ ﺩﺍﺭﭼﯿﻦ ﺳﺒﺐ ﺍﻓﺰﺍﯾﺶ ﻧﯿﺮﻭ ﺷﺪﻩ ﻭ ﺳﻔﺘﯽ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﺍﻓﺰﺍﯾﺶ ﺳﺮﻋﺖ ﺧﺸﮏ ﮐﺮﺩﻥ ﺩﺭ
ﻫﻨﮕﺎﻡ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﭘﯿﺶ¬ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﻣﯿﺰﺍﻥ ﭼﺮﻭﮐﯿﺪﮔﯽ ﻧﯿﺰ ﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﻣﯿﺰﺍﻥ ﺗﻐﯿﯿﺮﺍﺕ ﺭﻧﮓ ﻧﯿﺰ ﺩﺭ
ﻭﺍﺭﯾﺘﻪ ﻣﺸﮑﯿﻦ ﮐﻤﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺭﺍ ﺩﺍﺷﺖ ﺣﺎﻝ ﺁﻧﮑﻪ ﺯﻣﺎﻧﯿﮑﻪ ﺍﺯ ﭘﯿﺶ¬ﺗﯿﻤﺎﺭ ﺍﺳﯿﺪ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ ،ﺍﯾﻦ ﺗﻐﯿﯿﺮﺍﺕ ﺑﻪ
ﺣﺪﺍﻗﻞ ﺭﺳﯿﺪ ﭘﯿﺶ ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﻧﯿﺰ ﺳﺒﺐ ﺑﻬﺒﻮﺩ ﺭﻧﮓ ﮔﺮﺩﯾﺪ .ﺍﺯ ﻧﻈﺮ ﺍﺭﺯﯾﺎﺑﯽ ﺣﺴﯽ ،ﻭﺍﺭﯾﺘﻪ ﺷﻔﯿﻊ ﺍﺑﺎﺩﯼ
ﺯﻣﺎﻧﯿﮑﻪ ﺍﺯ ﭘﯿﺶ¬ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﺑﻪ ﻫﻤﺮﺍﻩ ﺍﺳﯿﺪ ﻭ ﺩﺍﺭﭼﯿﻦ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ ﻣﻄﻠﻮﺏ ﺗﺮﯾﻦ ﺗﯿﻤﺎﺭ ﺷﻨﺎﺧﺘﻪ ﺷﺪ .ﺩﺭ
ﮐﻞ ﻭﺍﺭﯾﺘﻪ ﺷﻔﯿﻊ ﺍﺑﺎﺩﯼ ﺑﻪ ﻫﻤﺮﺍﻩ  3ﭘﯿﺶ ﺗﯿﻤﺎﺭ ﺑﻪ ﺻﻮﺭﺕ ﺗﻮﺍﻡ ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﭼﯿﭙﺲ ﺳﯿﺐ ﺗﻮﺻﯿﻪ ﻣﯽ ﮔﺮﺩﺩ.
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Among the different kinds of fruits can be apples, as one of the most important fruits chose
to produce dried fruits and vinegar. Due to possible corruption of Apple, one of its
maintenance, it is dried or vinegar. in this study, the production of apple chips and vinegar
of Shafiabadi, golab and Meshkin varieties, by using ultrasonic pretreatment was
conducted. Then, the re-hydration, shrinkage, color and overall acceptability of the product
was evaluated. The results showed the absence of alcohol and heavy metals, in all three
types of vinegar production, with the different varieties. Brix in vinegar produced from
golab varieties were high. The acidity of the vinegar from a Shafi'abadi, variety was the
highest amount. Shafi'abadi, varieties showed better results and more efficiently for the
production of apple cider vinegar. No significant difference between treatments in moisture.
Ultrasound pretreatment increased water reabsorption parameter. In terms of firmness of
chips, ultrasound can reduce the force, but the force was increased cinnamon and increased
firmness. Due to the increasing speed of drying when using ultrasound pretreatment, the
shrinkage was reduced. The color changes in the varieties Meshkin least amount. However,
when the pretreatment acid was used, this change was minimized. Ultrasound pretreatment
also improved the color. In terms of sensory evaluation, variety Shafi'abadi, when
ultrasound pre-treatment was used with acid and cinnamon, was the most favorable
treatment. In general, the variety Shafieabadi, with 3 pre-treatment, in combination, for the
production of apple chips, is recommended.
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