ﺳﺎﻣﺎﻧﻪﯼ ﺟﺴﺘﺠﻮ ﺩﺭ ﭘﺎﯾﺎﻥﻧﺎﻣﻪﻫﺎ

ﭘﺎﯾﺎﻥﻧﺎﻣﻪﯼ ﮐﺎﺭﺷﻨﺎﺳﯽ ﺍﺭﺷﺪ :ﻓﺮﻭﻍ ﺍﺧﺮﻭﯼ۱۳۹۴ ،

ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﺻﻤﻎ ﺣﺎﺻﻞ ﺍﺯ ﮐﺘﯿﺮﺍ،ﻟﺴﺘﯿﻦ ﻭ ﻫﻤﻮﮐﺘﺎﻧﺖ ﺁﻟﻮ ﺑﺮ ﺧﻮﺍﺹ
ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ،ﺭﺋﻮﻟﻮﮊﯾﮑﯽ،ﺣﺴﯽ ﻭ ﺭﻭﻧﺪ ﺑﯿﺎﺗﯽ ﻧﺎﻥ ﻣﺴﻄﺢ
ﻧﺎﻥ ﻣﻬﻤﺘﺮﯾﻦ ﻓﺮﻭﺍﺭﺩﻩ ﻏﺬﺍﯾﯽ ﺍﯾﺮﺍﻥ ﻭ ﯾﮑﯽ ﺍﺯ ﺍﺻﻠﯽ ﺗﺮﯾﻦ ﺑﺨﺶ ﻫﺎﯼ ﻏﺬﺍﯾﯽ ﺩﺭ ﺳﺒﺪ ﻏﺬﺍﯾﯽ ﺧﺎﻧﻮﺍﺩﻩ ﻫﺎﯼ
ﺍﯾﺮﺍﻧﯽ ﻣﯽ ﺑﺎﺷﺪ .ﻫﺪﻑ ﺍﺻﻠﯽ ﺍﺯ ﺍﻧﺠﺎﻡ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺑﺮﺭﺳﯽ ﺍﻓﺰﻭﺩﻥ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻫﻤﻮﮐﺘﺎﻧﺖ ) ﺩﺭ ﺳﻪ
ﺳﻄﺢ  3 ،0ﻭ  6ﺩﺭﺻﺪ( ،ﮐﺘﯿﺮﺍ ) ﺩﺭ ﺳﻪ ﺳﻄﺢ  0/75 ،0ﻭ  1/5ﺩﺭﺻﺪ ( ،ﺍﻣﻮﻟﺴﯿﻔﺎﯾﺮ ﻟﺴﯿﺘﯿﻦ ﺩﺭ ﺳﻪ ﺳﻄﺢ )0
 0/5 ،ﻭ  1ﺩﺭﺻﺪ( ﺑﻪ ﺻﻮﺭﺕ ﺗﺮﮐﯿﺐ ﺑﺎ ﻫﻢ ﺩﺭ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻧﺎﻥ ﻣﺴﻄﺢ ) ﺑﺮﺑﺮﯼ ( ﺑﻮﺩ .ﺑﺮﺍﯼ ﺗﻬﯿﻪ ﻧﺎﻥ ﺑﺮﺑﺮﯼ ﺍﺯ
ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺭﻭﺗﯿﻦ ﺻﻨﻌﺘﯽ ﺍﺳﺘﻔﺎﺩﻩ ﮔﺮﺩﯾﺪ .ﻧﻤﻮﻧﻪ ﻫﺎ ﺑﺼﻮﺭﺕ ﻗﻄﻌﺎﺕ  300ﮔﺮﻣﯽ ﺁﻣﺎﺩﻩ ﺷﺪﻩ ﻭ ﺳﭙﺲ ﺑﻌﺪ ﺍﺯ
ﻃﯽ ﮐﺮﺩﻥ ﻣﺮﺣﻠﻪ ﺗﺨﻤﯿﺮ ﺍﻭﻟﯿﻪ ،ﻣﯿﺎﻧﯽ ﻭ ﻧﻬﺎﯾﯽ ﻭﺍﺭﺩ ﺩﺳﺘﮕﺎﻩ ﭘﺨﺖ ﮔﺮﺩﯾﺪﻧﺪ .ﻧﻤﻮﻧﻪ ﻫﺎ ﭘﺲ ﺍﺯ ﺧﻨﮏ ﺷﺪﻥ ﺑﺎ
ﺁﺯﻣﻮﻧﻬﺎﯼ ﻓﻌﺎﻟﯿﺖ ﺁﺑﯽ ) ،(awﺭﻃﻮﺑﺖ ،ﺁﻧﺎﻟﯿﺰ ﺭﻧﮓ ،ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﻭ ﺣﺠﻢ ﻣﺨﺼﻮﺹ ﻭ ﻧﯿﺰ ﺧﺼﻮﺻﯿﺎﺕ ﺭﺋﻮﻟﻮﮊﯾﮑﯽ
ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺑﻪ ﻣﻨﻈﻮﺭ ﺍﺭﺯﯾﺎﺑﯽ ﺗﺎﺛﯿﺮ ﺍﻓﺰﻭﺩﻥ ﺍﻓﺰﻭﺩﻧﯿﻬﺎﯼ ﻣﺨﺘﻠﻒ ﺫﮐﺮ ﺷﺪﻩ ﺑﺮ ﺑﯿﺎﺗﯽ ﻧﺎﻥ ،ﭘﺲ ﺍﺯ
ﮔﺬﺷﺖ ﺩﻭ ﺭﻭﺯ ،ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﭘﺨﺘﻪ ﺷﺪﻩ ﻭ ﻧﮕﻬﺪﺍﺭﯼ ﺷﺪﻩ ﺩﺭ ﺩﻣﺎﯼ ﻣﺤﯿﻂ ﺍﺯ ﻧﻈﺮ ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﺭﺋﻮﻟﻮﮊﯾﮑﯽ ﺍﺯ
ﻗﺒﯿﻞ ﮐﺸﺶ ﭘﺬﯾﺮﯼ ﻭ ﺳﻔﺘﯽ ﺑﺎﻓﺖ ﺩﺭ ﻣﻮﺭﺩ ﺁﻧﻬﺎ ﺑﺮﺭﺳﯽ ﺷﺪ .ﺍﯾﻦ ﺁﺯﻣﺎﯾﺶ ﻫﺎ ﺩﺭ ﻗﺎﻟﺐ ﺭﻭﯾﻪ ﺳﻄﺢ ﭘﺎﺳﺦ ﻭ ﺑﺎ
ﺗﻮﺟﻪ ﺑﻪ ﺗﻌﺪﺍﺩ ﺗﯿﻤﺎﺭﻫﺎ ﺩﺭ ﺩﻭ ﺗﮑﺮﺍﺭ ﺍﻧﺠﺎﻡ ﮔﺮﻓﺖ .ﻧﺘﺎﯾﺞ ﺣﺎﺻﻞ ﻧﺸﺎﻥ ﻣﯽ ﺩﻫﻨﺪ ﮐﻪ ﺑﯿﻦ ﺑﻬﺒﻮﺩ ﺧﺼﻮﺻﯿﺎﺕ
ﺭﺋﻮﻟﻮﮊﯾﮑﯽ ﻧﺎﻥ ﻭ ﻣﯿﺰﺍﻥ ﻟﺴﯿﺘﯿﻦ ﻭ ﮐﺘﯿﺮﺍ ﺭﺍﺑﻄﻪ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ) (P<0.01ﺩﺭ ﮐﺎﻫﺶ ﺍﯾﻦ ﻣﯿﺰﺍﻥ ﻭﺟﻮﺩ ﺩﺍﺷﺖ.
ﻫﻤﻮﮐﺘﺎﻧﺖ ﮔﺮﭼﻪ ﺩﺭ ﻧﺎﻥ ﻫﺎﯼ ﺗﺎﺯﻩ ﺳﺒﺐ ﺍﻓﺰﺍﯾﺶ ﮐﺸﺶ ﭘﺬﯾﺮﯼ ﻭ ﻧﯿﺮﻭﯼ ﻻﺯﻡ ﻣﯽ ﮔﺮﺩﺩ ﻭﻟﯽ ﺩﺭ ﻏﻠﻈﺖ 6
ﺩﺭﺻﺪ ﺳﺒﺐ ﮐﺎﻫﺶ ﻣﯿﺰﺍﻥ ﻧﯿﺮﻭﯼ ﻻﺯﻡ ﻭ ﮐﺸﺶ ﭘﺬﯾﺮﯼ ﻧﺎﻥ ﻫﺎﯾﯽ ﮔﺸﺖ ﮐﻪ ﺑﻪ ﻣﺪﺕ  2ﺭﻭﺯ ﻧﮕﻬﺪﺍﺭﯼ ﺷﺪﻩ
ﺑﻮﺩﻧﺪ .ﻫﻤﭽﻨﯿﻦ ﻣﯿﺰﺍﻥ ﻓﻌﺎﻟﯿﺖ ﺁﺑﯽ ﺑﺎ ﺗﻨﻬﺎ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﮐﺘﯿﺮﺍ ﺑﻪ ﺻﻮﺭﺕ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ) ( P<0.01ﮐﺎﻫﺶ ﯾﺎﻓﺖ.
ﺩﺭﺻﺪ ﺭﻃﻮﺑﺖ ﻭ ﺣﺠﻢ ﻣﺨﺼﻮﺹ ﻧﺎﻥ ﺑﺎ ﺍﻓﺰﻭﺩﻥ ﺗﻤﺎﻣﯽ ﻣﺘﻐﯿﺮﻫﺎﯼ ﻣﺴﺘﻘﻞ ﺩﺍﺭﺍﯼ ﺍﺛﺮ ﻣﻌﻨﯽ ﺩﺍﺭ ) ( P<0.01
ﻣﯽ ﺑﺎﺷﺪ .ﻣﯿﺰﺍﻥ ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﻧﺎﻥ ﺗﻨﻬﺎ ﺗﺤﺖ ﺗﺎﺛﯿﺮ ﻣﯿﺰﺍﻥ ﻏﻠﻈﺖ ﻫﻤﻮﮐﺘﺎﻧﺖ ﺑﻮﺩﻩ ﻭ ﺍﻓﺰﻭﺩﻥ ﻫﻤﻮﮐﺘﺎﻧﺖ ،ﺑﯿﺶ ﺍﺯ
ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺘﻮﺳﻂ ﻣﺘﺪﻭﺍﻝ ﺳﺒﺐ ﺍﻓﺰﺍﯾﺶ ﺍﯾﻦ ﺷﺎﺧﺺ ﮔﺸﺘﻪ ﻭ ﺭﻧﮓ ﻧﺎﻥ ﺭﺍ ﺑﺴﯿﺎﺭ ﺭﻭﺷﻦ
ﻣﯽ ﻧﻤﺎﯾﺪ .ﻟﺴﯿﺘﯿﻦ ﻣﻬﻤﺘﺮﯾﻦ ﻋﺎﻣﻞ ﺗﺎﺛﯿﺮﮔﺬﺍﺭ ﺑﺮ ﺷﺎﺧﺺ  *aﺩﺭ ﺟﻬﺖ ﻣﺘﻤﺎﯾﻞ ﺷﺪﻥ ﺭﻧﮓ ﻧﺎﻥ ﻫﺎ ﺑﻪ ﺭﻧﮓ ﻗﺮﻣﺰ
ﺩﺭ ﻧﻤﻮﻧﻪ ﻫﺎ ﺑﻮﺩ .ﮐﺘﯿﺮﺍ ﺳﺒﺐ ﮐﺎﻫﺶ ﺷﺎﺧﺺ  *bﻧﻤﻮﻧﻪ ﻫﺎ ﻭ ﺩﺭ ﻧﺘﯿﺠﻪ ﮐﺎﻫﺶ ﺷﺪﺕ ﺭﻧﮓ ﺯﺭﺩ ﺩﺭ ﻧﻤﻮﻧﻪ ﻫﺎﯼ
ﻧﺎﻥ ﻭ ﻫﻤﻮﮐﺘﺎﻧﺖ ﻭ ﻟﺴﯿﺘﯿﻦ ﺳﺒﺐ ﺍﻓﺰﺍﯾﺶ ﺍﯾﻦ ﻓﺎﮐﺘﻮﺭ ﻭ ﺩﺭﻧﺘﯿﺠﻪ ﺍﯾﺠﺎﺩ ﺭﻧﮓ ﺯﺭﺩﺗﺮ ﺩﺭ ﻧﺎﻥ ﺷﺪ.
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M.A. Thesis:

The effect of tragacanth gum lecithin and plum
humectant on the physicochemical rheological and
sensory evaluation of flat bread staling process
Bread is the most important food products and one of the main parts of the Iranian families
food basket. The main aim of this study was to evaluate different concentrations humectant
(three levels 0, 3 and 6%), tragacanth (at three levels 0, 0.75 and 1.5 percent), lecithin as a
emulsifier in three levels (0, 0.5 and 1%) In combination with the formulation of flat bread
(barbarian). To prepare bread formulations, routine industrial formulation and process was
used. Dough samples were prepared in 300 gram pieces, then passed the initial, medial, and
final fermentation stage baking machines were imported. After cooling samples , they were
studied by water activity (aw), moisture, color analysis, total acceptance and specific
volume and rheological properties.To evaluate the effect of adding different additives
mentioned on bread staling, after two days, the cooked and stored at ambient temperature
samples were investigated for the rheological properties such as elasticity and firmness.
These experiments performed in response surface methodology and due to the number of
treatments done twice. The results showed a significant correlation (P <0.01) in reducing
rheological properties of bread using lecithin and tragacanth. humectant although increased
elasticity and strength that is required for tearing bread but at 6% concentration of
humectant the amount of force and elasticity were held for 2 days decreased. The amount
of water activity by only increasing tragacanth significantly (P <0.01) decreased. Moisture
content and specific volume of bread by adding all independent variables a significantly
effected (P <0.01) is. The total acceptance of bread only by the humectant concentration
and this index has increased over usual average concentrations and bread colors became
very bright. Lecithin is the most important factor affecting the indexes a * b * color leaning
to bread samples became red. Tragacanth reduce the index b * of samples, thus reducing
the intensity of the yellow color and humectant and lecithin caused increasing this factor
and thus create more yellow color in bread.
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