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ﺗﻮﻟﯿﺪ ﻣﺎﺳﺖ ﻏﻨﯽ ﺷﺪﻩ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻋﺼﺎﺭﻩ ﮔﯿﺎﻩ ﺧﺮﻓﻪ ﻭ ﺑﺮﺭﺳﯽ ﺧﺼﻮﺻﯿﺎﺕ ﻓﯿﺰﯾﮑﻮ
ﺷﯿﻤﯿﺎﯾﯽ ﻭﺣﺴﯽ ﻭ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺁﻥ
ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺑﻪ ﻣﻨﻈﻮﺭ ﺑﺮﺭﺳﯽ ﺍﺛﺮ ﺍﻓﺰﻭﺩﻥ ﻋﺼﺎﺭﻩ ﺧﺮﻓﻪ ﻭ ﺍﻧﺒﺎﺭﻣﺎﻧﯽ ﻣﺎﺳﺖ ﻏﻨﯽ ﺷﺪﻩ  ،ﺁﺯﻣﺎﯾﺸﯽ ﺑﻪ
ﺻﻮﺭﺕ ﺍﺳﭙﻠﯿﺖ ﭘﻼﺕ ﺩﺭ ﺯﻣﺎﻥ ﺩﺭ ﺳﻪ ﺗﮑﺮﺍﺭ ﺩﺭ ﺩﺍﻧﺸﮕﺎﻩ ﺁﺯﺍﺩ ﺍﺳﻼﻣﯽ ﻭﺍﺣﺪ ﺳﺒﺰﻭﺍﺭ ﺍﻧﺠﺎﻡ ﺷﺪ .ﻏﻠﻈﺖ ﻫﺎﯼ
ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻩ ) ﺷﺎﻫﺪ  % 2 ، % 1 ،ﻭ  ( % 3ﺑﻪ ﻋﻨﻮﺍﻥ ﻋﺎﻣﻞ ﺍﺻﻠﯽ ﻭ ﺯﻣﺎﻥ )  14 ، 7 ، 1ﻭ  21ﺭﻭﺯ( ﺑﻪ
ﻋﻨﻮﺍﻥ ﻓﺎﮐﺘﻮﺭ ﻓﺮﻋﯽ ﺑﻮﺩ  .ﺩﺭ ﻣﻮﺭﺩ ﻓﺎﮐﺘﻮﺭﻫﺎﯼ ﮐﻤﯽ ﺗﺠﺰﯾﻪ ﻭﺍﺭﯾﺎﻧﺲ ﺩﺭ ﻗﺎﻟﺐ ﻃﺮﺡ ﮐﺎﻣﻞ ﺗﺼﺎﺩﻓﯽ ﻭ ﺩﺭ
ﺁﻧﺎﻟﯿﺰﻫﺎﯼ ﺣﺴﯽ ﺍﺯ ﻃﺮﺡ ﺑﻠﻮﮎ ﮐﺎﻣﻞ ﺗﺼﺎﺩﻓﯽ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ .ﺩﺭ ﺍﯾﻦ ﺑﺮﺭﺳﯽ ﺍﺯ  9ﺍﺭﺯﯾﺎﺏ ﺁﻣﻮﺯﺵ ﺩﯾﺪﻩ ﺟﻬﺖ
ﺑﺮﺭﺳﯽ ﺧﺼﻮﺻﯿﺎﺕ ﮐﯿﻔﯽ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺩﺭ ﻗﺎﻟﺐ ﺳﯿﺴﺘﻢ ﻫﺪﻭﻧﯿﮏ  5ﻧﻘﻄﻪ ﺍﯼ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ.ﺩﺭ ﻣﻮﺍﺭﺩﯼ
ﮐﻪ ﺍﺛﺮﺍﺕ ﻣﺘﻘﺎﺑﻞ ﻏﻠﻈﺖ ﺩﺭ ﺯﻣﺎﻥ ﻣﻌﻨﯽ ﺩﺍﺭ ﺷﺪﻩ ﺑﻮﺩ ﺍﺯ ﺭﻭﺵ ﺑﺮﺵ ﺩﻫﯽ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ . .ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﺩﺭ
ﺭﺍﺑﻄﻪ ﺑﺎ  pHﻭ ﺍﺳﯿﺪﯾﺘﻪ ،ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ  3ﺩﺭﺻﺪ ﻏﻠﻈﺖ ﻋﺼﺎﺭﻩ pH ،ﺑﺎﻻ ﻭ ﺍﺳﯿﺪﯾﺘﻪ ﭘﺎﯾﯿﻦ ﺗﺮﯼ ﻧﺴﺒﺖ ﺑﻪ ﻧﻤﻮﻧﻪ
ﻫﺎﯼ ﺩﯾﮕﺮ ﺩﺍﺷﺖ ﻭ ﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺭﻭﯼ ﺍﯾﻦ ﺩﻭ ﺷﺎﺧﺺ ﺩﺍﺷﺖ.ﺑﻪ ﻟﺤﺎﻅ ﺁﺏ ﺍﻧﺪﺍﺯﯼ،
ﺍﻓﺰﻭﺩﻥ ﻋﺼﺎﺭﻩ ﺩﺭ ﺗﻤﺎﻡ ﺳﻄﻮﺡ ﻣﻮﺟﺐ ﮐﺎﻫﺶ ﺳﯿﻨﺮﺯﯾﺲ ﺷﺪ .ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯽ
ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ ﺑﻪ ﻃﻮﺭ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﯿﺸﺘﺮ ﺍﺯ ﻣﺎﺳﺖ ﺳﺎﺩﻩ ﺑﻮﺩ .ﺑﻄﻮﺭﯾﮑﻪ ﺑﯿﺸﺘﺮﯾﻦ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ
ﺍﮐﺴﯿﺪﺍﻧﯽ ﺑﻪ ﻣﯿﺰﺍﻥ  7/27ﺩﺭﺻﺪ ﺩﺭ ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ ﻏﻠﻈﺖ  2ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻭ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﻧﮕﻬﺪﺍﺭﯼ ﻣﺸﺎﻫﺪﻩ ﺷﺪ.
ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻧﯿﺰ ﺩﺭ ﺍﯾﻦ ﻧﻤﻮﻧﻪ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﻭ ﺑﻪ ﻣﯿﺰﺍﻥ  1/12ﻣﯿﻠﯽ ﮔﺮﻡ ﺍﺳﯿﺪ ﮔﺎﻟﯿﮏ ﺩﺭ
 100ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﻋﺼﺎﺭﻩ ﻣﺸﺎﻫﺪﻩ ﺷﺪ.ﺑﺎ ﮔﺬﺷﺖ ﺯﻣﺎﻥ ﻣﯿﺰﺍﻥ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯽ ﺑﻪ ﻃﻮﺭ
ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻣﺪﺕ  ،ﻣﯿﺰﺍﻥ ﻭﯾﺴﮑﻮﺯﯾﺘﻪ ﻧﻤﻮﻧﻪ ﻫﺎ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ ،ﺑﻄﻮﺭﯾﮑﻪ ﮐﻤﺘﺮﯾﻦ
ﻭﯾﺴﮑﻮﺯﯾﺘﻪ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﻭ ﺑﯿﺸﺘﺮﯾﻦ ﺩﺭ ﺭﻭﺯ ﻫﻔﺘﻢ ﺑﻮﺩ .ﺗﺎﺛﯿﺮ ﻣﻘﺎﺩﯾﺮ ﻋﺼﺎﺭﻩ ﯼ ﮔﯿﺎﻩ ﺧﺮﻓﻪ ﻭ ﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ
ﺑﺮ ﺭﻭﯼ ﺷﺎﺧﺺ ﻫﺎﯼ ﺭﻧﮕﯽ ﻧﻤﻮﻧﻪ ﻫﺎ ﻣﻌﻨﯽ ﺩﺍﺭ ﺑﻮﺩ ،ﺑﻄﻮﺭﯼ ﮐﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻋﺼﺎﺭﻩ ﻣﯿﺰﺍﻥ ﺷﺎﺧﺺ
*aﻭ*bﻭ?Eﺍﻓﺰﺍﯾﺶ ﻭ  *Lﮐﺎﻫﺶ ﯾﺎﻓﺖ ﻭ ﺩﺭﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ ﻣﯿﺰﺍﻥ ﺷﺎﺧﺺ  *bﻭ  *aﻭ ?Eﮐﺎﻫﺶ ﻭ
ﺷﺎﺧﺺ *Lﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ.ﺑﺮﺭﺳﯽ ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﺣﺴﯽ ﻧﯿﺰ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺯﻣﺎﻥ ﺩﺭﺻﺪ ﭘﺬﯾﺮﺵ ﮐﻠﯽ
ﻧﻤﻮﻧﻪ ﻫﺎ ﮐﺎﻫﺶ ﯾﺎﻓﺖ.
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M.A. Thesis:

Production of fortified yogurt with purslane herb extract
and investigation of its physico-chemical sensory and
Antioxidant properties
In this study, in order to evaluate the effects of adding purslane extract and enriched yogurt
storage, Split plot in time experiment was done with three replications in Islamic Azad
University of Sabzevar. Different concentrations of the extract with (testifier 1%, 2%, 3%)
as the main factor and time (1, 7, 14, 21) time intervals as the sub-plots. In order to
determine the variance in a completely randomized design and randomized complete block
design was used during the sensory analysis . In this study, nine trained panelists were
invited to evaluate the quality of yogurt production in a hedonic 5-point system. The
incision was used, when the interaction concentration effects at the time were significant.
The results showed that regarding pH and acidity , samples containing 3% concentration
had a high pH and lower acidity compared with other samples and storage time had a
significant impact on the index . In terms of water, adding extract at all levels reduced
synersis. Antioxidant activity and phenolic compounds in those samples containing the
intended extract was significantly higher than the plain yogurt. The highest antioxidant
activity of 27.7 percent was observed in a sample containing 2% concentration of the
extract and the first day maintenance. The highest amount of phenolic compounds in the
sample was observed on the first day and 1.12 mg of gallic acid in 100 ml of extract. Over
time, the amount of antioxidant activity and phenolic compounds significantly reduced.
With increasing time, the viscosity of the samples increased, in which case the minimum
viscosity on the first day and the maximum was the seventh day. Effects of purslane extract
and storage time on the indicator color samples was significant, i.e., with increasing the
concentration of extract, the amount of indexes a* and b* and E? was increased and L* fell
and within the time of maintenance, the amount of indexes a* and b* and E? fell down
while L* increased. Investigation of the organoleptic characteristics showed that with
increasing time, the total percentage of acceptance decreased.
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