ﺳﺎﻣﺎﻧﻪﯼ ﺟﺴﺘﺠﻮ ﺩﺭ ﭘﺎﯾﺎﻥﻧﺎﻣﻪﻫﺎ

ﭘﺎﯾﺎﻥﻧﺎﻣﻪﯼ ﮐﺎﺭﺷﻨﺎﺳﯽ ﺍﺭﺷﺪ :ﻧﺪﺍ ﺑﻬﺸﺘﯽ۱۳۹۵ ،

ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﭘﻮﺭﻩ ﻟﺒﻮ ﺑﺮ ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﯽ،ﺍﺭﮔﺎﻧﻮﻟﭙﺘﯿﮏ ﻭ ﺑﯿﺎﺗﯽ ﻧﺎﻥ ﺣﺠﯿﻢ
ﭼﮑﯿﺪﻩ
ﻧﺎﻥ ﮔﻨﺪﻡ ﺍﺯ ﺭﺍﯾﺞ ﺗﺮﯾﻦ ﺍﻧﻮﺍﻉ ﻧﺎﻥ ﻫﺎﯼ ﻣﺼﺮﻓﯽ ﺍﺳﺖ ﻭﺑﺨﺸﯽ ﺍﺯﻏﺬﺍﯼ ﺍﮐﺜﺮ ﻣﻠﻞ ﺟﻬﺎﻥ ﺭﺍ ﺗﺸﮑﯿﻞ ﻣﯽ ﺩﻫﺪ .ﺍﯾﻦ
ﻓﺮﺁﻭﺭﺩﻩ ﯾﮑﯽ
ﺍﺯﻗﺪﯾﻤﯽ ﺗﺮﯾﻦ ﺩﺳﺖ ﺁﻭﺭﺩﻩ ﻫﺎﯼ ﺍﻧﺴﺎﻥ ﺍﺳﺖ ،ﻭ ﺍﺳﻨﺎﺩﯼ ﮐﻪ ﺩﺭ ﻣﻮﺭﺩ ﻧﺎﻥ ﻭﺟﻮﺩ ﺩﺍﺭﺩ ﺣﺘﯽ ﺍﺯ ﺍﻧﺴﺎﻧﻬﺎﯾﯽ ﮐﻪ ﺩﺭ
ﺣﻮﺍﻟﯽ ﺭﻭﺩﺧﺎﻧﻪ
ﺩﺟﻠﻪ ﻭ ﻓﺮﺍﺕ ﻣﯽ ﺯﯾﺴﺘﻪ ﺍﻧﺪ ،ﻗﺪﯾﻤﯽ ﺗﺮ ﺍﺳﺖ .ﮐﯿﻔﯿﺖ ﻧﺎﻥ ﺑﺮﺍﯼ ﺳﻼﻣﺖ ﺍﻧﺴﺎﻥ ﺍﻫﻤﯿﺖ ﻭﯾﮋﻫﺎﯼ ﺩﺍﺭﺩ ﺑﻪ ﻃﻮﺭﯼ
ﮐﻪ ﺿﺮﻭﺭﯼ ﺍﺳﺖ
ﺍﺯ ﻣﻮﺍﺩ ﺍﻓﺰﻭﺩﻧﯽ ﺍﺭﺯﺷﻤﻨﺪ ﻭ ﻣﻮﺍﺩ ﺍﻭﻟﯿﻪ ﺟﺪﯾﺪ ﺑﺮﺍﯼ ﺳﺎﺧﺖ ﻭ ﺗﻬﯿﻪ ﺁﻥ ﺍﺳﺘﻔﺎﺩﻩ ﮐﺮﺩ.
ﭼﻐﻨﺪﺭ ﮔﯿﺎﻩ ﺑﻮﻣﯽ ﻧﻮﺍﺣﯽ ﻣﺪﯾﺘﺮﺍﻧﻪ ،ﺷﻤﺎﻝ ﺁﻓﺮﯾﻘﺎ ،ﺍﺭﻭﭘﺎ ﻭ ﺷﺎﯾﺪ ﺁﺳﯿﺎﺳﺖ .ﭼﻐﻨﺪﺭ ﺩﻭ ﻧﻮﻉ ﺍﺳﺖ؛ ﯾﮑﯽ ﻫﻤﯿﻦ
ﭼﻐﻨﺪﺭ ﻣﻌﻤﻮﻟﯽ ﺍﺳﺖ
ﮐﻪ ﺑﻪ ﺭﻧﮓ ﺑﻨﻔﺶ ﺗﯿﺮﻩ ﯾﺎ ﻗﺮﻣﺰ (ﻟﺒﻮ) ﻭﺟﻮﺩ ﺩﺍﺭﺩ ﻭ ﻧﻮﻉ ﺩﯾﮕﺮ ﺁﻥ ﭼﻐﻨﺪﺭ ﻗﻨﺪ ﻭ ﺑﻪ ﺭﻧﮓ ﺯﺭﺩ ﺭﻭﺷﻦ ﺍﺳﺖ .ﺑﺮﺍﯼ
ﺁﻧﮑﻪ ﭘﻮﺳﺖ ﭼﻐﻨﺪﺭ
ﭘﺨﺘﻪ ﺑﻪ ﺁﺳﺎﻧﯽ ﮐﻨﺪﻩ ﺷﻮﺩ ،ﺑﺎﯾﺪ ﻭﻗﺘﯽ ﮔﺮﻡ ﺍﺳﺖ ﺍﺯ ﺁﺏ ﮔﺮﻡ ﺑﯿﺮﻭﻥ ﺁﻭﺭﺩﻩ ﻭ ﺩﺭﻭﻥ ﺁﺏ ﺳﺮﺩ ﻗﺮﺍﺭ ﺩﻫﯿﺪ ﺗﺎ ﺑﻪ
ﺭﺍﺣﺘﯽ ﭘﻮﺳﺖ ﺁﻥ ﺟﺪﺍ
ﺷﻮﺩ .ﺍﯾﻦ ﺳﺒﺰﯼ ﺧﻮﺵ ﻃﻌﻢ ﻭ ﺷﯿﺮﯾﻦ ﮐﺎﻟﺮﯼ ﺑﺴﯿﺎﺭ ﮐﻤﯽ ﺩﺍﺭﺩ ﻭ ﺑﻪ ﺻﻮﺭﺕ ﺁﺑﭙﺰ ﻭ ﺑﻪ ﺗﻨﻬﺎﯾﯽ ،ﯾﮏ ﺩﺳﺮ
ﺧﻮﺷﻤﺰﻩ ﺍﺳﺖ ﺍﻣﺎ ﻧﻬﺎﯾﺖ
ﺍﺳﺘﻔﺎﺩﻫﺎﯼ ﮐﻪ ﻣﻌﻤﻮﻻ ﻣﺎ ﺍﯾﺮﺍﻧﯿﻬﺎ ﺍﺯ ﺁﻥ ﻣﯿﮑﻨﯿﻢ ،ﺩﺭ ﺗﺰﺋﯿﻦ ﻏﺬﺍ ﯾﺎ ﻧﻬﺎﯾﺘﺎ ﺗﻬﯿﻪ ﺩﺳﺮ ﻣﺎﺳﺖ ﻭ ﻟﺒﻮﺳﺖ.
 5ﻭ  11ﺩﺭﺻﺪ ﺭﻭﯼ ﺧﺼﻮﺻﯿﺎﺕ ﺍﺭﮔﺎﻧﻮﻟﭙﺘﯿﮑﯽ ،ﺣﺠﻢ ،ﺑﺎﻓﺖ ﻭ ﻣﺎﻧﺪﮔﺎﺭﯼ ﻧﺎﻥ  ،ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺗﺎﺛﯿﺮ ﭘﻮﺭﻩ ﻟﺒﻮ
ﺩﺭ ﺳﻄﻮﺡ 3
ﺩﺭ ﻃﺮﺡ ﮐﺎﻣﻼً ﺗﺼﺎﺩﻓﯽ ﺑﺎ  3ﺗﮑﺮﺍﺭ ﻣﻮﺭﺩ ﺍﺭﺯﯾﺎﺑﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ.
ﺍﺯ ﺁﻧﺠﺎ ﮐﻪ ﻣﯿﻮﻩ ﻟﺒﻮ ﺭﻧﮓ ﺧﺎﺻﯽ ﺩﺍﺭﺩ ،ﺗﯿﻤﺎﺭﻫﺎﯼ ﺗﻮﻟﯿﺪﯼ ﺗﺤﺖ ﺁﺯﻣﻮﻥ ﺭﻧﮓ ﺳﻨﺠﯽ ﻧﯿﺰ ﻗﺮﺍﺭ ﮔﺮﻓﺘﻨﺪ ﮐﻪ
ﻣﻘﺎﯾﺴﻪ ﺑﯿﻦ ﺁﻧﻬﺎ ﺍﺯ ﻟﺤﺎﻅ
ﺭﻭﺷﻨﯽ ،ﻗﺮﻣﺰﯼ ﻭ ﺯﺭﺩﯼ ﻧﺎﻥ ﺻﻮﺭﺕ ﭘﺬﯾﺮﻓﺖ.
ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺍﻣﺘﯿﺎﺯ ﮐﻠﯽ ﻧﺎﻥ ﺣﺎﻭﯼ  %5ﻟﺒﻮ ﻧﺴﺒﺖ ﺑﻪ ﺷﺎﻫﺪ ﺑﻬﺒﻮﺩ ﯾﺎﻓﺖ .ﺍﺯ ﻟﺤﺎﻅ ﻣﺎﻧﺪﮔﺎﺭﯼ ﻧﻤﻮﻧﻪ ﻫﺎ ﺗﺎ
ﺯﻣﺎﻥ 72
ﺳﺎﻋﺖ ﭘﺲ ﺍﺯ ﭘﺨﺖ ،ﺗﺤﺖ ﺁﺯﻣﺎﯾﺶ ﺑﺎﻓﺖ ﺳﻨﺠﯽ ﺩﺳﺘﮕﺎﻫﯽ ﻭ ﺑﯿﺎﺗﯽ ﺣﺴﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺘﻨﺪ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﻧﺎﻥ ،ﻟﺒﻮ ،ﺑﺎﻓﺖ ،ﻣﺎﻧﺪﮔﺎﺭﯼ ،ﺣﺴﯽ.
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M.A. Thesis:

Investigation on the effect of adding of Red Beet On
physical,organoleptic and shelf life properties of loaf
bread.
Abstract
Wheat bread is the most common kind of consuming bread and composed the part of the
food of most nations of the world. These product is the oldest human achievement, the
documents that are about bread even is older than the humans who have lived around Tigris
and Euphrates river .The quality of the bread has special importance for human health, so
that using valuable new addictive and raw materials for manufacturing and supplying is
essential.
Beet is the native plant to the Mediterranean region, north of Africa, Europe and perhaps
Asia.
There are two kinds of beets, once is a normal beet that is dark purple or red and other one
is sugar beet that is bright yellow. For the cooked beet skin can easily be removed, should
be taken out from hot water when it is hot and put into cold water to easily peel it. These
savory and sweet vegetable has low calories and is a delicious dessert for boiled or alone
but Iranian people often use it for food decoration or finally , is providing of yogurt and
beet dessert.
In these study, the effect of beet puree were evaluated on organoleptic properties, volume,
texture and shelf life of bread at 3, 5 and 10 percent in a completely randomized design
with three replications.
Since the best has a special color, manufacturing treatments were under the colorimetric
test that the comparison between them took in terms of clear , red and yellow bread.
The results showed that overall rating of bread containing 5% beet improved compared to
control. In terms of durability, samples were tested texture analysis device and stalling
sense
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