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ﭘﺎﯾﺎﻥﻧﺎﻣﻪﯼ ﮐﺎﺭﺷﻨﺎﺳﯽ ﺍﺭﺷﺪ :ﺭﺿﺎ ﻗﺎﻧﻌﯽ ﺍﺳﺘﺎﺩ۱۳۹۴ ،

ﻏﻨﯽ ﺳﺎﺯﯼ ﻓﺮﻧﯽ ﺁﺭﺩ ﺑﺮﻧﺞ ﺑﺎ ﺟﻮﺍﻧﻪ ﮔﻨﺪﻡ ﻭ ﺍﺭﺯﯾﺎﺑﯽ ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﺑﺎﻓﺘﯽ ﺁﻥ
ﺟﻮﺍﻧﻪ ﮔﻨﺪﻡ ﺑﻪ ﻋﻨﻮﺍﻥ ﯾﮏ ﻣﺎﺩﻩ ﻏﺬﺍﯾﯽ ﻓﺮﺍﺳﻮﺩﻣﻨﺪ ،ﺑﺮﺍﯼ ﻏﻨﯽ ﺳﺎﺯﯼ ﻓﺮﻧﯽ ﺑﻪ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺁﻥ ﺍﺿﺎﻓﻪ ﺷﺪﻩ ﻭ
ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﺍﺛﺮﺍﺕ ﻣﻨﻔﯽ ﺍﯾﻦ ﺗﺮﮐﯿﺐ ﺩﺭ ﺑﺎﻓﺖ ﻭ ﺳﯿﻨﺮﺳﯿﺲ ﺁﻥ ﺍﺯ ﻫﯿﺪﺭﻭﮐﻠﻮﺋﯿﺪﻫﺎ ﺑﺮﺍﯼ ﺑﻬﺒﻮﺩ ﺑﺎﻓﺖ ﻣﺤﺼﻮﻝ
ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ .ﺟﻮﺍﻧﻪ ﮔﻨﺪﻡ ﺑﻪ ﺻﻮﺭﺕ ﭘﻮﺩﺭ ﺩﺭ ﺳﻪ ﺳﻄﺢ ) 15 ،10ﻭ  20ﺩﺭﺻﺪ( ﺑﻪ ﻓﺮﻧﯽ ﺍﻓﺰﻭﺩﻩ ﺷﺪ ﮐﻪ ﺍﺯ ﻟﺤﺎﻅ
ﺷﯿﻤﯿﺎﯾﯽ ﺣﺎﻭﯼ  % 11/517ﺭﻃﻮﺑﺖ % 3/987 ،ﺧﺎﮐﺴﺘﺮ ﮐﻞ ﻭ  % 32/361ﭘﺮﻭﺗﺌﯿﻦ ﺑﻮﺩ .ﻓﻌﺎﻟﯿﺖ ﺁﻟﻔﺎ
ﺁﻣﯿﻼﺯﯼ ﺁﻥ ﺩﺭ ﺣﺪﻭﺩ  62ﺛﺎﻧﯿﻪ ﺑﻮﺩ ﮐﻪ ﺍﯾﻦ ﻓﻌﺎﻟﯿﺖ ﺑﺎ ﻋﺪﺩ ﻓﺎﻟﯿﻨﮓ ﻣﺸﺨﺺ ﺷﺪ .ﻫﯿﺪﺭﻭﮐﻠﻮﺋﯿﺪﻫﺎﯼ ﺑﻪ ﮐﺎﺭ
ﺭﻓﺘﻪ ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﻋﺒﺎﺭﺗﻨﺪ ﺍﺯ ﺻﻤﻎ ﺯﺍﻧﺘﺎﻥ ﻭ ﺻﻤﻎ ﺩﺍﻧﻪ ﺷﺎﻫﯽ ﮐﻪ ﺩﺭ ﺳﻪ ﺳﻄﺢ ) 0/75 ،0/5ﻭ  1ﺩﺭﺻﺪ( ﺑﻪ
ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺍﻓﺰﻭﺩﻩ ﺷﺪ .ﺩﺭ ﺑﯿﻦ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﻓﺮﻧﯽ ﺗﻬﯿﻪ ﺷﺪﻩ ،ﺍﺯ ﻟﺤﺎﻅ ﺩﺭﺻﺪ ﺭﻃﻮﺑﺖ ﻭ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﻧﻤﻮﻧﻪ
ﮐﻨﺘﺮﻝ ﺑﯿﺸﺘﺮﯾﻦ ﺩﺭﺻﺪ ﺭﻃﻮﺑﺖ ﻭ ﺑﯿﺸﺘﺮﯾﻦ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﺭﺍ ﺩﺍﺷﺘﻪ ﺩﺭ ﺣﺎﻟﯽ ﮐﻪ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﺣﺎﻭﯼ  %20ﺟﻮﺍﻧﻪ
ﮔﻨﺪﻡ ﻭ  1ﺩﺭﺻﺪ ﺻﻤﻎ )ﺯﺍﻧﺘﺎﻥ ﻭ ﺻﻤﻎ ﺷﺎﻫﯽ( ﻫﺮﺩﻭ ﮐﻤﺘﺮﯾﻦ ﺩﺭﺻﺪ ﺭﻃﻮﺑﺖ ﺭﺍ ﺩﺍﺷﺘﻪ ﻭ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﺁﻥ ﻫﺎ
ﺻﻔﺮ ﺑﻮﺩ .ﺑﺮﺭﺳﯽ ﻧﺘﺎﯾﺞ ﺟﺰﺋﯽ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺍﻓﺰﻭﺩﻥ ﺟﻮﺍﻧﻪ ﻭ ﺻﻤﻎ ﻫﺮ ﺩﻭ ﻣﻨﺠﺮ ﺑﻪ ﮐﺎﻫﺶ ﺭﻃﻮﺑﺖ ﻭ
ﺳﯿﻨﺮﺳﯿﺲ ﻣﯽ ﮔﺮﺩﺩ ﮐﻪ ﺩﺭ ﺍﯾﻦ ﺑﯿﻦ ﺍﺛﺮ ﺻﻤﻎ ﺑﻪ ﻭﯾﮋﻩ ﺻﻤﻎ ﺯﺍﻧﺘﺎﻥ ﻗﻮﯼ ﺗﺮ ﺍﺳﺖ .ﺩﺭ ﺍﺭﺯﯾﺎﺑﯽ ﺣﺴﯽ ﻧﻤﻮﻧﻪ
ﻫﺎﯼ ﺣﺎﻭﯼ  %15ﺟﻮﺍﻧﻪ ﮔﻨﺪﻡ ﻭ ﻧﻤﻮﻧﻪ ﮐﻨﺘﺮﻝ ﻧﺴﺒﺖ ﺑﻪ ﺳﺎﯾﺮ ﻧﻤﻮﻧﻪ ﻫﺎ ﺗﺮﺟﯿﺢ ﺩﺍﺩﻩ ﺷﺪﻧﺪ ﻭ ﺩﺭ ﺑﯿﻦ ﺩﻭ ﺻﻤﻎ
ﻧﯿﺰ ،ﺻﻤﻎ ﺯﺍﻧﺘﺎﻥ ﭘﺬﯾﺮﺵ ﺑﻬﺘﺮﯼ ﺩﺍﺷﺖ.
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M.A. Thesis:

Enrichment of rice flour porridge with wheat germ and
evaluation on its texture properties
Wheat germ as a functional food ingredient was added to formulation of porridge to enrich
it. Due to the negative effects of germ powder on texture and synersis of the product,
hydrocolloids were used to improve the texture of the product. Wheat germ powder was
added to the porridge at three levels (10, 15 and 20%) and chemically it contained
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11.517% moisture, 3.987 total ash and 32.361% protein. Alpha-amylase activity of the
powder was about 62 seconds based on falling number. Hydrocolloids used in this study
include xanthan gum and Cress seedwitch were added to formulation at three levels (0.5,
0.75 and 1%). Among the prepared porridge samples, the control sample had the highest
values in terms of moisture content and synersis while samples containing 20% wheat germ
and 1% gum (xanthan gum or water cress gum) had the lowest values for moisture and
synersis of it was zero. Detailed study of the results showed that the addition of
hydrocolloids and germ powder both reduced moisture content and synersis in the
meantime, hydrocolloids especially xanthan gum had a stronger effect. In sensory
evaluation samples containing 15 % of wheat germ and control sample were preferred over
the others and in between the gum, xanthan gum had better reception.
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