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ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﺑﺮ ﺑﺮ ﻭﯾِﮋﮔﯿﻬﺎﯼ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ ﻣﯿﮑﺮﻭﺑﯽ ﻣﺎﺳﺖ ﮐﻢ
ﮐﺎﻟﺮﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ
ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺛﺮ ﺍﻓﺰﻭﺩﻥ ﻋﺼﺎﺭﻩ ﺣﺎﺻﻞ ﺍﺯ ﮔﯿﺎﻩ ﻗﺎﺻﺪﮎ ﺑﻪ ﺗﺮﺗﯿﺐ ﺩﺭ ﺳﻪ ﺳﻄﺢ )(0/04 ,0/03 ,0/02
ﺩﺭﺻﺪ ﺩﺭ ﻗﺎﻟﺐ ﻃﺮﺡ ﺁﺯﻣﺎﯾﺶ ﻓﺎﮐﺘﻮﺭﯾﻞ ﻭﺩﺭ ﺳﻪ ﺗﮑﺮﺍﺭ ﺑﻪﺻﻮﺭﺕ ﻃﺮﺡ ﮐﺎﻣﻼً ﺗﺼﺎﺩﻓﯽ ﺗﻮﺳﻂ ﻧﺮﻡﺍﻓﺰﺍﺭ  SASﺑﺮ
ﻭﯾﮋﮔﯽﻫﺎﯼ ﻣﯿﮑﺮﻭﺑﯽ ،ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ,ﺁﻧﺘﯽﺍﮐﺴﯿﺪﺍﻧﯽ ،ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯽ ﻭﺣﺴﯽ )ﻫﺪﻭﻧﯿﮏ  5ﻧﻘﻄﻪﺍﯼ( ﻣﺎﺳﺖ
ﮐﻢﮐﺎﻟﺮﯼ ﻣﻮﺭﺩﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ ﻭ ﺗﻐﯿﯿﺮﺍﺕ ﺁﻥ ﺩﺭ ﻃﯽ  21ﺭﻭﺯ ﻧﮕﻬﺪﺍﺭﯼ ﺑﺎ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﻣﻘﺎﯾﺴﻪ ﮔﺮﺩﯾﺪ .ﻧﺘﺎﯾﺞ
ﻧﺸﺎﻥ ﺩﺍﺩ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﭘﺲ ﺍﺯ ﺗﺨﻤﯿﺮ ،ﻟﮕﺎﺭﯾﺘﻢ ﺗﻌﺪﺍﺩ ﻻﮐﺘﻮﺑﺎﺳﯿﻠﻮﺱ ﺍﺳﯿﺪﻭﻓﯿﻠﻮﺱ ﺩﺭ ﻫﺮ ﮔﺮﻡ ﺗﯿﻤﺎﺭ ﺣﺎﻭﯼ
 0/04ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ 7/26،ﺑﻮﺩ .ﺑﻪﺗﺪﺭﯾﺞ ﺩﺭ ﻃﻮﻝ ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﺗﻌﺪﺍﺩ ﻣﯿﮑﺮﻭﺍﺭﮔﺎﻧﯿﺴﻢ ﺑﻪﻃﻮﺭ
ﻣﻌﻨﯽﺩﺍﺭﯼ ) (>0p/05ﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﺗﺎ ﺩﺭ ﺭﻭﺯ ﺑﯿﺴﺖ ﻭ ﯾﮑﻢ ﻟﮕﺎﺭﯾﺘﻢ ﺗﻌﺪﺍﺩ ﺑﻪ  6/89ﺩﺭ ﻫﺮ ﮔﺮﻡ ﺭﺳﯿﺪ .ﻟﮕﺎﺭﯾﺘﻢ
ﺗﻌﺪﺍﺩ ﺍﯾﻦ ﻣﯿﮑﺮﻭﺍﺭﮔﺎﻧﯿﺴﻢ ﺩﺭ ﻫﺮ ﮔﺮﻡ ﺗﯿﻤﺎﺭ  0/03ﺩﺭﺻﺪ ﻫﺮﭼﻨﺪ ﺑﺎ ﺷﯿﺐ ﮐﻤﺘﺮﯼ ﻧﺴﺒﺖ ﺑﻪ ﺗﯿﻤﺎﺭ 0/04
ﺩﺭﺻﺪ ،ﺍﻣﺎ ﺑﺎﺯﻫﻢ ﺑﻪﻃﻮﺭ ﻣﻌﻨﯽﺩﺍﺭﯼ ) (>0p/05ﺍﺯ  7/09ﺑﻪ  6/73ﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﺩﺭ ﻣﻮﺭﺩ ﺗﺄﺛﯿﺮ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ
ﺑﺮ ﺭﻭﯼ  pHﻭ ﺍﺳﯿﺪﯾﺘﻪ ﺑﺎﯾﺪ ﭼﻨﯿﻦ ﮔﻔﺖ ﮐﻪ ﮐﻤﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ  pHﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ ﻣﺎﺳﺖ  0/03ﺩﺭﺻﺪ ﺑﺎ ﺩﺍﻣﻨﻪ
ﺗﻐﯿﯿﺮﺍﺕ ) (pH= 4/40-4/32ﺑﻮﺩ .ﻫﻤﭽﻨﯿﻦ  pHﻫﺮﯾﮏ ﺍﺯ ﻧﻤﻮﻧﻪﻫﺎ ﺑﻪﻃﻮﺭ ﺟﺪﺍﮔﺎﻧﻪ ﺩﺭ ﻃﻮﻝ ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﺩﺭ
ﻫﺮ ﻣﺮﺣﻠﻪ ﺑﺮﺭﺳﯽ ﻧﺴﺒﺖ ﺑﻪ ﻣﺮﺣﻠﻪ ﻗﺒﻞ ،ﺑﻪﻃﻮﺭ ﻣﻌﻨﯽﺩﺍﺭﯼ ﮐﻤﺘﺮ ﺑﻮﺩ ) .(>0p/05ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ
ﻣﺘﻌﻠﻖ ﺑﻪ ﻧﻤﻮﻧﻪ ﻣﺎﺳﺖ ﺣﺎﻭﯼ  0/03ﺩﺭﺻﺪ ﻭ ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ ﻣﺮﺑﻮﻁ ﺑﻪ ﺗﯿﻤﺎﺭ ﺷﺎﻫﺪ ﺑﻮﺩ .ﺍﯾﻦ ﺗﻔﺎﻭﺕ
ﻧﯿﺰ ﺍﺯﻧﻈﺮ ﺁﻣﺎﺭﯼ ﻣﻌﻨﺎﺩﺍﺭ ﺑﻮﺩ ) .(>0p/05ﻫﻤﭽﻨﯿﻦ ﻣﯿﺰﺍﻥ ﺁﺏ ﺍﻧﺪﺍﺧﺘﮕﯽ ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ  0/02ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ
ﻧﺴﺒﺖ ﺑﻪ ﺳﺎﯾﺮ ﻧﻤﻮﻧﻪﻫﺎ ﺑﯿﺸﺘﺮ ﺑﻮﺩ ﻭ ﻧﻤﻮﻧﻪﻫﺎﯼ ﺣﺎﻭﯼ  0/03ﺩﺭﺻﺪ ﻭ  0/04ﺩﺭﺻﺪ ﺑﻪ ﺗﺮﺗﯿﺐ ﺩﺭ ﺭﺗﺒﻪﻫﺎﯼ
ﺑﻌﺪﯼ ﻗﺮﺍﺭ ﺩﺍﺷﺘﻨﺪ .ﺑﻬﺘﺮﯾﻦ ﻧﻤﻮﻧﻪ ﺍﺯﻧﻈﺮ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﺩﺭ ﻃﻮﻝ ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﻭ ﺑﻪﻭﯾﮋﻩ ﺩﺭ ﺭﻭﺯﺑﯿﺴﺖ ﻭ ﯾﮑﻢ،
ﻧﻤﻮﻧﻪ ﻣﺎﺳﺖ  0/04ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﺑﻮﺩ .ﻣﯿﺰﺍﻥ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﺩﺭ ﻃﻮﻝ ﺯﻣﺎﻥ ﺩﺭ ﺗﻤﺎﻣﯽ ﺗﯿﻤﺎﺭﻫﺎ ﺑﺎ ﺷﯿﺐ
ﺗﻘﺮﯾﺒﺎً ﯾﮑﻨﻮﺍﺧﺘﯽ ﮐﺎﻫﺶ ﯾﺎﻓﺖ ) .(>0p/05ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﺍﺯﻧﻈﺮ ﻣﻘﺪﺍﺭ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽﺍﮐﺴﯿﺪﺍﻧﯽ ﻣﺎﺳﺖ ﺑﯿﻦ
ﮐﻠﯿﻪﯼ ﻧﻤﻮﻧﻪﻫﺎﯼ ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﻭ ﺷﺎﻫﺪ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽﺩﺍﺭﯼ ﺩﺭ ﺳﻄﺢ ﻣﻮﺭﺩﺑﺮﺭﺳﯽ ﻣﺸﺎﻫﺪﻩ ﺷﺪ
) .(? p 0/05ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻣﻘﺪﺍﺭ ﻋﺼﺎﺭﻩ ﺩﺭ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪﯼ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽﺍﮐﺴﯿﺪﺍﻧﯽ ﺍﻓﺰﺍﯾﺶ ﭘﯿﺪﺍ ﮐﺮﺩ.
ﺍﺯﻧﻈﺮ ﭘﺮﻭﺗﺌﯿﻦ ﺑﯿﻦ ﻧﻤﻮﻧﻪﻫﺎﯼ ﺷﺎﻫﺪ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﻭ ﺣﺎﻭﯼ  0/02ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﺗﻔﺎﻭﺕ ﻣﻌﻨﯽﺩﺍﺭ ﺁﻣﺎﺭﯼ
ﻭﺟﻮﺩ ﻧﺪﺍﺭﺩ ﻭﻟﯽ ﺑﺎ ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ  0/04ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﺗﻔﺎﻭﺕ ﻣﻌﻨﯽﺩﺍﺭﯼ ﻭﺟﻮﺩ ﺩﺍﺭﺩ ﻭ ﺍﻓﺰﻭﺩﻥ ﻋﺼﺎﺭﻩ
ﻗﺎﺻﺪﮎ ﻭ ﺑﺎﮐﺘﺮﯼﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺍﺛﺮ ﺭﻭﯼ ﭘﺮﻭﺗﺌﯿﻦ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪﯼ ﺩﺍﺷﺘﻪ ﺍﺳﺖ .ﺩﺭ ﻣﻮﺭﺩ ﺧﺎﮐﺴﺘﺮ ﻧﯿﺰ ﺑﯿﻦ
ﺩﺍﺩﻩﻫﺎﯾﯽ ﮐﻪ ﺑﻪﺩﺳﺖﺁﻣﺪﻩ ﺗﻔﺎﻭﺕ ﻣﻌﻨﯽﺩﺍﺭﯼ ﻭﺟﻮﺩ ﻧﺪﺍﺷﺖ .ﺍﺯﻧﻈﺮ ﺧﻮﺍﺹ ﺣﺴﯽ ﻧﯿﺰ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﻣﺎﺳﺖ ﺣﺎﻭﯼ
 0/03ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﻗﺎﺻﺪﮎ ﺑﺎﻻﺗﺮﯾﻦ ﺍﻣﺘﯿﺎﺯ ﺭﺍ ﺍﺯﻧﻈﺮ ﺩﺍﻭﺭﺍﻥ ﮐﺴﺐ ﮐﺮﺩ .ﺳﭙﺲ ،ﻧﻤﻮﻧﻪﻫﺎﯼ ) 0/02ﻭ (0/04
ﺩﺭﺻﺪ ﺩﺭ ﺭﺗﺒﻪﻫﺎﯼ ﺑﻌﺪﯼ ﻗﺮﺍﺭﮔﺮﻓﺘﻪﺍﻧﺪ .ﺍﻟﺒﺘﻪ ﺑﺎﯾﺪ ﺗﻮﺟﻪ ﺩﺍﺷﺖ ﮐﻪ ﻧﺘﺎﯾﺞ ﺍﺭﺯﯾﺎﺑﯽ ﺩﺍﻭﺭﺍﻥ ﺑﺮﺍﯼ ﺍﯾﻦ ﺳﻪ ﻧﻤﻮﻧﻪ،
ﺍﺯﻧﻈﺮ ﺁﻣﺎﺭﯼ ﺗﻔﺎﻭﺕ ﻣﻌﻨﯽﺩﺍﺭﯼ ﻧﺪﺍﺷﺖ ) .(>0P/05ﻧﻤﻮﻧﻪ ﻣﺎﺳﺖ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ )ﺷﺎﻫﺪ( ﺩﺭ ﺗﻤﺎﻣﯽ ﻃﻮﻝ ﻣﺪﺕ
ﺑﺮﺭﺳﯽ ،ﺑﻪﻃﻮﺭ ﻣﻌﻨﯽﺩﺍﺭﯼ ﮐﻤﺘﺮﯾﻦ ﺍﻣﺘﯿﺎﺯ ﺭﺍ ﺍﺯ ﻃﺮﻑ ﺩﺍﻭﺭﺍﻥ ﺩﺭﯾﺎﻓﺖ ﮐﺮﺩ ) .(>0p/05ﺩﺭ ﺭﻭﺯ ﺑﯿﺴﺖ ﻭ ﯾﮑﻢ،
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 ﺩﺭﺻﺪ ﺑﻪﻃﻮﺭ ﻣﺸﺘﺮﮎ ﺑﻬﺘﺮﯾﻦ ﻧﻤﻮﻧﻪ ﻣﻌﺮﻓﯽ ﺷﺪﻧﺪ ﻭ ﺍﯾﻦ ﺩﺭﺟﻪ0(/03  ﻭ0/04) ﻧﻤﻮﻧﻪﻫﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ ﺣﺎﻭﯼ
 ﺩﺭﺻﺪ ﺑﺎﺍﯾﻨﮑﻪ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﺑﯿﺸﺘﺮﯾﻦ ﺍﻣﺘﯿﺎﺯ ﺭﺍ0/02  ﺍﻣﺎ ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ.ﺩﺭ ﺭﻭﺯﻫﺎﯼ ﺑﻌﺪ ﻧﯿﺰ ﺗﺎ ﭘﺎﯾﺎﻥ ﺭﻭﺯ ﺣﻔﻆ ﺷﺪ
.(>0p/05)  ﺍﺯ ﺭﻭﺯ ﭼﻬﺎﺭﺩﻫﻢ ﺑﻪ ﺑﻌﺪ ﺍﺯﻧﻈﺮ ﺩﺍﻭﺭﺍﻥ ﺗﻔﺎﻭﺕ ﻣﻌﻨﯽﺩﺍﺭﯼ ﺑﺎ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﻧﺪﺍﺷﺖ،ﮐﺴﺐ ﮐﺮﺩﻩ ﺑﻮﺩ
 ﻗﺎﺻﺪﮎ، ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ،ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ،  ﺑﺎﮐﺘﺮﯾﻬﺎﯼ ﭘﺮﻭﺑﯿﻮﺗﯿﮏ، ﻣﺎﺳﺖ:ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ
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M.A. Thesis:

Effect of dandelion extract on physicochemical and
microbial properties of probiotic low calorie yoghurt
In this study, the effect of adding extracts of dandelion plant on three levels (0.02, 0.03,
0.04) in a factorial design and three replications in a completely randomized design with
SAS software on microbial, physicochemical, Antioxidant, phenolic and hexavalent
compounds (5-point hedonics) of the total yogurt were analyzed and the changes were
compared to the control sample for 21 days. The results showed that on the first day after
fermentation, the logarithm of the number of Lactobacillus acidophilus per gram of
treatment containing 0.04% dandelion extract was 7.26. The number of microorganisms
gradually decreased significantly during storage (p<0.05). On the 21st day, the logarithm
reached 6.89 grams per gram. The logarithms of these microorganisms per gram of
treatment were 0.03 percent, although with a slope less than 0.04 percent, but still
significantly (p<0.05) decreased from 7.9 to 6.73. Concerning the effect of dandelion
extract on pH and acidity, it should be stated that the lowest pH of the yoghurt sample was
0.03% with a range of changes (pH= 4.40-4.34). Also, the pH of each sample was
significantly lower than the previous stage during storage in each stage (p<0.05). The
highest amount of acidity belonged to yoghurt containing 0.03% and the lowest acidity was
related to control treatment. This difference was statistically significant (p<0.05). Also, the
amount of flushing of the sample containing 0.02 dandelion extracts was higher than other
samples and samples containing 0.03 and 0.04% were in the next order, respectively. The
best sample in terms of watering during storage and especially in the first and second day,
our sample was 0.04% of dandelion extract. Over time, the amount of watering was
reduced by almost uniformity in all treatments (p<0.05). The results showed that there was
a significant difference in the amount of yogurt antioxidant activity between all of the
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dandelion extract and control samples (p<0.05). Increasing the amount of extract in the
formulation of yogurt produced antioxidant activity. There was no significant difference
between proteins in probiotic control samples containing 0.02% dandelion extract, but there
was a significant difference between the samples containing 0.04% of dandelion extract
and the addition of dandelion extract and probiotic bacteria were effective on the protein
produced from yogurt. In the case of ash, there was no significant difference between the
data obtained. Regarding the sensory properties, on the first day of our yogurt containing
0.03% of dandelion extract, the highest score was obtained from the judges. Then, samples
(0.02 and 0.04%) are in the next rank. Of course, it should be noted that the results of the
referee assessment for these three samples were not statistically significant (P<0.05).
Probiotic yoghurt (control) received the lowest scores from the referees during the study
period (p<0.05). On the 21st day, probiotic samples (0.04% and 0.03%) were jointly
named the best, and this grade was preserved at the end of the day in the following days.
However, the sample containing 0.02% had the highest score on the first day, from the
14th day after the referees did not have any significant difference with the control sample
(p<0.05).
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