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ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﭘﻮﺭﻩ )ﺑﻪ( ﺑﺮ ﺧﺼﻮﺻﯿﺎﺕ ﻓﯿﺰﯾﮑﻮ ﺷﯿﻤﯿﺎﯾﯽ  ،ﺍﺭﮔﺎﻧﻮﻟﭙﺘﯿﮏ ﻭﻋﻤﻞ ﮔﺮﺍﯾﯽ
ﻣﺎﺳﺖ ﭘﺮ ﭼﺮﺏ ﺩﺭ ﻣﺪﺕ ﻣﺎﻧﺪﮔﺎﺭﯼ ﺁﻥ
ﻣﺎﺳﺖ ﺍﺯ ﭘﺮ ﻣﺼﺮﻑ ﺗﺮﯾﻦ ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ ﺗﺨﻤﯿﺮﯼ ﺷﯿﺮ ﺩﺭ ﺗﻤﺎﻡ ﺩﻧﯿﺎﺳﺖ .ﺗﺄﺛﯿﺮ ﺳﻼﻣﺖ ﺑﺨﺸﯽ ﻣﺎﺳﺖ ﺑﻪ
ﺩﻟﯿﻞ ﺩﺍﺭﺍ ﺑﻮﺩﻥ ﻣﯿﺰﺍﻥ ﻗﺎﺑﻞ ﺗﻮﺟﻬﯽ ﺍﺯ ﺍﺳﯿﺪ ﻫﺎﯼ ﺁﻟﯽ ﺑﻪ ﻫﻤﺮﺍﻩ ﺳﺎﯾﺮ ﻣﻮﺍﺩ ﻣﺆﺛﺮ ﺩﺭ ﺩﺭﻣﺎﻥ ﺑﯿﻤﺎﺭﯼ ﻫﺎﯾﯽ
ﻫﻤﭽﻮﻥ ﺍﺳﻬﺎﻝ ﻭ ﮐﻠﺴﺘﺮﻭﻝ ﺑﺎﻻﯼ ﺧﻮﻥ،ﮐﺎﻣﻼ ﻣﺸﺨﺺ ﺷﺪﻩ ﺍﺳﺖ.ﺩﺭ ﻋﯿﻦ ﺣﺎﻝ ﮐﻪ ﻣﺎﺳﺖ ﺑﻪ ﺧﺎﻃﺮ ﺍﺛﺮﺍﺕ
ﻣﻔﯿﺪﯼ ﮐﻪ ﺑﺮ ﺳﯿﺴﺘﻢ ﮔﻮﺍﺭﺷﯽ ﺩﺍﺭﺩ ﺫﺍﺗﺎ ﯾﮏ ﻏﺬﺍﯼ ﻋﻤﻠﮕﺮﺍ ﻣﺤﺴﻮﺏ ﺷﻮﺩ ﺍﻣﺎ ﻣﺤﻘﻘﯿﻦ ﺯﯾﺎﺩﯼ ﺑﺎ ﺍﻓﺰﻭﺩﻥ ﺑﺮﺧﯽ
ﺗﺮﮐﯿﺒﺎﺕ ﻏﺬﺍﯾﯽ ﻣﻔﯿﺪ ﺑﻪ ﻣﺎﺳﺖ ﺗﻮﺍﻧﺴﺘﻪ ﺍﻧﺪ ﺧﻮﺍﺹ ﻋﻤﻠﮕﺮﺍﯾﯽ ﺁﻥ ﺭﺍ ﺑﻬﺒﻮﺩ ﺑﺨﺸﻨﺪ.ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺗﺎﺛﯿﺮ
ﺍﻓﺰﻭﺩﻥ ﭘﻮﺭﻩ ﭘﺨﺘﻪ ﺷﺪﻩ ﻣﯿﻮﻩ "ﺑﻪ" ﺑﻪ ﻣﺎﺳﺖ ﻫﻢ ﺯﺩﻩ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺑﻪ ﺍﯾﻦ ﻣﻨﻈﻮﺭ ﻧﻤﻮﻧﻪ ﻫﺎﯾﯽ ﺍﺯ
ﻣﺎﺳﺖ ﺑﺎ ﺩﺭﺻﺪ ﻫﺎﯼ  6 ،3ﻭ  9ﺩﺭﺻﺪ ﺍﺯ ﭘﻮﺭﻩ ﺑﻪ ﺗﻬﯿﻪ ﺷﺪ ﻭ ﺑﺎ ﻣﺎﺳﺖ ﺷﺎﻫﺪ ﮐﻪ ﻓﺎﻗﺪ ﭘﻮﺭﻩ ﺑﻮﺩ ﻣﻘﺎﯾﺴﻪ ﺍﻧﺠﺎﻡ
ﺷﺪ ﻭ ﺧﺼﻮﺻﯿﺎﺕ ﻓﯿﺰﯾﮑﻮ ﺷﯿﻤﯿﺎﯾﯽ  ،ﺭﺋﻮﻟﻮﮊﯾﮑﯽ ،ﺣﺴﯽ ﻭ ﺭﻧﮓ ﺳﻨﺠﯽ ﻣﻮﺭﺩ ﺍﺭﺯﯾﺎﺑﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺩﺭ ﺍﻧﺪﺍﺯﻩ
ﮔﯿﺮﯼ ﺗﻐﯿﯿﺮﺍﺕ ﺍﺳﯿﺪﯾﺘﻪ ،ﺑﺎ ﮔﺬﺷﺖ ﺯﻣﺎﻥ ﻣﯿﺰﺍﻥ ﺁﻥ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺘﻪ ﺍﻣﺎ ﺩﺭ ﻫﺮ ﺩﻭﺭﻩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻣﻘﺪﺍﺭ ﭘﻮﺭﻩ ﮐﺎﻫﺶ
ﺍﺳﯿﺪﯾﺘﻪ ﺭﺍ ﺷﺎﻫﺪ ﺑﻮﺩﯾﻢ ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ ﺩﺭ ﻫﺮ ﺩﻭﺭﻩ ﻣﺮﺑﻮﻁ ﺑﻪ ﺗﯿﻤﺎﺭ  9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺑﻪ ﺑﻮﺩ .ﺍﯾﻦ ﺭﺍﺑﻄﻪ
ﺩﺭ ﺧﺼﻮﺹ ﻣﯿﺰﺍﻥ  pHﻧﯿﺰ ﺻﺪﻕ ﻣﯽ ﮐﺮﺩ.ﺩﺭ ﺑﺮﺭﺳﯽ ﺗﻐﯿﯿﺮﺍﺕ ﻭﯾﺴﮑﻮﺯﯾﺘﻪ ﺯﻣﺎﻥ ﺑﺎﻋﺚ ﮐﺎﻫﺶ ﻭﯾﺴﮑﻮﺯﯾﺘﻪ ﺷﺪﻩ
ﻧﻤﻮﻧﻪ ﯼ ﺷﺎﻫﺪ ﻭ ﻧﻤﻮﻧﻪ  6ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺑﻪ ﻧﺴﺒﺖ ﺑﻪ ﺳﺎﯾﺮ ﻧﻤﻮﻧﻪ ﻫﺎ ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﻭﯾﺴﮑﻮﺯﯾﺘﻪ ﺭﺍ ﻧﺸﺎﻥ ﺩﺍﺩ .ﺩﺭ
ﺗﻐﯿﯿﺮﺍﺕ ﺳﯿﻨﺮﺳﯿﺲ ،ﮔﺬﺭ ﺯﻣﺎﻥ ﺑﺎﻋﺚ ﺍﻓﺰﺍﯾﺶ ﺳﯿﻨﺮﺳﯿﺲ ﺷﺪﻩ ﻭ ﺍﻓﺰﺍﯾﺶ ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺑﺎ ﻋﺚ ﮐﺎﻫﺶ
ﺳﯿﻨﺮﺳﯿﺲ ﺩﺭ ﻫﺮ ﺩﻭﺭﻩ ﺷﺪﻩ ﺍﺳﺖ.ﮐﻤﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺳﯿﻨﺮﺳﯿﺲ ﺩﺭ ﻧﻤﻮﻧﻪ  9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺑﻪ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﮔﺰﺍﺭﺵ
ﺷﺪ ﻭ ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺩﺭ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺭﻭﺯ  21ﺩﯾﺪﻩ ﺷﺪ .ﺩﺭ ﺑﺮﺭﺳﯽ ﺗﻐﯿﯿﺮﺍﺕ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ
ﺗﻤﺎﻣﯽ ﻧﻤﻮﻧﻪ ﻫﺎ ﺩﺭ ﺭﻭﺯ  7ﺩﯾﺪﻩ ﺷﺪ ﻭ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺩﺭ ﻫﺮ ﺩﻭﺭﻩ ،ﺍﻓﺰﺍﯾﺶ ﻣﻘﺪﺍﺭ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﺩﯾﺪﻩ
ﺷﺪﻩ ﺑﻪ ﻃﻮﺭﯾﮑﻪ ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ  9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺩﺭ ﺭﻭﺯ  7ﻣﯽ ﺑﺎﺷﺪ .ﻭ ﮐﻤﺘﺮﯾﻦ
ﻣﻘﺪﺍﺭ ﺩﺭ ﺭﻭﺯ ﺍﻭﻝ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺩﯾﺪﻩ ﺷﺪﻩ ﺍﺳﺖ.ﺩﺭ ﺑﺮﺭﺳﯽ ﻣﻘﺪﺍﺭ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺩﺭ ﻧﻤﻮﻧﻪ ﻫﺎ ﺗﺎ
ﺣﺪﻭﺩﯼ ﺑﺎ ﻧﺘﺎﯾﺞ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻫﻤﺨﻮﺍﻧﯽ ﺩﺍﺷﺘﻪ ﻭ ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺩﺭ ﺭﻭﺯ 7
ﻧﻤﻮﻧﻪ  9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺩﯾﺪﻩ ﺷﺪ .ﺩﺭ ﻧﺘﺎﯾﺞ ﺭﻧﮓ ﺳﻨﺠﯽ ﺑﺎ ﮔﺬﺭ ﺯﻣﺎﻥ ﻭ ﺍﻓﺰﺍﯾﺶ ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﻣﯿﺰﺍﻥ ﺗﻐﯿﯿﺮﺍﺕ ?E
ﺑﯿﺸﺘﺮﯼ ﺍﺯ ﺧﻮﺩ ﻧﺸﺎﻥ ﺩﺍﺩﻩ ﺍﺳﺖ .ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ  9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺭﻭﺯ  21ﻭ ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ
ﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ  3ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﺭﻭﺯ ﺍﻭﻝ ﻣﯽ ﺑﺎﺷﺪ .ﺍﺭﺯﯾﺎﺑﯽ ﺣﺴﯽ ﻧﻤﻮﻧﻪ ﻫﺎ ﺍﺯ ﻗﺒﯿﻞ ﻃﻌﻢ ،ﺑﻮ ،ﺑﺎﻓﺖ ،ﻇﺎﻫﺮ ،ﺭﻧﮓ،
ﺍﺣﺴﺎﺱ ﺩﻫﺎﻧﯽ ﻭ ﺩﺭﻧﻬﺎﯾﺖ ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﻣﻮﺭﺩ ﺍﺭﺯﯾﺎﺑﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ ﺩﺭ ﻫﻤﻪ ﭘﺎﺭﺍﻣﺘﺮﻫﺎ ﺑﺠﺰ ﺑﻮ ،ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﻭ
ﺳﭙﺲ ﻣﺎﺳﺖ ﺣﺎﻭﯼ  6ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﻣﻘﺒﻮﻟﯿﺖ ﺑﯿﺸﺘﺮﯼ ﺭﺍ ﮐﺴﺐ ﻧﻤﻮﺩ  .ﺩﺭ ﺑﺮﺭﺳﯽ ﭘﺎﺭﺍﻣﺘﺮ ﺑﻮ ﻧﻤﻮﻧﻪ ﻣﺎﺳﺖ ﺣﺎﻭﯼ
 9ﺩﺭﺻﺪ ﭘﻮﺭﻩ ﻣﺤﺒﻮﺑﯿﺖ ﺑﯿﺸﺘﺮﯼ ﺑﺪﺳﺖ ﺁﻭﺭﺩ  .ﺑﺎ ﮔﺬﺷﺖ ﺯﻣﺎﻥ ﺩﺭﻃﻮﻝ ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﺍﺯ ﻣﯿﺰﺍﻥ ﭘﺬﯾﺮﺵ
ﺗﻤﺎﻣﯽ ﺧﺼﻮﺻﯿﺎﺕ ﺍﺭﮔﺎﻧﻮﻟﭙﺘﯿﮏ ﻭ ﺩﺭﻧﻬﺎﯾﺖ ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﻧﻤﻮﻧﻪ ﻫﺎ ﮐﺎﺳﺘﻪ ﺷﺪ.
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M.A. Thesis:

The effect of quince puree on the physicochemical
properties organoleptic and functional in shelf life of fat
yogurt.
Yogurt is the most widely consumed fermented milk products in the world. The yogurt's
wholesomeness effect is cleared on curing of some diseases like diarrhea and high
cholesterol, because of considerable amount of organic acids and some other effective
material in it. As yogurt is a pragmatist food by nature because its positive effects on
digestive system, but many researchers could improve its pragmatic properties by adding
some useful ingredients. In order to evaluate the effect of adding "quince cooked puree"
into stirred yoghurt, we did an experiment as factorial experiment in a completely
randomized design with three replications in Islamic Azad University of Sabzevar. The
main factor in the puree was the "quince" (zero or control sample, 3, 6, 9%) and the
subside element was time (1, 7, 14 and 21 days). The physicochemical properties,
rheological, sensory and colorimetric product was evaluated. In measuring acidity changes,
by passing time the amount of acid was increased but the amount of acidity was decreased
by adding puree in each step. The least amount of acidity belonged to treatment by
9%mashed quince. The results of PH changes showed that the PH amount was decreased
in spite of acidity by passing time and by adding the puree it decreased. By reviewing
viscosity changes, time caused decreasing viscosity. The control samples and samples
containing 6% puree showed the highest amount of viscosity comparing to the other
samples. In sinusoidal variation, passing time caused increasing sinus and adding the
percentage of puree in each step caused decreasing the sinus. The least sinus rate was
reported for 9% mashed quince at the first day and the highest rate was occurred on the
control sample at 21st day.
In reviewing carbolic acid (phenol) compounds' changes, the most amount was found in 7th
day for all samples and by increasing the percentage of puree in each step, we saw growing
of phenolic compounds, in which, the most amount was related to sample with 9% puree
on 7th day and the least one related to control sample at the first day. The antioxidant
results had an approximate correspondence with phenolic results. The highest antioxidant
activity was observed on sample with 9% puree on 7th day. In colorimetric results, over
time and increasing the puree, the amount of changes in ?E is increased. The highest
amount related to sample with 9% puree on 21st day and the least amount refer to sample
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with the 3% puree on the first day. Sensory evaluation such as taste, smell, texture,
appearance, color, mouth feel and overall acceptability were evaluated. Ultimately in all
parameters except for odor, the control sample and then yogurt contains 6 percent puree
have gained more acceptance. In the parameters of our samples contain 9% puree roasted
gain more popularity. Over the time, during the storage time, all of the organoleptic
properties of the samples and their final acceptance was reduced.
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