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ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﺩﻣﺎ ﻭ ﺯﻣﺎﻥ ﺍﺳﺘﺨﺮﺍﺝ ﺑﺮ ﺑﺮﺧﯽ ﺍﺯ ﺧﺼﻮﺻﯿﺎ ﺕ ﮐﯿﻔﯽ ﺭﻭﻏﻦ ﮐﻨﺠﺪ
ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪﻩ ﺗﻮﺳﻂ ﺍﻣﻮﺍﺝ ﻓﺮﺍ ﺻﻮﺕ
ﺭﻭﻏﻦ ﮐﻨﺠﺪ ﺑﻪ ﻋﻠﺖ ﻭﺟﻮﺩ ﺍﺳﯿﺪﻫﺎﯼ ﭼﺮﺏ ﭼﻨﺪ ﻏﯿﺮﺍﺷﺒﺎﻉ ﻭ ﻫﻤﭽﻨﯿﻦ ﺑﻪ ﻋﻠﺖ ﺗﺮﮐﯿﺒﺎﺕ ﻣﻮﺟﻮﺩ ﺩﺭ ﺧﻮﺩ،
ﺑﺎﻋﺚ ﮐﺎﻫﺶ ﻓﺸﺎﺭ ﺧﻮﻥ ﻭ ﮐﻠﺴﺘﺮﻭﻝ ﺩﺭ ﺍﻧﺴﺎﻥ ﻣﯽﺷﻮﺩ .ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﮐﻨﺠﺪ ﺑﻌﺪ ﺍﺯ ﺍﻧﺠﺎﻡ ﺁﺯﻣﻮﻥﻫﺎﯼ ﺍﻭﻟﯿﻪ،
ﺁﺳﯿﺎﺏ ﻭ ﺑﻪ ﻧﺴﺒﺖ  1ﺑﻪ  5ﺑﺎ ﻫﮕﺰﺍﻥ ﺗﺮﮐﯿﺐ ﺷﺪ ﻭ ﺩﺭ ﺩﻣﺎﻫﺎﯼ  55، 45، 35ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽﮔﺮﺍﺩ ﺩﺭ ﺣﻤﺎﻡ
ﺩﺳﺘﮕﺎﻩ ﻓﺮﺍﺻﻮﺕ ﺩﺭ ﻣﺪﺕ ﺯﻣﺎﻥ  30،60،90ﺩﻗﯿﻘﻪ ﺣﺮﺍﺭﺕ ﺩﺍﺩﻩ ﺷﺪﻩ ﻭ ﻫﻢ ﺯﻣﺎﻥ ﺩﺭ ﻣﻌﺮﺽ ﺍﻣﻮﺍﺝ ﻓﺮﺍﺻﻮﺕ ﺑﺎ
ﻓﺮﮐﺎﻧﺲ ﺛﺎﺑﺖ  50ﻫﺮﺗﺰ) (Hzﻭ ﺗﻮﺍﻥ  350) %100ﻭﺍﺕ( ﻗﺮﺍﺭ ﮔﺮﻓﺖ ﺳﭙﺲ ﺭﻭﻏﻦ ﺩﺍﻧﻪﻫﺎ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪ ﻭ ﺩﺭ
ﺁﻥ ﺧﺼﻮﺻﯿﺎﺕ ﺭﺍﻧﺪﻣﺎﻥ ﺍﺳﺘﺨﺮﺍﺝ ،ﺍﻧﺪﯾﺲ ﺻﺎﺑﻮﻧﯽ ،ﺍﻧﺪﯾﺲ ﯾﺪﯼ ،ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ ،ﺍﺳﯿﺪﯾﺘﻪ ﺭﻭﻏﻦ ،ﺭﻧﮓ ﺑﻪ
ﺭﻭﺵ ﻻﻭﯾﺒﺎﻧﺪ ،ﺿﺮﯾﺐ ﺷﮑﺴﺖ ﻭ ﺯﻣﺎﻥ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﯿﺪﺍﺗﯿﻮ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺷﺪ .ﺳﭙﺲ ﺑﺮﺍﯼ ﺗﻌﯿﯿﻦ ﺩﺭﺻﺪ ﺍﺳﯿﺪ
ﻫﺎﯼ ﭼﺮﺏ ﺍﺯ ﺩﺳﺘﮕﺎﻩ ﮔﺎﺯ ﮐﺮﻭﻣﺎﺗﻮﮔﺮﺍﻓﯽ ﺍﺳﺘﻔﺎﺩﻩ ﺷﺪ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻧﺘﺎﯾﺞ ﺣﺎﺻﻞ ﺍﺯ ﺍﯾﻦ ﭘﺰﻭﻫﺶ ﺩﺭ ﺑﯿﻦ ﺭﻭﻏﻦ
ﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻣﺪﺕ ﺯﻣﺎﻥ ﻭ ﺍﻓﺰﺍﯾﺶ ﺩﻣﺎﯼ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﻣﯿﺰﺍﻥ ﺭﺍﻧﺪﻣﺎﻥ ﺍﺳﺘﺨﺮﺍﺝ ﺭﻭﻏﻦ ﺍﻓﺰﺍﯾﺶ
ﯾﺎﻓﺖ ،ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺐ ﺍﺳﯿﺪﻫﺎﯼ ﭼﺮﺏ ،ﻋﺪﺩ ﺻﺎﺑﻮﻧﯽ ﻭ ﻋﺪﺩ ﯾﺪﯼ ،ﺿﺮﯾﺐ ﺷﮑﺴﺖ ﻭ ﭘﺎﺭﺍﻣﺘﺮﻫﺎﯼ ﺭﻧﮓ ﺳﻨﺠﯽ
ﺗﺤﺖ ﺗﺎﺛﯿﺮ ﺩﻣﺎ ﻭ ﺯﻣﺎﻥ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﻗﺮﺍﺭ ﻧﮕﺮﻓﺖ .ﺍﺳﯿﺪﯾﺘﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺩﻣﺎ ﻭ ﺯﻣﺎﻥ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ ،ﻋﺪﺩ ﭘﺮﺍﮐﺴﯿﺪ ﻧﯿﺰ
ﺩﺭ ﺩﻣﺎﻫﺎﯼ  35ﻭ  45ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺯﻣﺎﻥ ﺍﻓﺰﺍﯾﺶ ﺩﺭ  55ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽﮔﺮﺍﺩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺯﻣﺎﻥ ﮐﺎﻫﺶ ﯾﺎﻓﺖ .ﭘﺎﯾﺪﺍﺭﯼ
ﺣﺮﺍﺭﺗﯽ ﻧﯿﺰ ﺩﺭ ﺩﻣﺎﯼ  35ﺑﻪ ﻣﺪﺕ  30ﺩﻗﯿﻘﻪ ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺭﺍ ﺩﺍﺷﺖ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻧﺘﺎﯾﺞ ﺯﻣﺎﻥ  60ﺩﻗﯿﻘﻪ ﻭ
ﺩﻣﺎﯼ  35ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽﮔﺮﺍﺩ ﺑﻬﺘﺮﯾﻦ ﺗﯿﻤﺎﺭ ﺍﻭﻟﺘﺮﺍﺳﻮﻧﺪ ﺑﺮﺍﯼ ﺍﺳﺘﺨﺮﺍﺝ ﺭﻭﻏﻦ ﺍﺯ ﮐﻨﺠﺪ ﺍﻧﺘﺨﺎﺏ ﮔﺮﺩﯾﺪ.
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effect of temperature and extraction time on some
quality characteristics of sesame oil extracted by
ultrasonic process

ﺻﻔﺤﻪ:

ﺳﺎﻣﺎﻧﻪﯼ ﺟﺴﺘﺠﻮ ﺩﺭ ﭘﺎﯾﺎﻥﻧﺎﻣﻪﻫﺎ

Sesame oil because of the polyunsaturated fatty acids and also due to its constituents,reduce
blood pressure and cholesterol in humans. In this study, sesame, after the initial test,
grinding, and was combined with hexane a ratio of 1 to 5 and In temperatures of 35, 45,
55 ° C in the ultrasound bathroom, were heated at the time 30,60 and 90 minutes and At
the same time exposed to ultrasonic waves at a fixed frequency of 50 Hertz (Hz) and
100% power (350 watts) were used. Then the oil was extracted from the seeds, and the
properties of extraction efficiency, saponification index, iodine index, peroxide value,
acidity, color Lavyband method, refractive index and oxidative stability was measured.
According to the results of this research, produced oils by increasing the duration and
increase the temperature of ultrasound, yield of oil extraction increased. The fatty acid
profile, saponification and iodine value, refractive index and colorimetric parameters were
not affected by temperature and time of ultrasound. Acidity, increased with increasing
temperature and time, peroxide at temperatures of 35 and 45 with increased time,
increased, and at 55 ° C decreased with increasing time. Thermal stability also had the
highest rate at 35 to 30 minutes. According to the results 60 minutes at 35 ° C was
selected the best treatment of ultrasound for the extraction of oil from sesame.
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