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ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﭘﯿﺶ ﺗﯿﻤﺎﺭ ﻫﺎﯼ ،ﻣﺎﯾﮑﺮﻭﯾﻮ ﻭ ﺍﻭﺯﻭﻥ ﺑﻪ ﻫﻤﺮﺍﻩ ﺧﺸﮏ ﮐﺮﺩﻥ ﺗﺮﮐﯿﺒﯽ
ﺍﺳﻤﺰ-ﻫﻮﺍﯼ ﺩﺍﻍ ﺑﺮ ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﯽ ﺷﯿﻤﯿﺎﯾﯽ ﻭﯾﮋﮔﯿﻬﺎﯾﯽ ﺣﺴﯽ ﺁﻟﻮ
ﺧﺸﮏﮐﺮﺩﻥ ﯾﮑﯽ ﺍﺯ ﻗﺪﯾﻤﯽﺗﺮﯾﻦ ﺭﻭﺵﻫﺎﯼ ﻧﮕﻬﺪﺍﺭﯼ ﻣﻮﺍﺩ ﻏﺬﺍﯾﯽ ﺗﻮﺳﻂ ﺑﺸﺮ ﻣﯽﺑﺎﺷﺪ .ﺭﻭﺵ ﺧﺸﮏ ﮐﺮﺩﻥ
ﺳﻨﺘﯽ ﺩﺍﺭﺍﯼ ﻣﻌﺎﯾﺐ ﻣﺘﻌﺪﺩﯼ ﺍﺯ ﺟﻤﻠﻪ ﺗﻮﻟﯿﺪ ﻣﺤﺼﻮﻻﺗﯽ ﺑﺎ ﺑﺎﺭ ﻣﯿﮑﺮﻭﺑﯽ ﺑﺎﻻ ،ﻟﺰﻭﻡ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺗﺮﮐﯿﺒﺎﺕ
ﮔﻮﮔﺮﺩﯼ ،ﺷﮑﻞ ﻇﺎﻫﺮﯼ ﻭ ﺭﻧﮓ ﻧﺎﻣﻄﻠﻮﺏ ،ﻋﺪﻡ ﺷﻔﺎﻓﯿﺖ ﻭ ﭼﺮﻭﮐﯿﺪﮔﯽ ﺑﺎﻻ ﻣﯽ ﺑﺎﺷﺪ .ﺧﺸﮏ ﮐﺮﺩﻥ ﺍﺳﻤﺰﯼ
ﭘﯿﺶ ﺗﯿﻤﺎﺭﯼ ﺍﺳﺖ ﮐﻪ ﺧﻮﺍﺹ ﺗﻐﺬﯾﻪ ﺍﯼ ،ﺣﺴﯽ ﻭ ﮐﺎﺭﺑﺮﺩﯼ ﻣﻮﺍﺩﻏﺬﺍﯾﯽ ﺭﺍ ﺑﻬﺒﻮﺩ ﻣﯽ ﺑﺨﺸﺪ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻣﺰﺍﯾﺎ ﻭ
ﮐﺎﺭﺑﺮﺩﻫﺎﯼ ﻣﺘﻌﺪﺩ ﺧﺸﮏ ﮐﺮﺩﻥ ﺍﺳﻤﺰﯼ ﺍﯾﻦ ﺭﻭﺵ ﻗﺎﺑﻞ ﺍﺳﺘﻔﺎﺩﻩ ﺑﺮﺍﯼ ﺑﺴﯿﺎﺭﯼ ﺍﺯ ﻣﯿﻮﻩ ﻫﺎ ﻭ ﺳﺒﺰﯼ ﻫﺎ ﻭ ﺩﯾﮕﺮ
ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﻏﺬﺍﯾﯽ ﺍﺳﺖ .ﺑﻪ ﻧﻈﺮ ﻣﺤﻘﻘﺎﻥ ﺷﺪﺕ ﻓﺮﺁﯾﻨﺪ ﺍﺳﻤﺰﯼ ﺑﻪ ﻋﻮﺍﻣﻠﯽ ﻧﻈﯿﺮ ﻧﻮﻉ ﻭ ﻏﻠﻈﺖ ﻣﻮﺍﺩ ﺣﻞﺷﺪﻩ ﺩﺭ
ﻣﺤﻠﻮﻝ ،ﺯﻣﺎﻥ ﻓﺮﻭﺑﺮﯼ ،ﺩﻣﺎﯼ ﻣﺤﯿﻂ ،ﻧﺴﺒﺖ ﻣﺤﻠﻮﻝ ﺑﻪ ﻣﺎﺩﻩ ﻏﺬﺍﯾﯽ ،ﺷﮑﻞ ﻭ ﺳﻄﺢ ﻭﯾﮋﻩ ﻣﺎﺩﻩ ﻏﺬﺍﯾﯽ ﻭﺍﺑﺴﺘﻪ
ﺍﺳﺖ .ﻓﺮﺍﯾﻨﺪ ﺁﺑﮕﯿﺮﯼ ﺍﺳﻤﺰﯼ ﺑﻪ ﺩﻟﯿﻞ ﺣﻔﻆ ﭘﺎﯾﺪﺍﺭﯼ ،ﺍﯾﺠﺎﺩ ﮐﯿﻔﯿﺖ ﺑﺎﻻ ،ﺍﺻﻼﺡ ﺧﺼﻮﺻﯿﺎﺕ ﮐﺎﺭﺑﺮﺩﯼ ﻭ ﮐﺎﻫﺶ
ﻣﺼﺮﻑ ﺍﻧﺮﮊﯼ ﻣﻮﺭﺩ ﺗﻮﺟﻪ ﻗﺮﺍﺭ ﮔﺮﻓﺘﻪ ﺍﺳﺖ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ،ﺁﻟﻮﻫﺎﯼ ﺗﺎﺯﻩ ﺷﺴﺘﺸﻮ ﻭ ﭘﻮﺳﺖﮔﯿﺮﯼ ﮔﺮﺩﯾﺪ ،ﻗﺒﻞ
ﺍﺯ ﺧﺸﮏ ﮐﺮﺩﻥ ﻧﻤﻮﻧﻪ ﻫﺎ ﺩﺭ ﻣﺤﻠﻮﻝ ﺍﺳﻤﺰﯼ ﺑﺎ ﻏﻠﻈﺖ  40ﻭ  60ﺩﺭﺻﺪ ﻭ ﺯﻣﺎﻥ  120ﻭ  160ﺩﻗﯿﻘﻪ ﻏﻮﻃﻪ ﻭﺭ
ﺷﺪﻧﺪ .ﭘﺲ ﺍﺯ ﻓﺮﺁﯾﻨﺪ ﺁﺑﮕﯿﺮﯼ ﺍﺳﻤﺰﯼ ﺩﺭ ﺧﺸﮏ ﮐﻦ ﺑﺎ ﺩﻣﺎﯼ  65ﻭ  75ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﺑﻪ ﻣﺪﺕ  2ﻭ 2/5
ﺳﺎﻋﺖ ﺧﺸﮏ ﺷﺪﻧﺪ .ﻣﯿﺰﺍﻥ ﺭﻃﻮﺑﺖ ،ﺍﺳﯿﺪﯾﺘﻪ ،ﺟﺬﺏ ﻣﺠﺪﺩ ﺁﺏ ،ﻭﯾﺘﺎﻣﯿﻦ ﺙ ﻭ ﺧﻮﺍﺹ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻧﻤﻮﻧﻪ
ﻫﺎ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺘﻪ ﺍﺳﺖ .ﻧﺘﺎﯾﺞ ﺑﺪﺳﺖ ﺁﻣﺪﻩ ﻧﺸﺎﻥ ﺩﺍﺩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻣﺤﻠﻮﻝ ﺍﺳﻤﺰﯼ ،ﻣﯿﺰﺍﻥ
ﻭﯾﺘﺎﻣﯿﻦ ﺙ ،ﺍﺳﯿﺪﯾﺘﻪ ،ﺩﺭﺻﺪ ﺟﺬﺏ ﻣﺠﺪﺩ ﺁﺏ ﻭ ﺧﺎﺻﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺍﻓﺰﺍﯾﺶ ﻣﯽ ﯾﺎﺑﺪ .ﻫﻤﭽﻨﯿﻦ ﺑﺎ ﺍﻓﺰﺍﯾﺶ
ﻏﻠﻈﺖ ﻣﺤﻠﻮﻝ ﺍﺳﻤﺰﯼ ،ﺭﻃﻮﺑﺖ ﺩﺭ ﻣﯿﻮﻩ ﺁﻟﻮ ﺑﻄﻮﺭ ﻣﻌﻨﺎ ﺩﺍﺭﯼ ﮐﺎﻫﺶ ﯾﺎﻓﺖ.
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features plum
Drying is one of the oldest methods for keeping foods by people. The traditional method of
drying has several disadvantages, including the production of products with high microbial
load, the necessity of using sulfur compounds, undesired color and appearance, lack of
transparency and high wrinkling. Osmotic drying is a pretreatment, improving the
nutritional, sensory and functional properties of foods. Given the many advantages and
applications of osmotic drying, this method can be used for many fruits and vegetables and
other food samples. Based on the researchers, the severity of the osmotic process depends
on factors such as the type and concentration of materials dissolved in the solution, time of
sinking, environment temperature, ratio of the solution to the foods, the shape and level of
the foods. The osmotic dehydration process has been considered due to maintaining
sustainability, creating high quality, modifying applied properties, and reducing energy
consumption. In this research, fresh plums were washed and peeled. Before drying the
samples, samples were immersed in osmotic solution at a concentration of 40 and 60% and
at 120 and 160 minutes. After osmotic dehydration process, they were dried in dryer at 65
and 75 ° C for 2 and 2.5 hours. The amount of moisture, acidity, water reabsorption,
vitamin C and antioxidant properties of the samples were investigated. The obtained results
showed that by increasing the concentration of osmotic solution, vitamin C, acidity, water
reabsorption percentage, and antioxidant properties increased. Additionally, by increasing
the concentration of osmotic solution, the moisture content in plum significantly decreased.
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