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ﺑﺮﺭﺳﯽ ﺍﺛﺮ ﻋﺼﺎﺭﻩ ﯼ ﮔﯿﺎﻩ ﺷﻨﺒﻠﯿﻠﻪ ﺑﺮﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ،ﺣﺴﯽ ﻭ ﻣﺎﻧﺪﮔﺎﺭﯼ
ﻣﺎﺳﺖ
ﭼﮑﯿﺪﻩ
ﺍﺳﺎﻧﺲﻫﺎ ﻭ ﻋﺼﺎﺭﻩﻫﺎﯼ ﮔﯿﺎﻫﯽ ﺑﻪ ﻋﻨﻮﺍﻥ ﻋﻮﺍﻣﻞ ﺑﺴﯿﺎﺭ ﻣﻨﺎﺳﺐ ﻣﺤﺎﻓﻈﺖ ﮐﻨﻨﺪﻩ ﻣﻮﺍﺩ ﻏﺬﺍﯾﯽ ﻣﻄﺮﺡ ﻫﺴﺘﻨﺪ.
ﺍﯾﺠﺎﺩ ﻋﻮﺍﺭﺽ ﺟﺎﻧﺒﯽ ﮐﻤﺘﺮ ﻧﺴﺒﺖ ﺑﻪ ﺩﺍﺭﻭﻫﺎﯼ ﺳﻨﺘﺰﯼ ،ﻋﺪﻡ ﺍﯾﺠﺎﺩ ﻣﻘﺎﻭﻣﺖ ﺩﺍﺭﻭﯾﯽ ،ﺳﻼﻣﺖ ﻭ ﺑﻬﺪﺍﺷﺖ ﻣﺤﯿﻂ
ﺯﯾﺴﺖ ﺍﺯ ﻣﺰﺍﯾﺎﯼ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺩﺍﺭﻭﻫﺎﯼ ﮔﯿﺎﻫﯽ ﺍﺳﺖ .ﻭﺿﻌﯿﺖ ﺗﻐﺬﯾﻪ ﺟﻤﻌﯿﺖﻫﺎ ﺍﺯ ﺟﺬﺏ ﺑﺎﻻﯼ ﻗﻨﺪ ،ﻧﻤﮏ،
ﺍﺳﯿﺪﻫﺎﯼ ﭼﺮﺏ ﺍﺷﺒﺎﻉ ،ﺩﺭﯾﺎﻓﺖ ﭘﺎﯾﯿﻦ ﻓﯿﺒﺮﻫﺎ ،ﻭﯾﺘﺎﻣﯿﻦﻫﺎ ﻭ ﻣﻮﺍﺩ ﻣﻌﺪﻧﯽ ﺗﺎﺛﯿﺮ ﻣﯽﭘﺬﯾﺮﺩ ،ﺍﯾﻦ ﻋﺎﺩﺍﺕ ﻏﺬﺍﯾﯽ ﺍﺯ
ﺍﺻﻠﯽﺗﺮﯾﻦ ﻋﻠﻞ ﺍﯾﺠﺎﺩ ﺑﯿﻤﺎﺭﯼﻫﺎﯼ ﻣﺰﻣﻦ ﻏﯿﺮ ﻭﺍﮔﯿﺮ ﻫﺴﺘﻨﺪ ﺑﻨﺎﺑﺮﺍﯾﻦ ﺑﻪ ﻣﻨﻈﻮﺭ ﭘﺎﯾﯿﻦ ﺁﻭﺭﻥ ﺧﻄﺮ ﺍﺑﺘﻼ ﺑﻪ ﭼﻨﯿﻦ
ﺑﯿﻤﺎﺭﯼﻫﺎﯾﯽ ﮔﺴﺘﺮﺵ ﻣﺤﺼﻮﻻﺕ ﻏﺬﺍﯾﯽ ﺟﺪﯾﺪﯼ ﮐﻪ ﺣﺎﻭﯼ ﻣﻮﺍﺩ ﺑﯿﻮﻟﻮﮊﯾﮑﯽ ﻫﺴﺘﻨﺪ ﭘﯿﺸﻨﻬﺎﺩ ﻣﯽﺷﻮﺩ .ﻣﺎﺳﺖ
ﻫﻤﻮﺍﺭﻩ ﺍﺯ ﺩﯾﺪﮔﺎﻩ ﻣﺼﺮﻑ ﮐﻨﻨﺪﮔﺎﻥ ﺑﻌﻨﻮﺍﻥ ﻣﺤﺼﻮﻟﯽ ﺑﺎ ﺗﺎﺛﯿﺮﺍﺕ ﻣﻄﻠﻮﺏ ﻭ ﺗﻨﺪﺭﺳﺘﯽ ﺑﺨﺶ ﻣﯽﺑﺎﺷﺪ .ﺩﺭ
ﻧﺘﯿﺠﻪ ﺍﺭﺯﯾﺎﺑﯽ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻋﺼﺎﺭﻩﻫﺎﯼ ﺧﻮﺭﺍﮐﯽ ﺩﺭ ﺗﻬﯿﻪ ﻣﺎﺳﺖ ﻭ ﺑﺮﺭﺳﯽ ﺗﺎﺛﯿﺮ ﺁﻥ ﺑﺮ ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﻭ
ﺣﺴﯽ ﻣﺎﺳﺖ ﺿﺮﻭﺭﺕ ﭘﯿﺪﺍ ﻣﯽﮐﻨﺪ .ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﺑﺎ ﻫﺪﻑ ﺗﻮﻟﯿﺪ ﯾﮏ ﻣﺎﺳﺖ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻋﺼﺎﺭﻩ ﺷﻨﺒﻠﯿﻠﻪ ﻭ
ﻣﯿﺰﺍﻥ ﻣﺎﻧﺪﮔﺎﺭﯼ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯿﮏ ﻣﻮﺟﻮﺩ ﺩﺭ ﻋﺼﺎﺭﻩ ﺷﻨﺒﻠﯿﻠﻪ ﺩﺭ ﺍﯾﻦ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪﯼ ﺩﺭ ﻣﺮﻭﺭ ﺯﻣﺎﻥ ﻭ ﺑﺮﺭﺳﯽ
ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﺍﻧﺠﺎﻡ ﺷﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ،ﻋﺼﺎﺭﻩ ﺁﺑﯽ ﺷﻨﺒﻠﯿﻠﻪ ﺑﻪ ﺭﻭﺵ ﭘﺮﮐﻮﻻﺳﯿﻮﻥ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪﻩ
ﺳﭙﺲ ﻣﯿﺰﺍﻥ ﮐﻞ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯽ ﻣﻮﺟﻮﺩ ﺩﺭ ﻋﺼﺎﺭﻩ ﻫﺎ ﺑﻪ ﺭﻭﺵ ﻓﻮﻟﯿﻦ ﺳﯿﻮﮐﺎﻟﺘﯿﻮ ﻭ ﻗﺪﺭﺕ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ
ﺭﺍﺩﯾﮑﺎﻝ ﺁﺯﺍﺩ ﺑﻪ ﺭﻭﺵ 2ﻭ -2ﺩﯼ ﻓﻨﯿﻞ ﭘﯿﮑﺮﯾﻞ ﻫﯿﺪﺭﺍﺯﯾﻞ ﺗﻌﯿﯿﻦ ﮔﺮﺩﯾﺪ .ﭘﺲ ﺍﺯ ﺁﻣﺎﺩﻩﺳﺎﺯﯼ ﻣﺎﺳﺖ ﻣﻘﺎﺩﯾﺮ
ﻣﺸﺨﺼﯽ ﺍﺯ ﻋﺼﺎﺭﻩ ﺍﯾﻦ ﮔﯿﺎﻩ ﺭﺍ ﺩﺭ ﺳﻪ ﺳﻄﺢ ) %2 ،%1ﻭ  (%5ﺑﻪ ﻣﺎﺳﺖ ﺍﻓﺰﻭﺩﻩ ﺷﺪ .ﻣﻄﻠﻮﺑﯿﺖ ﻃﻌﻢ،
ﻣﻄﻠﻮﺑﯿﺖ ﻋﻄﺮ ،ﻣﻄﻠﻮﺑﯿﺖ ﺭﻧﮓ ،ﻣﻄﻠﻮﺑﯿﺖ ﻇﺎﻫﺮ ،ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ ،ﺗﻐﯿﯿﺮﺍﺕ  PHﻭ ﺍﺛﺮ ﺳﯿﻨﺮﺳﯿﺲ ﻣﺎﺳﺖ ﻣﻮﺭﺩ
ﺍﺭﺯﯾﺎﺑﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺗﺠﺰﯾﻪ ﻭﺍﺭﯾﺎﻧﺲ ﺑﺎ ﺑﺮﻧﺎﻣﻪ ﺁﻣﺎﺭﯼ  SASﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺍﺛﺮ ﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻪﺩﺍﺭﯼ ﻭ ﻣﯿﺰﺍﻥ
ﻋﺼﺎﺭﻩ ﺷﻨﺒﻠﯿﻠﻪ ﻭ ﻫﻤﭽﻨﯿﻦ ﺗﺎﺛﯿﺮ ﻣﺘﻘﺎﺑﻞ ﺍﯾﻦ ﺩﻭ ﻋﺎﻣﻞ ﺑﺮ ﺭﻭﯼ ﻣﯿﺰﺍﻥ ﺳﯿﻨﺮﺯﯾﺲ ﻧﻤﻮﻧﻪﻫﺎﯼ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪ ﺷﺪﻩ
ﺩﺭ ﺳﻄﺢ  1ﺩﺭﺻﺪ ﻣﻌﻨﯽﺩﺍﺭ ﻣﯽﺑﺎﺷﺪ ﻭ ﺍﻓﺰﻭﺩﻥ ﻋﺼﺎﺭﻩ ﺷﻨﺒﻠﯿﻠﻪ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽﺩﺍﺭ ﺑﺮ ﺭﻭﯼ ﺍﻓﺰﺍﯾﺶ ﻭ ﮐﺎﻫﺶ PH
ﺩﺍﺷﺖ ﻭﺩﺭ ﻣﻮﺭﺩ ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ ﻣﺎﺳﺖ ﺑﯿﻦ ﻧﻤﻮﻧﻪﻫﺎ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽﺩﺍﺭﯼ ﺩﺭ ﺳﻄﺢ  1ﺩﺭﺻﺪ ﻣﺸﺎﻫﺪﻩ ﺷﺪ.
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M.A. Thesis:

The Study of Effect of Fenugreek Extract on
Physicochemical Sensory and Shelf Life Properties of
Yogurt
Abstract Essential oils and plant extracts are considered as very suitable food protectors.
Less side effects than synthetic drugs, lack of drug resistance, health and environmental
health are the benefits of using herbal medicines. Nutrition status of populations is affected
by high absorption of sugar, salt, saturated fatty acids, low fiber intakes, vitamins and
minerals. These dietary habits are among the main causes of chronic noncommunicable
diseases. Therefore, in order to reduce the risk of such diseases, the development of food
products A new one containing biological materials is suggested. Yogurt is always from the
consumer's point of view as a product with a healthy and well-balanced effect. As a result,
the evaluation of the use of oral extracts in the preparation of yogurt and its effects on our
physicochemical and sensory properties is necessary. This research was carried out with the
aim of producing yogurt using Fenugreek extract and the phenolic resin content of
Fenugreek extract in this production during over time and studying physicochemical
properties. In this study, Fenugreek blue extract was extracted by percolation method. Then,
the total phenol content of the extracts was determined by Folin Cyclotyping method and
free radical inhibitory potency by 2 and 2-diphenyl picyril hydrazyl. After the preparation
of yogurt, the amount of extract of this plant was increased to 3 levels (1%, 2% and 5%).
The desirability of flavor, perfume suitability, color suitability, appearance desirability,
acidity, pH changes, and the effect of yarn syneresis were evaluated. Analysis of variance
by SAS statistical program showed that the effect of storage time and amount of Fenugreek
extract and their interaction on the synergistic rate of yogurt samples produced at 1% level
was significant. Adding Fenugreek extract had a significant effect on increasing and
decreasing pH There was a significant difference between the samples in terms of acidity
of yoghurt at 1% level. Keywords: Fenugreek, Ethanol Extract, Phenolic Compounds,
Yogurt, Sensory Properties
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