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ﺗﺎﺛﯿﺮﻋﺼﺎﺭﻩ ﺑﺬﺭﮔﯿﺎﻩ ﮐﺘﺎﻥ ﺑﺮﺧﻮﺍﺹ ﻓﯿﺰﯾﮏ ﻭﺷﯿﻤﯿﺎﯾﯽ ﺣﺴﯽ ﻭﻣﺎﻧﺪﮔﺎﺭﯼ ﻣﺎﺳﺖ
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 ﺑﺬﺭ ﮐﺘﺎﻥ ﻭ
ﻣﯿﺰﺍﻥ ﻣﺎﻧﺪﮔﺎﺭﯼ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯿﮏ ﻣﻮﺟﻮﺩ ﺩﺭ ﻋﺼﺎﺭﻩ ﺑﺬﺭ ﮐﺘﺎﻥ ﺩﺭ ﺍﯾﻦ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪﯼ ﺩﺭ ﻣﺮﻭﺭ ﺯﻣﺎﻥ ﻭ ﺑﺮﺭﺳﯽ
ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ﺍﻧﺠﺎﻡ ﺷﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ،ﻋﺼﺎﺭﻩ ﺑﺬﺭ ﮐﺘﺎﻥ ﺑﻪ ﺭﻭﺵ ﻣﺎﺳﺮﺍﺳﯿﻮﻥ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪ.
ﺳﭙﺲ ﻣﯿﺰﺍﻥ ﭘﺮﻭﺗﺌﯿﻦ ﺑﻪ ﺭﻭﺵ ﮐﺠﻠﺪﺍﻝ ،ﻣﯿﺰﺍﻥ ﮐﻞ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻮﻟﯽ ﻣﻮﺟﻮﺩ ﺩﺭ ﻋﺼﺎﺭﻩ ﺑﻪ ﺭﻭﺵ ﻓﻮﻟﯿﻦ
ﺳﯿﻮﮐﺎﻟﺘﯿﻮ ﻭ ﻗﺪﺭﺕ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﺁﺯﺍﺩ ﺑﻪ ﺭﻭﺵ 2ﻭ -2ﺩﯼ ﻓﻨﯿﻞ ﭘﯿﮑﺮﯾﻞ ﻫﯿﺪﺭﺍﺯﯾﻞ ﺗﻌﯿﯿﻦ ﮔﺮﺩﯾﺪ .ﭘﺲ
ﺍﺯ ﺁﻣﺎﺩﻩﺳﺎﺯﯼ ﻣﺎﺳﺖ ،ﻧﺴﺒﺖﻫﺎﯼ ﺑﻬﯿﻨﻪ ﺍﺯ ﻋﺼﺎﺭﻩ ﺑﺬﺭ ﮐﺘﺎﻥ ﺩﺭ ﺳﻪ ﺳﻄﺢ ) (100،200،500ppmﺑﻪ ﻣﺎﺳﺖ
ﺍﻓﺰﻭﺩﻩ ﺷﺪ .ﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ ،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 ﺑﺬﺭ ﮐﺘﺎﻥ ﻭ ﻫﻤﭽﻨﯿﻦ ﺗﺎﺛﯿﺮ ﻣﺘﻘﺎﺑﻞ ﺍﯾﻦ ﺩﻭ ﻋﺎﻣﻞ
ﺑﺮ ﻣﯿﺰﺍﻥ ﺳﯿﻨﺮﺯﯾﺲ ﻧﻤﻮﻧﻪﻫﺎﯼ ﻣﺎﺳﺖ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺩﺭ ﻏﻠﻈﺘﻬﺎﯼ ﻣﺨﺘﻠﻒ ﺩﺭ ﺳﻄﺢ  0.05ﻣﻌﻨﯽﺩﺍﺭ ﺑﻮﺩ.ﺍﻓﺰﻭﺩﻥ
ﻋﺼﺎﺭﻩ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽﺩﺍﺭ ﺑﺮ ﺭﻭﯼ ﺍﻓﺰﺍﯾﺶ ﻭ ﮐﺎﻫﺶ  PHﻧﺪﺍﺷﺖ ﺍﻣﺎ ﺩﺭ ﻣﻮﺭﺩ ﻣﻘﺪﺍﺭ ﺍﺳﯿﺪﯾﺘﻪ ﻣﺎﺳﺖ ﺑﯿﻦ ﻧﻤﻮﻧﻪﻫﺎ
ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽﺩﺍﺭﯼ ﺩﺭ ﺳﻄﺢ  0.05ﻣﺸﺎﻫﺪﻩ ﺷﺪ .ﺍﺯ ﻧﻈﺮ ﻣﯿﺰﺍﻥ ﭘﺮﻭﺗﺌﯿﻦ ،ﺗﺎﺛﯿﺮ ﻣﺪﺕ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ ﻣﺎﺳﺖ
ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ ﺑﺬﺭ ﮐﺘﺎﻥ ﻣﯽ ﺗﻮﺍﻥ ﺩﺭﯾﺎﻓﺖ ﮐﻪ ﺭﻭﺯ ﺍﻭﻝ ﺑﺎ ﻧﺰﺩﯾﮏ  27ﺩﺭﺻﺪ ﭘﺮﻭﺗﺌﯿﻦ ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﻧﻤﻮﻧﻪ
ﺣﺎﻭﯼ  0.05ﻋﺼﺎﺭﻩ ﺑﻪ ﺧﻮﺩ ﺍﺧﺘﺼﺎﺹ ﺩﺍﺩ.ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻓﺎﮐﺘﻮﺭ ﻫﺎﯼ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻧﻤﻮﻧﻪ ﺣﺎﻭﯼ 0.05ﮔﺮﻡ ﻋﺼﺎﺭﻩ
ﺑﺬﺭ ﮐﺘﺎﻥ ﺩﺍﺭﺍﯼ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﺑﯿﺸﺘﺮ ﻧﺴﺒﺖ ﺑﻪ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﺩﯾﮕﺮ ﺑﻮﺩ
ﻫﻤﭽﻨﯿﻦ ﺩﺍﺭﺍﯼ ﺍﻣﺘﯿﺎﺯ ﺑﯿﺸﺘﺮ ﺍﺯ ﻧﮕﺎﻩ ﭘﻨﻠﯿﺴﺖ ﻫﺎ ﻭ ﻣﯿﺰﺍﻥ ﺁﺏ ﺍﻧﺪﺍﺯﯼ ﮐﻤﺘﺮ ﻭ ﺗﻐﯿﯿﺮﺍﺕ  pHﻧﺎﻣﺤﺴﻮﺱ ﻃﯽ
ﻣﺪﺕ ﻧﮕﻬﺪﺍﺭﯼ ﺑﻮﺩ
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M.A. Thesis:

The effect of flaxseed oil on the sensory and chemical
physics and stability of our yogurt.
Juices and herbal extracts are considered as very proper preservative elements among the
foodstuff. Creating less side effects in comparison with the synthetic drugs, making no
resistance against drugs as well as the environmental health effects they bring are among
the benefits of the herbal drugs. The nutrition of the nations is influenced by the high intake
of salt, sugar, saturated fatty acids and low intake of fibers, vitamins and minerals, these
food habits are the most significant reasons of non-contagious chronic diseases. Therefore,
in order to lower the risk factor of such diseases, it is suggested to introduce new food
products containing the essential biological substances. According to the consumers, yogurt
has always possessed desirable health outcomes. As a result, the assessment of using edible
extracts in preparing yogurt and examining its effects on the physicochemical and sensory
properties would become necessary. This study targets at producing a kind of yogurt using
the cotton seed extract. The preservation time of the phenolic content in the cotton seed
extract in the produced yogurt was developed over time and through examining the
physicochemical properties. In this research, the cotton seed extract was extracted through
maceration technique. Later, the protein was determined through Kjeldahl technique, the
total phenolic content in the extract was quantified by the Folin- Ciocalteau method and the
bracing power of the free radicals were specified by 2,2-diphenyl picril hydrasil. After
preparation of the yogurt, the optimal ratios in the cotton seed extract were added at three
levels ( 100, 200, 500 ppm) to the yogurt. Preservation time, the desirability of the flavor,
aroma, color, texture, acidity, PH and the synersis effect of the yogurt were assessed. The
analysis of variance (ANOVA) by SAS statistical application demonstrated that the
preservation time and the cotton seed extract and also the interactive effect of these two
factors on the synersis of the yogurt samples produced in various concentrations was
significant at the 0.05 level. The addition of the extract did not have a significant effect on
the increase and decrease of PH, however, the acidity of the yogurt among the samples
showed a significant difference at the 0.05 level. Concerning the protein content, the effect
of the preservation time of the yogurt containing the cotton seed extract, it is found that in
day one close to 27 % protein was the highest conent of the sample containing 0.05 extract
. With regard to the factors studied, the sample containing 0.05 gr. of cotton seed extract
has more antioxidant activity and the phenolic content was more in relation with the other
samples. In addition, the panelists gave higher score and the watering rate was lower and
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the PH alteration was intangible during the preservation period.
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