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ﭘﺎﯾﺎﻥﻧﺎﻣﻪﯼ ﮐﺎﺭﺷﻨﺎﺳﯽ ﺍﺭﺷﺪ :ﻓﺎﻃﻤﻪ ﻋﺒﺎﺳﯿﺎﻥ۱۳۹۸ ،

ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﮊﻟﻪ ﻧﻮﺷﯿﺪﻧﯽ ﮔﯿﺎﻫﯽ ﺣﺎﻭﯼ ﮊﻻﺗﯿﻦ ﻭ ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭﻧﺎﺭﻧﺞ ﺑﺎ
ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻃﺮﺡ ﻣﺨﻠﻮﻁ
ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ،ﺍﺯ ﮔﻞ ﻫﺎﯼ ﺑﻬﺎﺭ ﻧﺎﺭﻧﺞ ،ﻋﺼﺎﺭﻩ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪ .ﻋﺼﺎﺭﻩ ﻫﺎﯼ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪﻩ ﺍﺯ ﻧﻈﺮ ﻣﯿﺰﺍﻥ ﻓﻨﻞ
ﮐﻞ ﺁﻧﺎﻟﯿﺰ ﮔﺮﺩﯾﺪ .ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﻧﻮﺷﯿﺪﻧﯽ ﮊﻟﻪ ﺍﯼ ﮔﯿﺎﻫﯽ ؛ ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭﻧﺎﺭﻧﺞ ﻭ ﭘﻮﺩﺭ ﮊﻻﺗﯿﻦ ﺑﺮ ﺍﺳﺎﺱ ﺳﻄﻮﺡ
ﮔﺮﻓﺘﻪ ﺷﺪﻩ ﺍﺯ ﻧﺮﻣﺎﻓﺰﺍﺭDesign Expertﻓﺮﻣﻮﻟﻪ ﺷﺪﻧﺪ .ﻧﻤﻮﻧﻪ ﻫﺎ ﻣﺨﻠﻮﻃﯽ ﺍﺯ  93ﺩﺭﺻﺪ ﻣﺤﻠﻮﻝ ﺷﮑﺮ  5ﺩﺭﺻﺪ
ﺛﺎﺑﺖ ﺑﺎ  =5pH/5ﻭ ﺳﻄﻮﺡ ﻣﺘﻐﯿﯿﺮ ﮊﻻﺗﯿﻦ ﻭ ﻋﺼﺎﺭﻩ ﺑﻮﺩﻧﺪ .ﻧﻤﻮﻧﻪ ﻫﺎ ﺩﺭ ﺷﯿﺸﻪ ﻫﺎﯼ  200ﮔﺮﻣﯽ ﭘﺮ ،ﺩﺭﺑﻨﺪﯼ ﻭ
ﺩﺭ ﺩﻣﺎﯼ  95ﺩﺭﺟﻪ ﺳﺎﻧﺘﯿﮕﺮﺍﺩ ﺑﻪ ﻣﺪﺕ  15ﺩﻗﯿﻘﻪ ﭘﺎﺳﺘﻮﺭﯾﺰﻩ ﺷﺪﻧﺪ .ﭘﺲ ﺍﺯ ﯾﮏ ﻣﺎﻩ ﻧﮕﻬﺪﺍﺭﯼ ،ﻭﯾﮋﮔﯽ ﻫﺎﯾﯽ ﺍﺯ
ﺟﻤﻠﻪ  :ﺧﻮﺍﺹ ﻓﯿﺰﯾﮑﻮﺷﯿﻤﯿﺎﯾﯽ ،ﻓﻌﺎﻟﯿﺖ ﻫﺎﯼ ﻣﯿﮑﺮﻭﺑﯽ ﻭ ﺧﻮﺍﺹ ﺣﺴﯽ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﻣﻮﺭﺩ ﻣﻄﺎﻟﻌﻪ
ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﻫﻨﺪﻩ ﺁﻥ ﺑﻮﺩ ﮐﻪ ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺩﺍﺭﺍﯼ ﻗﻮﺍﻣﯽ ﺑﯿﻦ  0/48ﺳﺎﻧﺘﯿﻤﺘﺮ ﺗﺎ 1/51
ﺳﺎﻧﺘﯿﻤﺘﺮﺩﺭ ﺛﺎﻧﯿﻪ ،ﻓﻨﻞ ﻫﺎﯼ ﮐﻞ ﺩﺭ ﺭﻧﺞ  3/411/08ﻣﯿﻠﯽ ﮔﺮﻡ ﺍﺳﯿﺪﮔﺎﻟﯿﮏ ﺩﺭ  100ﮔﺮﻡ ﻧﻤﻮﻧﻪ ﺑﻮﺩﻧﺪ .ﺩﺭ
ﺑﺨﺶ ﻧﺘﺎﯾﺞ ﻣﯿﮑﺮﻭﺑﯽ ،ﻫﯿﭻ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺍﺯ ﻧﻈﺮ ﻭﺟﻮﺩ ﺍﺷﺮﯾﺸﯿﺎ ﮐﻠﯽ ،ﮐﻠﯽ ﻓﺮﻡ ﻭ ﺗﻮﺗﺎﻝ ﮐﺎﻧﺖ ﺩﺭ ﺑﯿﻦ
ﺗﯿﻤﺎﺭﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻭﺟﻮﺩ ﻧﺪﺍﺷﺖ ﺯﯾﺮﺍ ﺗﻤﺎﻣﯽ ﻧﻤﻮﻧﻪ ﻫﺎ ﻓﺎﻗﺪ ﺍﯾﻦ ﮔﻮﻧﻪ ﻣﯿﮑﺮﻭﺍﺭﮔﺎﻧﯿﺴﻢ ﻫﺎ ﺑﻮﺩﻧﺪ .ﺩﺭ ﺑﺨﺶ
ﺣﺴﯽ ،ﺍﮔﺮﭼﻪ ﺳﻄﺢ  3ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭ ﻧﺎﺭﻧﺞ ﺑﯿﺸﺘﺮﯾﻦ ﺭﻧﮓ ﻭ ﺑﻮ ﺭﺍ ﺩﺭ ﻧﻤﻮﻧﻪ ﻫﺎ ﺍﯾﺠﺎﺩ ﮐﺮﺩﻩ ﺑﻮﺩ ﺍﻣﺎ ﺍﺯ ﻧﻈﺮ
ﻃﻌﻢ ﻭ ﺭﻭﺍﻥ ﺑﻮﺩﻥ ﻭ ﭘﺬﯾﺮﺵ ﮐﻠﯽ ﺳﻄﺢ  2ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭ ﻧﺎﺭﻧﺞ ﻭ  4/5ﺩﺭﺻﺪ ﮊﻻﺗﯿﻦ ﺍﺯ ﺍﻣﺘﯿﺎﺯ ﺑﺎﻻﺗﺮﯼ
ﺑﺮﺧﻮﺭﺩﺍﺭ ﺑﻮﺩﻧﺪ .ﻧﺘﺎﯾﺞ ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﻣﺪﻝ ﻧﻬﺎﯾﯽ ﻧﺸﺎﻥ ﺩﺍﺩ ﺩﺭ ﺻﻮﺭﺗﯽ ﮐﻪ ﻧﻮﺷﯿﺪﻧﯽ ﮊﻟﻪ ﺍﯼ ﮔﯿﺎﻫﯽ ﻣﻮﺭﺩ ﻧﻈﺮ
ﺩﺍﺭﺍﯼ  93ﺩﺭﺻﺪ ﻣﺤﻠﻮﻝ ﺷﮑﺮ 5ﺩﺭﺻﺪ 4/78 ،ﺩﺭﺻﺪ ﮊﻻﺗﯿﻦ ﻭ  2/22ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭﻧﺎﺭﻧﺞ ﺑﺎﺷﺪ ﺩﺭ ﺍﯾﻦ
ﺻﻮﺭﺕ ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﻓﺮﺁﻭﺭﺩﻩ ﺑﺪﺳﺖ ﺁﻣﺪﻩ ﻋﺒﺎﺭﺕ ﺍﺳﺖ ﺍﺯ  :ﻗﻮﺍﻡ =  1/13ﺳﺎﻧﺘﯽ ﻣﺘﺮ ﺩﺭ ﺛﺎﻧﯿﻪ  ،ﻓﻨﻞ ﻫﺎﯼ ﮐﻞ =
 2/34ﻣﯿﻠﯽ ﮔﺮﻡ ﺍﺳﯿﺪ ﮔﺎﻟﯿﮏ ﺩﺭ  100ﮔﺮﻡ  ،ﺭﻧﮓ =  ) 3/66ﻣﺎﮐﺰﯾﻤﻢ  ،( 5ﺑﻮ =  ) 3/62ﻣﺎﮐﺰﯾﻤﻢ  ،( 5ﻃﻌﻢ
=  ) 4/15ﻣﺎﮐﺰﯾﻤﻢ  ،( 5ﻣﯿﺰﺍﻥ ﺷﯿﺮﯾﻨﯽ =  ) 3/93ﻣﺎﮐﺰﯾﻤﻢ  ،( 5ﺭﻭﺍﻥ ﺑﻮﺩﻥ =  ) 4/10ﻣﺎﮐﺰﯾﻤﻢ  ،( 5ﭘﺬﯾﺮﺵ
ﮐﻠﯽ =  ) 4/03ﻣﺎﮐﺰﯾﻤﻢ  .( 5ﺍﯾﻦ ﻣﺪﻝ ﺑﺎ ﺍﯾﻦ ﺩﺭﺻﺪ ﺗﺮﮐﯿﺒﺎﺕ ﺍﺯ ﻣﻄﻠﻮﺑﯿﺖ  95ﺩﺭﺻﺪﯼ ﺑﺮﺧﻮﺭﺩﺍﺭ ﺍﺳﺖ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﻧﻮﺷﯿﺪﻧﯽ ﮊﻟﻪ ﺍﯼ  ،ﻋﺼﺎﺭﻩ ﺑﻬﺎﺭ ﻧﺎﺭﻧﺞ  ،ﭘﻮﺩﺭ ﮊﻻﺗﯿﻦ  ،ﻓﻨﻞ ﻫﺎﯼ ﮐﻞ
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Optimization of vegetable drink jelly formulation
containing gelatin and Bahar narang extract using
mixture design
In thisstudy, The extract was producted fromCitrus aurantium flowers.The extracts were
analyzed for total phenols content. For the production of jelly-herbal drink, Citrus
aurantium flowers extractand gelatin powder were formulated based on the levels obtained
from Design Expert software. The samples were a mixture of 5% sugar solution( 93%
fixed) with pH = 5.5, and variable levels of gelatin and extract.The samples filled in 200gram jars, seamed and pasteurized at 95 ° C for 15 minutes. After one month of
maintenance, Attributes such as: viscosity, total phenols, microbial activity and sensory
properties of the samples were studied. The results showed that the produced samples had a
viscosity in the range of 0.481.51 cm/s, total phenols in the range of 1.08 3.41mgGAE/100gr. In the microbial section, there were no significant differences between
the different treatments for E. coli, coliform and total count,because all samples were
negative for different microorganisms. In the sensory part, although the 3% level of the
Citrus aurantium flowers extract had the highest score of color and odor in the samples, but
in terms of taste and flowability and overall acceptance of 3% level of the Citrus aurantium
flowersextract and 4.5% gelatin had the highest score.The final model optimization results
showed that the if jelly-vegetable drink Contains 93% sugar solution (5%), 4.78% gelatin
powder and 2.22% Citrus aurantium flowers extract. In this case the characteristics of the
product obtained are: Viscosity = 1.69cm/s, total phenols = 2.34 mgGAE/100gr, color = 3.9
(max= 5), odor = 3.75 (max= 5), taste = 3.99 (Maximum=5), sweetness = 3.89 (max= 5),
flowability = 3.54 (max=5), overall acceptance = 3.83 (max. 5). This model has a 95%
desirability with this percentage of compounds.
:ﺻﻔﺤﻪ

