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ﺍﺭﺯﯾﺎﺑﯽ ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ ﻫﺎﯼ ﺷﺎﺧﺺ ﻣﻮﺟﻮﺩ ﺩﺭ ﻓﺮﺍﻭﺭﺩﻩ ﻫﺎﯼ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﺑﺎ ﻭﯾﮋﮔﯽ ﻫﺎﯼ
ﻗﺎﺑﻞ ﻗﺒﻮﻝ ﻣﯿﮑﺮﻭﺑﯿﻮﻟﻮﮊﯾﮏ ﺩﺭ ﺩﻭ ﮔﺮﻭﻩ ﮐﻼﺳﯿﮏ ﻭ ﻃﻌﻢ ﺩﺍﺭ ﺑﻪ ﺭﻭﺵ ﮐﺮﻭﻣﺎﺗﻮﮔﺮﺍﻓﯽ
ﻣﺎﯾﻊ ﺑﺎ ﺁﺷﮑﺎﺭﺳﺎﺯﯼ ﺿﺮﯾﺐ ﺷﮑﺴﺖ
ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﻓﺮﺁﻭﺭﺩﻩ ﺍﯼ ﺍﺳﺖ ﮐﻪ ﺍﺯ ﺍﺧﺘﻼﻁ ﻣﺎﻟﺖ ﯾﺎ ﻋﺼﺎﺭﻩ ﻣﺎﻟﺖ ،ﺁﺏ ،ﺭﺍﺯﮎ ،ﮔﺎﺯ ﮐﺮﺑﻨﯿﮏ ،ﻣﻮﺍﺩ ﺍﻓﺰﻭﺩﻧﯽ
ﻣﺠﺎﺯ ﺑﺎ ﯾﺎ ﺑﺪﻭﻥ ﺷﯿﺮﯾﻦ ﮐﻨﻨﺪﻩ ﺗﻬﯿﻪ ﻣﯽ ﺷﻮﺩ .ﺗﺮﮐﯿﺐ ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ ﻫﺎ ﺩﺭ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﻃﻌﻢ ﺩﺍﺭ ﻭ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ
ﮐﻼﺳﯿﮏ ﺑﺎ ﻫﻢ ﻣﺘﻔﺎﻭﺕ ﻫﺴﺘﻨﺪ ﺯﯾﺮﺍ ﺩﺭ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﮐﻼﺳﯿﮏ ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ ﻫﺎﯼ ﺗﻮﻟﯿﺪ ﺷﺪﻩ ﺣﺎﺻﻞ ﺍﺯ ﺗﺨﻤﯿﺮ
ﻣﺎﻟﺖ ﻣﯽ ﺑﺎﺷﺪ ﮐﻪ ﻣﻨﺸﺎﺀ ﻃﺒﯿﻌﯽ ﺩﺍﺭﻧﺪ ﺍﻣﺎ ﻣﺎﺀﺍﻟﺸﻌﯿﺮﻫﺎﯼ ﻃﻌﻢ ﺩﺍﺭ ﺩﺍﺭﺍﯼ ﯾﮏ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺣﺎﺻﻞ ﺍﺯ ﺗﺮﮐﯿﺐ
ﮐﺮﺩﻥ ﺍﻧﻮﺍﻉ ﻗﻨﺪﻫﺎ ﻭ ﻃﻌﻢ ﺩﻫﻨﺪﻩ ﻫﺎ ﻣﯽ ﺑﺎﺷﺪ.
ﻫﺪﻑ ﺍﺯ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺭﺯﯾﺎﺑﯽ ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ ﻫﺎﯼ ﺷﺎﺧﺺ ﻣﻮﺟﻮﺩ ﺩﺭ ﻓﺮﺍﻭﺭﺩﻩ ﻫﺎﯼ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﺑﺎ ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﻗﺎﺑﻞ
ﻗﺒﻮﻝ ﻣﯿﮑﺮﻭﺑﯿﻮﻟﻮﮊﯾﮏ ﺩﺭ ﺩﻭ ﮔﺮﻭﻩ ﮐﻼﺳﯿﮏ ﻭ ﻃﻌﻢ ﺩﺍﺭ ﺑﻪ ﺭﻭﺵ ﮐﺮﻭﻣﺎﺗﻮﮔﺮﺍﻓﯽ ﻣﺎﯾﻊ ﺑﺎ ﻋﻤﮑﺮﺩ ﺑﺎﻻ ﻭ
ﺁﺷﮑﺎﺭﺳﺎﺯﯼ ﺿﺮﯾﺐ ﺷﮑﺴﺖ ﻣﯽ ﺑﺎﺷﺪ.
ﺩﺭ ﺍﯾﻦ ﻣﻄﺎﻟﻌﻪ  45ﻧﻤﻮﻧﻪ ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ﮐﻪ ﺷﺎﻣﻞ  15ﻧﻤﻮﻧﻪ ﺑﺎ ﻃﻌﻢ ﮐﻼﺳﯿﮏ 15 ،ﻧﻤﻮﻧﻪ ﺑﺎ ﻃﻌﻢ ﻟﯿﻤﻮ ﻭ  15ﻧﻤﻮﻧﻪ
ﺑﺎ ﻃﻌﻢ ﺳﯿﺐ ﺍﺯ ﺳﻄﺢ ﻋﺮﺿﻪ ﺩﺭ ﺷﻬﺮ ﺗﻬﺮﺍﻥ ﺑﻪ ﻃﻮﺭ ﺗﺼﺎﺩﻓﯽ ﺗﻬﯿﻪ ﻭ ﻣﻮﺭﺩ ﺁﺯﻣﺎﯾﺶ ﮐﺮﻭﻣﺎﺗﻮﮔﺮﺍﻓﯽ ﻭ ﺗﺤﻠﯿﻞ
ﺁﻣﺎﺭﯼ ﻗﺮﺍﺭ ﮔﺮﻓﺖ.
ﻧﺘﺎﯾﺞ ﺁﺯﻣﻮﻥ ﻣﯿﮑﺮﻭﺑﯽ ﻣﻨﻔﯽ ﺑﻮﺩ ﻭ ﻧﺘﺎﯾﺞ ﻣﯿﺎﻧﮕﯿﻦ ﻏﻠﻈﺖ ﻓﺮﻭﮐﺘﻮﺯ ،ﮔﻠﻮﮐﺰ ،ﺳﻮﮐﺮﻭﺯ ﻭ ﻣﺎﻟﺘﻮﺯ ﺩﺭ ﻫﺮ ﺳﻪ ﮔﺮﻭﻩ
ﮐﻼﺳﯿﮏ ،ﻟﯿﻤﻮ ﻭ ﺳﯿﺐ ﺑﻪ ﺗﺮﺗﯿﺐ  0/0 ، 27/0 ، 25/0ﻭ  g/100ml 11/0ﺑﻮﺩ.
ﻧﺘﺎﯾﺞ ﺁﺯﻣﻮﻥ ﺁﻣﺎﺭﯼ ﻣﻘﺎﯾﺴﻪ ﻣﯿﺎﻧﮕﯿﻦ ) (ANOVAﺩﺭ ﺳﻄﺢ ﺁﻣﺎﺭﯼ ) (P<05/0ﺑﺮﺍﯼ ﻣﯿﺎﻧﮕﯿﻦ ﻗﻨﺪ ﻣﺎﻟﺘﻮﺯ ﺩﺭ
ﺑﯿﻦ ﮔﺮﻭﻩ ﻫﺎﯼ ﻃﻌﻢ ﺩﺍﺭ ﻭ ﮐﻼﺳﯿﮏ ﻣﻌﻨﯽ ﺩﺍﺭ ﻧﻤﯽ ﺑﺎﺷﺪ ،ﻣﯿﺎﻧﮕﯿﻦ ﻗﻨﺪ ﻓﺮﻭﮐﺘﻮﺯ ﺩﺭ ﮔﺮﻭﻩ ﻃﻌﻢ ﺩﺍﺭ ﻣﻌﻨﯽ ﺩﺍﺭ
ﺍﻣﺎ ﺩﺭ ﮔﺮﻭﻩ ﮐﻼﺳﯿﮏ ﻣﻮﺭﺩ ﺗﺎﯾﯿﺪ ﻧﺒﻮﺩ ﻭ ﻣﯿﺎﻧﮕﯿﻦ ﻗﻨﺪ ﮔﻠﻮﮐﺰ ﺩﺭ ﻫﺮ ﺩﻭ ﮔﺮﻭﻩ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻣﻌﻨﯽ ﺩﺍﺭ ﺑﻮﺩ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﻣﺎﺀﺍﻟﺸﻌﯿﺮ ،ﮐﺮﺑﻮﻫﯿﺪﺭﺍﺕ ﻫﺎﯼ ﺷﺎﺧﺺ  ،ﮐﺮﻭﻣﺎﺗﻮﮔﺮﺍﻓﯽ ﻣﺎﯾﻊ ﺑﺎ ﻋﻤﻠﮑﺮﺩ ﺑﺎﻻ ،ﺿﺮﯾﺐ ﺷﮑﺴﺖ

ﺷﻤﺎﺭﻩﯼ ﭘﺎﯾﺎﻥﻧﺎﻣﻪ۱۲۷۵۰۴۰۲۹۳۲۰۲۷ :
ﺗﺎﺭﯾﺦ ﺩﻓﺎﻉ۱۳۹۵/۰۷/۱۳ :
ﺭﺷﺘﻪﯼ ﺗﺤﺼﯿﻠﯽ :ﻣﻬﻨﺪﺳﯽ ﮐﺸﺎﻭﺭﺯﯼ  -ﻋﻠﻮﻡ ﻭ ﺻﻨﺎﯾﻊ ﻏﺬﺍﯾﯽ
ﺩﺍﻧﺸﮑﺪﻩ :ﮐﺸﺎﻭﺭﺯﯼ ﻭ ﺩﺍﻣﭙﺰﺷﮑﯽ
ﺍﺳﺘﺎﺩ ﺭﺍﻫﻨﻤﺎ :ﺑﻬﺮﻭﺯ ﺍﮐﺒﺮﯼ ﺁﺩﺭﮐﺎﻧﯽ
ﺍﺳﺘﺎﺩ ﻣﺸﺎﻭﺭ :ﻣﻬﻨﺪﺱ ﺳﯿﺪﺣﺴﯿﻦ ﺍﺳﺘﯿﺮﯼ
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Flavored Beers with Acceptable Microbiological
Properties by Liquid Chromatography and Refractive
Index Detection
Beer is a product which is made by mixing Malt or Malt extract, water, common hop,
Carbonic gas, permitted additives with or without sweetener. The combination of
Carbohydrates in flavored and classic beer are different, as in classic beer, the produced
carbohydrates are the result of malt fermentation and are naturally originated, while
flavored beers have a formulation which is a result of mixing different sugars and flavors
and are distinct from each othe. This study aims to assess the indicator carbohydrates in
beer products with acceptable microbiological features in two classic and flavored groups
through adapting the High Performance Liquid Chromatography (HPLC) and the refractive
index detection techniques. For assessing the indicator carbohydrates, 45 cases of beer
which included 15 classic flavored, 15 lemon and 15 apple flavored cases distributed
across Tehran were selected randomly and the chromatography test and statistical analysis
were conducted upon them, which the fructose, glucose, sucrose and maltose average
density results in the three groups of classic, lemon and apple flavors were 0.25, 0.27, 0.0
and 0.11 g/100ml, respectively.
The average comparison statistical test (ANOVA) results in the statistical level of (P <
0.05) is not meaningful for the maltose sugar average in the classic and flavored groups.
Fructose average sugar were meaningful in the flavored group, while it was not verified in
the classic group, furthermore, glucose sugar average were meaningful in both studied
groups.
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