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ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﺗﻮﻟﯿﺪ ﺍﺳﯿﺪ ﻟﯿﻨﻮﻟﺌﯿﮏ ﮐﻨﮋﻭﮔﻪ ) ،(CLAﺧﺎﻟﺺ ﺳﺎﺯﯼ ﻭ ﮐﺎﺭﺑﺮﺩ ﺁﻥ ﺩﺭ
ﺳﯿﺴﺘﻢ ﻣﺪﻝ ﻏﺬﺍﯾﯽ )ﺷﯿﺮ(
ﭼﮑﯿﺪﻩ :
ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ) (CLAﻭﺍﮊﻩ ﺍﯼ ﻣﯽ ﺑﺎﺷﺪ ﮐﻪ ﺑﻪ ﮔﺮﻭﻫﯽ ﺍﺯ ﺍﯾﺰﻭﻣﺮﻫﺎﯼ ﺩﯼ ﺍﻧﻮﺋﯿﮏ ﻭﺿﻌﯿﺘﯽ ﻭ
ﻫﻨﺪﺳﯽ ﺍﺳﯿﺪ ﭼﺮﺏ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ) ،(n-6,18:2ﻣﺮﺑﻮﻁ ﻣﯽ ﺷﻮﺩ .ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ) ،(LAﺍﺳﯿﺪ ﭼﺮﺏ 18
ﮐﺮﺑﻨﻪ ﺍﯾﺴﺖ ﮐﻪ ﺑﺎﻧﺪﻫﺎﯼ ﺩﻭﮔﺎﻧﻪ ﯼ ﺁﻥ ﺩﺭ ﮐﺮﺑﻦ ﻫﺎﯼ ﺷﻤﺎﺭﻩ  12ﻭ  9ﻗﺮﺍﺭ ﺩﺍﺭﺩ ) .(C18:2ﺩﺭ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ
ﮐﻨﮋﻭﮔﻪ ﭘﯿﻮﻧﺪﻫﺎﯼ ﺩﻭﮔﺎﻧﻪ ﺑﻪ ﻭﺳﯿﻠﻪ ﯾﮏ ﭘﯿﻮﻧﺪ ﻣﻨﻔﺮﺩ ﺍﺯ ﯾﮑﺪﯾﮕﺮ ﺟﺪﺍ ﻣﯽ ﺷﻮﻧﺪ .ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ
ﺩﺭﻧﺘﯿﺠﻪ ﺍﯾﺰﻭﻣﺮﯾﺰﺍﺳﯿﻮﻥ ﻣﯿﮑﺮﻭﺑﯽ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﺩﺭ ﺩﺳﺘﮕﺎﻩ ﮔﻮﺍﺭﺵ ﻧﺸﺨﻮﺍﺭ ﮐﻨﻨﺪﮔﺎﻥ ﺗﺸﮑﯿﻞ ﻣﯽ ﺷﻮﺩ.
ﺑﻨﺎﺑﺮﺍﯾﻦ ﺩﺳﺘﺮﺳﯽ ﺑﻪ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺍﺯ ﻃﺮﯾﻖ ﻣﺼﺮﻑ ﻏﺬﺍﻫﺎﯾﯽ ﻣﺎﻧﻨﺪ ﮔﻮﺷﺖ ﮔﺎﻭ ﯾﺎ ﻣﺤﺼﻮﻻﺕ ﻟﺒﻨﯽ
ﻣﺜﻞ ﺷﯿﺮ ،ﭘﻨﯿﺮ ،ﮐﺮﻩ ﻭ ﻏﯿﺮﻩ ﺍﻣﮑﺎﻥ ﭘﺬﯾﺮ ﻣﯽ ﺑﺎﺷﺪ .ﺍﯾﻦ ﺗﺮﮐﯿﺐ ،ﺍﺧﯿﺮﺍ ﺑﻪ ﻋﻠﺖ ﺍﺛﺮﺍﺕ ﻣﺘﻌﺪﺩﯼ ﻣﺎﻧﻨﺪ ﺍﺛﺮ ﺑﺮ
ﺗﺮﮐﯿﺐ ﺑﺪﻥ ﻭ ﮐﺎﻫﺶ ﺑﺎﻓﺖ ﭼﺮﺑﯽ ﻭ ﺍﺛﺮﺍﺕ ﺿﺪ ﺳﺮﻃﺎﻧﯽ ﮐﻪ ﺩﺍﺭﺩ ﻋﻼﻗﻪ ﻋﻠﻤﯽ ﺯﯾﺎﺩﯼ ﺭﺍ ﺑﻪ ﺧﻮﺩ ﺟﻠﺐ ﮐﺮﺩﻩ
ﺍﺳﺖ .
ﻣﻄﺎﻟﻌﺎﺕ ﺍﻧﺴﺎﻧﯽ ﻭ ﺣﯿﻮﺍﻧﯽ ﻧﺸﺎﻥ ﺩﺍﺩﻩ ﺍﻧﺪ ﮐﻪ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﻣﯽ ﺗﻮﺍﻧﺪ ﺑﺎﻋﺚ ﮐﺎﻫﺶ ﺑﺎﻓﺖ ﭼﺮﺑﯽ ﺑﺪﻥ
ﻣﯽ ﺷﻮﺩ ﻭ ﺍﯾﻦ ﺧﺼﻮﺻﯿﺖ ﺑﯿﺸﺘﺮ ﺑﻪ ﻓﺮﻡ ﺍﯾﺰﻭﻣﺮﯼ ﺧﺎﺻﯽ ﺍﺯ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ  t10-c12ﻣﺮﺑﻮﻁ ﻣﯽ
ﺑﺎﺷﺪ .ﺍﯾﻦ ﻋﻤﻠﮑﺮﺩ ﺿﺪ ﺁﺩﯾﭙﻮﮊﻧﺰ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺑﻪ ﻧﻈﺮ ﻣﯽ ﺭﺳﺪ ﮐﻪ ﺍﺯ ﻃﺮﯾﻖ ﺗﻨﻈﯿﻢ ﺑﺮﺩﺍﺷﺖ ﻭ
ﻣﺘﺎﺑﻮﻟﯿﺴﻢ ﮔﻠﻮﮐﺰ ﻭ ﺍﺳﯿﺪﻫﺎﯼ ﭼﺮﺏ ﺩﺭ ﺑﺎﻓﺖ ﭼﺮﺑﯽ ﻣﯽ ﺑﺎﺷﺪ .ﺍﯾﻦ ﺩﺭ ﺣﺎﻟﯿﺴﺖ ﮐﻪ ﺍﯾﺰﻭﻣﺮ  c9-t11ﻟﯿﻨﻮﻟﺌﯿﮏ
ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺩﺍﺭﺍﯼ ﻓﻌﺎﻟﯿﺖ ﺿﺪ ﺳﺮﻃﺎﻧﯽ ﺍﺳﺖ .ﺍﺛﺮﺍﺕ ﺗﻌﺪﯾﻞ ﮐﻨﻨﺪﻩ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺑﺮ ﺳﯿﺴﺘﻢ
ﺍﯾﻤﻨﯽ  ،ﺑﯿﺶ ﺗﺮ ﺩﺭ ﻣﺪﻝ ﻫﺎﯼ ﺣﯿﻮﺍﻧﯽ ﮔﺰﺍﺭﺵ ﺷﺪﻩ ﺍﺳﺖ.
ﺩﺭ ﺣﺎﻝ ﺣﺎﺿﺮ ﯾﺎﻓﺘﻦ ﺭﺍﻩ ﻫﺎﯼ ﺍﻗﺘﺼﺎﺩﯼ ﺑﺮﺍﯼ ﺗﻮﻟﯿﺪ ﮐﺮﺩﻥ ﻭ ﺗﺒﺪﯾﻞ ﺍﯾﺰﻭﻣﺮﻫﺎﯼ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﺑﻪ ﻟﯿﻨﻮﻟﺌﯿﮏ
ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺑﺴﯿﺎﺭ ﺣﺎﺋﺰ ﺍﻫﻤﯿﺖ ﺍﺳﺖ .ﺍﺯ ﺁﻥ ﺟﻬﺖ ﮐﻪ ﻫﺮ ﮐﺪﺍﻡ ﺍﺯ ﺍﯾﻦ ﺍﯾﺰﻭﻣﺮﻫﺎﯼ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ
) t10,c12ﻭ  (c9,t11ﺩﺍﺭﺍﯼ ﻓﻌﺎﻟﯿﺖ ﺧﺎﺻﯽ ﺩﺭ ﺑﺪﻥ ﻣﯽ ﺑﺎﺷﻨﺪ ،ﻫﺪﺍﯾﺖ ﮐﺮﺩﻥ ﻓﺮﺁﯾﻨﺪ ﻭﺍﮐﻨﺶ ﺩﺭ ﺟﻬﺖ ﺗﻮﻟﯿﺪ
ﻫﺮﮐﺪﺍﻡ ﺍﺯ ﺍﯾﻦ ﺍﯾﺰﻭﻣﺮﻫﺎ ﮐﻤﮏ ﺯﯾﺎﺩﯼ ﺟﻬﺖ ﮐﺎﺭﺑﺮﺩ ﺗﺨﺼﺼﯽ ﺁﻥ ﻫﺎ ﻣﯽ ﮐﻨﺪ ﻭ ﯾﮑﯽ ﺍﺯ ﺍﻫﺪﺍﻑ ﺍﯾﻦ ﭘﮋﻭﻫﺶ
ﺑﺮﺍﯼ ﺗﺤﻘﻖ ﺍﯾﻦ ﻫﺪﻑ ﺍﻧﺠﺎﻡ ﻣﯽ ﺑﺎﺷﺪ.
ﺷﯿﺮ ﻭ ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ ﻟﺒﻨﯽ ﺣﺎﺻﻞ ﺍﺯ ﺁﻥ ،ﻣﻬﻤﺘﺮﯾﻦ ﻣﻨﺎﺑﻊ ﻏﺬﺍﺋﯽ ﻣﻮﺭﺩ ﺍﺳﺘﻔﺎﺩﻩ ﺩﺭ ﺗﻐﺬﯾﻪ ﻫﺴﺘﻨﺪ ﮐﻪ ﺍﺣﺘﯿﺎﺟﺎﺕ
ﺍﻧﺮﮊﯼ ﻭ ﭘﺮﻭﺗﺌﯿﻦ ﺑﺎ ﮐﯿﻔﯿﺖ ﺑﺎﻻ ﻭﺍﻧﻮﺍﻉ ﻭﯾﺘﺎﻣﯿﻦ ﻫﺎ ﻭ ﻣﻮﺍﺩ ﻣﻌﺪﻧﯽ ﻭ ﺍﺳﯿﺪﻫﺎﯼ ﭼﺮﺏ ﻻﺯﻡ ﺑﺮﺍﯼ ﺑﺪﻥ ﺭﺍ ﺑﺮﺁﻭﺭﺩ
ﻣﯽ ﮐﻨﻨﺪ .ﺍﺧﯿﺮﺍً ﻣﺤﻮﺭﻫﺎﯼ ﺗﺤﻘﯿﻘﺎﺗﯽ ﺑﺮ ﺭﻭﯼ ﺗﻐﯿﯿﺮ ﻣﺤﺘﻮﺍﯼ ﭼﺮﺑﯽ ﻭ ﭘﺮﻭﺗﺌﯿﻦ ﺷﯿﺮ ﻭ ﺗﻐﯿﯿﺮﺍﺕ ﺗﺮﮐﯿﺒﺎﺕ ﺑﺎ
ﺍﺭﺯﺵ ﺗﻐﺬﯾﻪ ﺍﯼ ﻣﺘﻤﺮﮐﺰ ﺷﺪﻩ ﺍﺳﺖ .ﺍﺻﻄﻼﺡ ﻏﺬﺍﯼ ﻋﻤﻠﮕﺮﺍ ﻏﺎﻟﺒﺎ ﺑﺮﺍﯼ ﺗﻮﺻﯿﻒ ﻋﻤﻮﻣﯽ ﺩﺳﺘﻪ ﺍﯼ ﺍﺯ ﻏﺬﺍﻫﺎﯼ
ﻣﻮﺭﺩ ﺍﺳﺘﻔﺎﺩﻩ ﺩﺭ ﺗﻐﺬﯾﻪ ﺍﻧﺴﺎﻥ ﺑﻪ ﮐﺎﺭ ﻣﯽ ﺭﻭﺩ ﮐﻪ ﺍﺭﺯﺵ ﺩﺍﺭﻭﺋﯽ ﻣﺎﻭﺭﺍﺋﯽ ﺩﺍﺭﺩ .ﻣﺤﻘﻘﺎﻥ ﻟﯿﺴﺘﯽ ﺍﺯ ﻓﺮﺁﻭﺭﺩﻩ ﻫﺎﯼ
ﺷﯿﺮﯼ ﮐﻪ ﺍﺛﺮﺍﺕ ﺿﺪ ﺳﺮﻃﺎﻧﯽ ﺭﺍ ﺩﺍﺭﻧﺪ ،ﺗﻬﯿﻪ ﻧﻤﻮﺩﻧﺪ .ﮐﺸﻒ ﻧﻘﺶ ﻟﯿﻨﻮﺍﺋﯿﮏ ﺍﺳﯿﺪ ﺑﻪ ﻋﻨﻮﺍﻥ ﯾﮏ ﻏﺬﺍﯼ ﻋﻤﻠﮕﺮﺍ
ﺑﻪ ﭼﻨﺪ ﺩﻫﻪ ﺍﺧﯿﺮ ﺑﺮﻣﯽ ﮔﺮﺩﺩ ﮐﻪ ﮔﻮﺷﺖ ﺷﺎﻣﻞ ﻋﻮﺍﻣﻠﯽ ﺿﺪ ﺟﻬﺶ ﺯﺍ ﻭ ﻫﻤﭽﻨﯿﻦ ﺣﺎﻭﯼ ﻣﻘﺎﺩﯾﺮﯼ ﺍﺯ

ﺻﻔﺤﻪ:
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ﺍﯾﺰﻭﻣﺮﻫﺎﯼ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻮﻧﮋﻭﮔﻪ ﻫﺴﺘﻨﺪ.
ﻏﻨﯽ ﺳﺎﺯﯼ ﺑﻪ ﻋﻨﻮﺍﻥ ﯾﮏ ﺍﺑﺰﺭﺍ ﺑﺴﯿﺎﺭ ﻣﻬﻢ ﺑﺮﺍﯼ ﭘﯿﺸﮕﯿﺮﯼ ﻭ ﯾﺎ ﺩﺭﻣﺎﻥ ﺑﺮﺧﯽ ﮐﻤﺒﻮﺩﻫﺎﯼ ﻭﯾﮋﻩ ،ﺗﻮﺳﻌﻪ ﺳﻼﻣﺖ
ﻫﻤﮕﺎﻧﯽ ﺟﻤﻌﯿﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻭ ﺑﺮﺍﯼ ﭘﯿﺸﮕﯿﺮﯼ ﺍﺯ ﺑﺮﺧﯽ ﺑﯿﻤﺎﺭﯼ ﻫﺎﯼ ﻣﺰﻣﻦ ﺍﺩﺍﻣﻪ ﺧﻮﺍﻫﺪ ﺩﺍﺷﺖ .ﺷﻨﺎﺳﺎﯾﯽ ﻭ
ﺗﻮﺳﻌﻪ ﻋﻮﺍﻣﻞ ﺍﻓﺰﻭﺩﻧﯽ ﮐﻪ ﮐﯿﻔﯿﺖ ﻣﺤﺼﻮﻝ ﺭﺍ ﺗﻀﻤﯿﻦ ﻣﯽ ﻧﻤﺎﯾﻨﺪ ﻭ ﺯﯾﺴﺖ ﺩﺳﺘﺮﺳﯽ ﺑﺎﻻﯾﯽ ﺩﺍﺭﻧﺪ ،ﯾﮏ ﺍﻣﺮ
ﺗﮑﻨﻮﻟﻮﮊﯾﮑﯽ ﻭ ﯾﮏ ﭼﺎﻟﺶ ﻋﻠﻤﯽ ﺍﺳﺖ.
ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺩﺭ  5ﻣﺮﺣﻠﻪ ﯼ ﮐﻠﯽ ﺍﻧﺠﺎﻡ ﭘﺬﯾﺮﻓﺖ ﮐﻪ:
ﺩﺭ ﻣﺮﺣﻠﻪ ﯼ ﺍﻭﻝ ﺍﻧﺠﺎﻡ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺯ  4ﻣﺘﻐﯿﺮ ﺩﻣﺎ ،ﺯﻣﺎﻥ ،ﻧﻮﻉ ﻗﻠﯿﺎ ﻭ ﻧﻮﻉ ﺣﻼﻝ ﺑﺮﺍﯼ ﺭﺳﯿﺪﻥ ﺑﻪ ﺑﻬﺘﺮﯾﻦ
ﺷﺮﺍﯾﻂ ﺗﻮﻟﯿﺪ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺭﻭﺵ ﻓﺎﮐﺘﻮﺭﯾﻞ ﺩﺭ ﻗﺎﻟﺐ ﻃﺮﺡ ﮐﺎﻣﻼ ﺗﺼﺎﺩﻓﯽ ﺑﺎ  3ﺗﮑﺮﺍﺭ
ﮔﺮﺩﯾﺪ.
ﺩﺭ ﻣﺮﺣﻠﻪ ﯼ ﺩﻭﻡ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺭﻭﺵ ﭘﺎﺳﺦ ﺳﻄﺢ ﻋﻤﻞ ﺗﻮﻟﯿﺪ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﮔﺮﺩﯾﺪ ﻭ
ﺩﺭ ﺍﯾﻦ ﺭﻭﺵ ،ﺩﻭ ﺍﯾﺰﻭﻣﺮ ﺍﺻﻠﯽ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺩﺭ ﺯﻣﺎﻥ  140ﺩﻗﯿﻘﻪ ﻭ ﺩﻣﺎﯼ  100ﺑﺎﻻﺗﺮﯾﻦ ﻣﯿﺰﺍﻥ
ﺗﻮﻟﯿﺪ ﺭﺍ ﺍﺯ ﺧﻮﺩ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺑﻌﺪ ﺍﺯ ﺍﻧﺠﺎﻡ ﺁﺯﻣﺎﯾﺶ ﻣﺸﺨﺺ ﮔﺮﺩﯾﺪ ﺍﯾﻦ ﭘﯿﺶ ﺑﯿﻨﯽ ﺻﺤﯿﺢ ﺑﻮﺩﻩ ﺍﺳﺖ.
ﺩﺭ ﻣﺮﺣﻠﻪ ﺳﻮﻡ ﻧﯿﺰ ﺑﻌﺪ ﺍﺯ ﺗﺨﻠﯿﺺ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺗﺎ  ،%95ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺭﻭﺵ ﺟﺰﺀ ﺑﻪ ﺟﺰﺀ ﮐﺮﺩﻥ
ﺍﻧﺠﺎﻡ ﺷﺪ.
ﺩﺭ ﻣﺮﺣﻠﻪ ﭼﻬﺎﺭﻡ ﻏﻨﯽ ﺳﺎﺯﯼ ﺷﯿﺮ ﭘﺲ ﭼﺮﺥ ﺷﺪﻩ ﺑﺎ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ ﺍﻧﺠﺎﻡ ﺷﺪ.
ﺩﺭ ﻣﺮﺣﻠﻪ ﭘﻨﺠﻢ ﻣﺤﺼﻮﻝ ﻏﻨﯽ ﺳﺎﺯﯼ ﺷﺪﻩ ﺑﻌﺪ ﺍﺯ ﮔﺬﺷﺖ ﭼﻬﺎﺭ ﺯﻣﺎﻥ ﮔﻮﻧﺎﮔﻮﻥ ﺷﺎﻣﻞ :ﯾﮏ ﺭﻭﺯ ،ﯾﮏ ﻭ ﺩﻭ ﻭ ﺳﻪ
ﻣﺎﻩ ﻧﮕﻬﺪﺍﺭﯼ ﺩﺭ ﺩﻣﺎﯼ ﯾﺨﭽﺎﻝ ،ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﮐﯿﻔﯽ )ﻣﯿﺰﺍﻥ ﭼﺮﺑﯽ ،pH ،ﻋﺪﺩ ﭘﺮﺍﮐﺴﯿﺪ ،ﺗﻐﯿﯿﺮﺍﺕ  (CLAﻭ
ﺣﺴﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ.
ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ :ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ،ﻟﯿﻨﻮﻟﺌﯿﮏ ﺍﺳﯿﺪ ﮐﻨﮋﻭﮔﻪ  ،ﺍﯾﺰﻭﻣﺮﯾﺰﺍﺳﯿﻮﻥ ،ﺣﻼﻝ ،ﻗﻠﯿﺎ ،ﺭﻭﺵ ﺳﻄﺢ ﭘﺎﺳﺦ ،ﻏﻨﯽ
ﺳﺎﺯﯼ ،ﻏﺬﺍﯼ ﻋﻤﻠﮕﺮﺍ

ﺷﻤﺎﺭﻩﯼ ﭘﺎﯾﺎﻥﻧﺎﻣﻪ۱۲۷۵۰۴۱۸۹۴۱۰۰۷ :
ﺗﺎﺭﯾﺦ ﺩﻓﺎﻉ۱۳۹۷/۰۷/۲۲ :
ﺭﺷﺘﻪﯼ ﺗﺤﺼﯿﻠﯽ :ﻋﻠﻮﻡ ﻭ ﺻﻨﺎﯾﻊ ﻏﺬﺍﯾﯽ  -ﺗﮑﻨﻮﻟﻮﮊﯼ ﻣﻮﺍﺩ ﻏﺬﺍﯾﯽ
ﺩﺍﻧﺸﮑﺪﻩ :ﮐﺸﺎﻭﺭﺯﯼ ﻭ ﺩﺍﻣﭙﺰﺷﮑﯽ
ﺍﺳﺘﺎﺩ ﺭﺍﻫﻨﻤﺎ :ﺩﮐﺘﺮ ﺍﻣﯿﺮﺣﺴﯿﻦ ﺍﻟﻬﺎﻣﯽﺭﺍﺩ
ﺍﺳﺘﺎﺩ ﻣﺸﺎﻭﺭ :ﺩﮐﺘﺮ ﻣﺤﻤﺪ ﺁﺭﻣﯿﻦ
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(milk)
Abstract:
Linoleic Conjugated Acid (CLA) is a term that relates to a group of situational dienoic
isomers and linoleic acid fatty acid (n-6, 18: 2). Linoleic acid (LA) is a 18-carbon fatty
acid, with its double bands in carbon numbers 12 and 9 (C18: 2). In linoleic acid
conjugate, binary bonds are separated from each other by a single bond. Linoleic acid
conjugate forms the linoleic acid microbial isomerization in the digestive tract of ruminants.
Therefore, access to linoleic acid is possible through the use of foods such as beef or dairy
products such as milk, cheese, butter, and so on. This combination has attracted a lot of
scientific interest due to its many effects, such as effects on body composition and fat loss
and anti-cancer effects.
Human and animal studies have shown that linoleic acid conjugate can reduce body fat
tissue and this is more relevant to the specific isomeric form of linoleic acid conjugate t10c12. This anti-adipogenic function of linoleic acid conjugates appears to be through
adjusting the withdrawal and metabolism of glucose and fatty acids in adipose tissue. This
is while the c9-t11 isomer of linoleic acid conjugate has anti-cancer activity. The effects of
linoleic acid conjugate on the immune system have been reported more frequently in
animal models.
Currently, finding economical ways to produce and convert linoleic acid isomers to linoleic
acid conjugate is very important. Since each of these linoleic isomers of conjugate acid
(t10, c12 and c9, t11) has a specific activity in the body, directing the reaction process to
produce each of these isomers greatly contributes to their specialized application, and One
of the goals of this research is to achieve this goal.
Milk and dairy products are the most important nutritional sources used in nutrition that
measure the needs of high-quality energy and protein, and the types of vitamins and
minerals and essential fatty acids needed for the body. Recently, research focus has focused
on changing lipid and protein content of milk and changes in nutritional value. The term
"pragmatic food" is often used to describe a group of foods used in human nutrition, which
have a pharmacological value. The researchers provided a list of dairy products that had
anticancer effects. The discovery of the role of linoleic acid as a pragmatic food in recent
decades suggests that meat contains anti-mutated agents and also contains amounts of
linoleic acid conjugated isomers.
Enrichment will continue as an important tool for the prevention or treatment of certain
specific deficiencies, the development of general population health and the prevention of
certain chronic diseases. Identifying and developing additive agents that guarantee product
quality and high bio-availability is a technological and scientific challenge.
This research was carried out in 5 general steps:
In the first step, this study was carried out using four factors such as temperature, time,
alkaline type and solvent type to achieve the best conditions for the production of linoleic
acid, using a factorial method in a completely randomized design with three replications.
In the second step, the linoleic acid conjugate was optimized by using the surface response
method. In this method, the two main linoleic acid conjugate isomers at 140 min and the
temperature of 100 showed the highest production, which after the specific test This
prediction was correct.
In the third step, after purification of linoleic acid, the conjugate acid was up to 95%, using
a component degradation method.
:ﺻﻔﺤﻪ
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In the fourth stage, the enrichment of the milk was rewound using linoleic acid conjugate.
In the fifth stage of the enrichment product, after four different periods including one day,
one, two and three months storage at refrigerated temperature, qualitative analysis (fat
content, pH, peroxide value, CLA changes) and sensory properties were measured.
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