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ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻧﻮﺷﯿﺪﻧﯽ ﮐﻢ ﮐﺎﻟﺮﯼ ﻭ ﻓﺮﺍﺳﻮﻣﻨﺪ ﺑﺮ ﭘﺎﯾﻪ ﭼﺎﯼ ﺗﺮﺵ ﻭ ﺑﺮﮒ
ﺩﺭﺧﺖ ﺑﻪ ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺭﻭﺵ ﺳﻄﺢ ﭘﺎﺳﺦ
ﻣﺼﺮﻑ ﮔﯿﺎﻫﺎﻥ ﺩﺍﺭﻭﯾﯽ ﺍﺯ ﻃﺮﯾﻖ ﺗﻮﻟﯿﺪ ﻧﻮﺷﯿﺪﻧﯽ ﻫﺎ ﻣﯽ ﺗﻮﺍﻧﺪ ﺭﺍﻫﮑﺎﺭ ﻣﻨﺎﺳﺒﯽ ﺩﺭ ﺟﻬﺖ ﺗﺮﻏﯿﺐ ﻣﺼﺮﻑ
ﮐﻨﻨﺪﮔﺎﻥ ﺑﻪ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻣﻮﺍﺩ ﻏﺬﺍﯾﯽ ﺑﺎ ﻣﻨﺸﺎ ﻃﺒﯿﻌﯽ ﺑﺎﺷﺪ ﮐﻪ ﺩﺍﺭﺍﯼ ﺍﺛﺮﺍﺕ ﺳﻼﻣﺖ ﺑﺨﺶ ﻧﯿﺰ ﻣﯽ ﺑﺎﺷﺪ  .ﻫﺪﻑ
ﺍﺯ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﺑﻬﯿﻨﻪ ﺳﺎﺯﯼ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻧﻮﺷﯿﺪﻧﯽ ﭼﺎﯼ ﺗﺮﺵ ﻭ ﺍﺭﺍﺋﻪ ﯼ ﺑﻬﺘﺮﯾﻦ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺟﻬﺖ ﺑﻪ
ﮐﺎﺭﮔﯿﺮﯼ ﺍﯾﻦ ﻧﻮﺷﯿﺪﻧﯽ ﺩﺭ ﮐﺎﺭﺧﺎﻧﺠﺎﺕ ﺻﻨﺎﯾﻊ ﻏﺬﺍﯾﯽ ﻣﯽ ﺑﺎﺷﺪ.ﻭ ﺍﺭﺯﯾﺎﺑﯽ ﺗﻐﯿﯿﺮﺍﺕ ﻓﯿﺰﯾﮑﻮ ﺷﯿﻤﯿﺎﯾﯽ ﺁﻥ ﺩﺭ
ﻧﻤﻮﻧﻪ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﺍﺯ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻧﻮﺷﯿﺪﻧﯽ ﭼﺎﯼ ﺗﺮﺵ ﻣﯽ ﺑﺎﺷﺪ .ﺑﺮﺍﯼ ﺍﯾﻦ ﻣﻨﻈﻮﺭ ﺑﻬﺘﺮﯾﻦ ﻧﻤﻮﻧﻪ ﭼﺎﯼ ﺗﺮﺵ
ﺑﻪ ﻟﺤﺎﻅ ﺧﻮﺍﺹ ﺍﺭﮔﺎﻧﻮﻟﭙﺘﯿﮑﯽ  ،ﺩﻣﺎﯼ  80ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﻭ ﺯﻣﺎﻥ  20ﺩﻗﯿﻘﻪ ﺩﻡ ﮐﺸﯿﺪﻥ ﺑﻮﺩ .ﺳﭙﺲ ﻧﻤﻮﻧﻪ
ﻫﺎ ﺑﺎ ﺭﻧﺞ ﺗﻐﯿﯿﺮﺍﺕ  10ﺗﺎ  20ﺩﺭ ﺻﺪﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ .2 ،ﺗﺎ  5ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ  0.04ﺗﺎ  0.06ﺩﺭﺻﺪ
ﺍﺳﺘﻮﯾﺎ ﺗﻮﺳﻂ ﻧﺮﻡ ﺍﻓﺰﺍﺭ  design expertﻣﺸﺨﺺ ﺷﺪ .ﻧﺘﺎﯾﺞ ﺗﺠﺰﯾﻪ ﻭﺍﺭﯾﺎﻧﺲ ﺩﺍﺩﻩ ﻫﺎ ﺩﺭ ﺧﺼﻮﺹ ﺁﻧﺘﻮﺳﯿﺎﻧﯿﻦ
ﭼﻨﯿﻦ ﻧﺸﺎﻥ ﻣﯽ ﺩﻫﺪ ﮐﻪ ﻓﻘﻂ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺮ ﻣﯿﺰﺍﻥ ﺁﻧﺘﻮﺳﯿﺎﻧﯿﻦ ﺩﺍﺷﺘﻪ ﺍﻟﺒﺘﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ
ﻫﺮ ﮐﺪﺍﻡ ﺍﺯ ﻣﺘﻐﯿﺮﻫﺎ ﺩﺭ ﻓﺮﻣﻮﻝ ﻧﻮﺷﯿﺪﻧﯽ ﭼﺎﯼ ﺗﺮﺵ ﺑﺎﻋﺚ ﮐﺎﻫﺶ ﻣﯿﺰﺍﻥ ﺁﻧﺘﻮﺳﯿﺎﻧﯿﻦ ﻣﻮﺟﻮﺩ ﺩﺭ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ
ﻧﻮﺷﯿﺪﻧﯽ ﻣﯽ ﺷﻮﺩ  .ﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺁﻧﺘﻮﺳﯿﺎﻧﯿﻦ ﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ ﯼ  10ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ 2.5 ،ﺩﺭﺻﺪ
ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ  0.05ﺩﺭﺻﺪ ﺍﺳﺘﻮﯾﺎ ﺑﺎ ﻣﻘﺪﺍﺭ  137.09ﮔﺮﻡ ﺑﺮ ﻟﯿﺘﺮ ﻣﯽ ﺑﺎﺷﺪ.ﺗﺎﺛﯿﺮ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ ﺍﺳﺘﻮﯾﺎ ﺑﺮ
ﻣﯿﺰﺍﻥ  pHﻣﻌﻨﯽ ﺩﺍﺭ ﺷﺪﻩ ﻭ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﺑﺎﻋﺚ ﮐﻢ ﺷﺪﻥ  pHﻭ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﺑﺎﻋﺚ ﺍﻓﺰﺍﯾﺶ  pHﻣﯽ ﺷﻮﺩ
ﺍﻓﺰﺍﯾﺶ ﺍﺳﺘﻮﯾﺎ ﺑﺎﻋﺚ ﮐﺎﻫﺶ ﻣﯿﺰﺍﻥ  pHﻣﯽ ﺷﻮﺩ .ﺩﺭ ﺧﺼﻮﺹ ﺍﺳﯿﺪﯾﺘﻪ  ،ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺮ
ﺍﺳﯿﺪﯾﺘﻪ ﻧﻮﺷﯿﺪﻧﯽ ﺩﺍﺭﺩ ﻭ ﻣﺘﻐﯿﺮﻫﺎﯼ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ ﺍﺳﺘﻮﯾﺎ ﺗﺎﺛﯿﺮﯼ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺮ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﻧﻮﺷﯿﺪﻧﯽ
ﻧﺪﺍﺷﺘﻨﺪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻫﺮ ﺳﻪ ﻣﺘﻐﯿﺮ  ،ﺍﺳﯿﺪﯾﺘﻪ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ ﺍﻓﺰﺍﯾﺶ ﻣﯽ ﯾﺎﺑﺪ.
ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﺁﻧﺎﻟﯿﺰ ﻭﺍﺭﯾﺎﻧﺲ  ،ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﺗﺎﺛﯿﺮ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺑﺮ ﺑﺮﯾﮑﺲ ﻧﻮﺷﯿﺪﻧﯽ ﺩﺍﺷﺖ ﻭ ﻫﺮ ﺳﻪ ﻣﺘﻐﯿﺮ
ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ  ،ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ ﺍﺳﺘﻮﯾﺎ ﺑﺮ ﻣﯿﺰﺍﻥ ﺑﺮﯾﮑﺲ ﺍﺛﺮ ﻣﺴﺘﻘﯿﻤﯽ ﺩﺍﺷﺘﻪ ﻭ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻫﺮ ﮐﺪﺍﻡ ﻣﻘﺪﺍﺭ
ﺑﺮﯾﮑﺲ ﻧﯿﺰ ﺍﻓﺰﺍﯾﺶ ﻣﯽ ﯾﺎﺑﺪ .ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺑﺮﯾﮑﺲ ﺩﺭ ﻏﻠﻈﺖ  10ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﻭ 2.5ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ
ﺯﻋﻔﺮﺍﻥ ﺩﯾﺪﻩ ﻣﯽ ﺷﻮﺩ ﻭ ﺑﯿﺸﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ ﺑﺮﯾﮑﺲ ﻓﺮﻣﻮﻻﺳﯿﻮﻥ  20ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﻭ  5ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ
ﺯﻋﻔﺮﺍﻥ ﻣﯽ ﺑﺎﺷﺪ .ﺩﺭ ﺑﺮﺭﺳﯽ ﻣﯿﺰﺍﻥ ﺧﺎﮐﺴﺘﺮ ﻣﻮﺟﻮﺩ ﺩﺭ ﻧﻮﺷﯿﺪﻧﯽ ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ
ﺍﺯ  10ﺑﻪ  20ﺩﺭﺻﺪ  ،ﺧﺎﮐﺴﺘﺮ ﺍﺯ  0.51ﮔﺮﻡ ﺑﺮ  100ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﺑﻪ  0.63ﮔﺮﻡ ﺑﺮ  100ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﺍﻓﺰﺍﯾﺶ ﭘﯿﺪﺍ
ﮐﺮﺩﻩ ﺍﺳﺖ .ﺩﺭ ﺧﺼﻮﺹ ﺍﻓﺰﺍﯾﺶ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻧﯿﺰ ﺑﺎﻋﺚ ﺍﻓﺰﺍﯾﺶ ﺧﺎﮐﺴﺘﺮ ﺍﺯ  0.51ﺑﻪ  0.58ﮔﺮﻡ ﺑﺮ 100
ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﺷﺪﻩ ﺍﺳﺖ .ﺗﻐﯿﯿﺮﺍﺕ ﺍﺳﺘﻮﯾﺎ ﺑﺮ ﻣﯿﺰﺍﻥ ﺧﺎﮐﺴﺘﺮ ﻫﯿﭻ ﺗﺎﺛﯿﺮﯼ ﻧﺪﺍﺷﺖ.ﻣﯿﺰﺍﻥ ﺗﻐﯿﯿﺮﺍﺕ ﻗﻨﺪ ﮐﻞ
ﻧﻮﺷﯿﺪﻧﯽ ﭼﺎﯼ ﺗﺮﺵ ،ﺑﺎ ﺗﻐﯿﯿﺮﺍﺕ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ ﻭ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻧﺴﺒﺖ ﻣﺴﺘﻘﯿﻤﯽ ﺩﺍﺷﺘﻪ ﺍﻣﺎ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺍﺳﺘﻮﯾﺎ
ﺍﺯ ﻣﯿﺰﺍﻥ ﻗﻨﺪ ﮐﻞ ﮐﺎﺳﺘﻪ ﻣﯽ ﺷﻮﺩ.ﺩﺭ ﺁﺯﻣﻮﻥ ﺭﻧﮓ ﺳﻨﺠﯽ ﻧﻤﻮﻧﻪ ﯼ  10ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ  5 ،ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ
ﺯﻋﻔﺮﺍﻥ ﻭ  0.06ﺩﺭﺻﺪ ﺍﺳﺘﻮﯾﺎ  ،ﺩﺍﺭﺍﯼ ﺑﺎﻻﺗﺮﯾﻦ  *a* ، bﻭ *Lﺑﻮﺩ .ﻭ ﻧﻤﻮﻧﻪ ﯼ  10ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ2.5 ،
ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ  0.06ﺩﺭﺻﺪ ﺍﺳﺘﻮﯾﺎ ﺩﺍﺭﺍﯼ ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪﺍﺭ  *aﻭ  *Lﺑﻮﺩﻧﺪ .ﺩﺭ ﺍﺭﺯﯾﺎﺑﯽ ﺣﺴﯽ ﻧﻮﺷﯿﺪﻧﯽ
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 ﺩﺭﺻﺪ ﺍﺳﺘﻮﯾﺎ ﺑﻬﺘﺮﯾﻦ0.06  ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ5 ،  ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ10  ﻧﯿﺰ ﻧﻤﻮﻧﻪ ﯼ،ﭼﺎﯼ ﺗﺮﺵ
 ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ ﻭ2.5 ، ﺩﺭﺻﺪ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ20 ﻧﻤﻮﻧﻪ ﺍﻧﺘﺨﺎﺏ ﺷﺪ ﻭ ﮐﻤﺘﺮﯾﻦ ﺍﻣﺘﯿﺎﺯ ﻣﺮﺑﻮﻁ ﺑﻪ ﻧﻤﻮﻧﻪ ﯼ
. ﺩﺭﺻﺪ ﺍﺳﺘﻮﯾﺎ ﻣﯽ ﺑﺎﺷﺪ0.04
 ﻋﺼﺎﺭﻩ ﺯﻋﻔﺮﺍﻥ، ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﺑﻪ، ﻧﻮﺷﯿﺪﻧﯽ ﭼﺎﯼ ﺗﺮﺵ، ﺁﻧﺘﻮﺳﯿﺎﻧﯿﻦ، ﺷﯿﺮﯾﻦ ﮐﻨﻨﺪﻩ ﺍﺳﺘﻮﯾﺎ:ﮐﻠﯿﺪﻭﺍﮊﻩﻫﺎ
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 ﻋﻠﻮﻡ ﻭﻣﻬﻨﺪﺳﯽ ﺻﻨﺎﯾﻊ ﻏﺬﺍﯾﯽ:ﺭﺷﺘﻪﯼ ﺗﺤﺼﯿﻠﯽ
 ﮐﺸﺎﻭﺭﺯﯼ ﻭ ﺩﺍﻣﭙﺰﺷﮑﯽ:ﺩﺍﻧﺸﮑﺪﻩ
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M.A. Thesis:

Optimization formulation of low calorie and functional
drinks based on Hibiscus Sabdariffa and leaf of
Cydonia oblonga using RSM
Consumption of medicinal plants can be a good option to encourage consumers to use
natural food , which has health effects as well . The purpose of this study is to optimize the
Sour tea formulation formulation and offer the best formulation to employ this drink in the
food industries industries . The evaluation of its chemical changes in various instances of
the sour drinking tea formulation .
For this purpose , the best of sour tea was the temperature of 80 ° C and the time of 20
min . The samples are then used with the suffering of 10 to 20 percent of quince leaf
extract , By 5 percent of saffron juice and 0.04 to 0.06 percent of the stewia was
characterized by design design expert . The results of the data variance in the case of
Anthocyanin indicate that only leaf extract has the effect of the meaning of a meaningful
meaning on the rate of Anthocyanin , with the increase of each of the variables in the drink
formula .best is a sample of 10 % % of the leaf extract , 2.5 % of the saffron juice and
0.05 percent of stewia with 137.09 g . The effect of the saffron extract on the pH levels ,
and the leaf extract is reduced to pH and the saffron extract increases pH of the pH . In
regard to acidity , the leaf extract has the effect of meaning on the acidity of the beverage ,
and the and stewia extract variables have no effect on the Drink's formulation by increasing
the concentration of the three variables .
According to the analysis of variance, leaf extract had a significant effect on drinking brix
and all three varieties of leaf extract, saffron extract and stevia had a direct effect on the
amount of brix, and with each increase, the amount of brix also increased. The lowest
amount of brix is found in 10% concentration of leaf extract and 2.5% saffron extract and
the highest amount of brix is 20% extract of leaf extract and 5% saffron extract. The results
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of the analysis of the amount of ash in the beverage showed that as the leaf extract
increased from 10 to 20 percent, the ash increased from 0.51 to 100 mL to 0.63 grams per
100 milliliters.
Increasing the yield of saffron has also increased ash from 0.51 to 0.58 g / 100 ml. Stevia
changes did not affect the amount of ash. Changes in the total sugar content of the sour tea
drink were directly proportional to changes in the leaf extract and saffron extract, but the
amount of total sugars decreased by increasing stevia. In the colorimetric assay, a 10%
extract of leaf extract To 5% saffron extract and 0.06% stevia, the highest a *, b * and L *
were found. And 10% extract of leaf extract, 2.5% saffron extract and 0.06% stevia had the
least amount of a * and L *. In the sensory evaluation of sour tea, a 10% extract of leaf
extract, 5% saffron extract and 0.06% stevia were selected as the best sample, and the
lowest score was obtained for the sample of 20% leaf extract, 2.5% saffron extract and
0.04% stevia Be
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