Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

\YAO &\L@U/C}A aﬂa—i/"ﬁé JU/H@\L&}&}J}M dﬂ}r}‘&

S ABI3 b lie o ol O g g0 B

Ol I 5 (laas Lo 3k

A~

LSS 3l (g 03 25 4l e S Ol s (e e DY g i Ol by s oS 5 sk gla 53551 0 )
Aot 4 S Jgers dgazee (nl W5 L 58 3 s 0 el o e e 3 SIS e ol K R 48 A
S ol 15 o Jgmamen ol (il axdls 6,850 Sl QLS G5 an Joled 5 413 b 45 508 A o o 555 A3l oS
(eteds QUE) 353 o 31 03lial b 1] 293 ol 53 2355 Comd & B pmae 5L 5 (G5 S AL, SIA 55 s 1 (glali>dhe
L b 08 a3 o5 558 0oV 303 b ey Al o 5 i IS il O goY 30 3 S b e e 7 4y S
i 5l g g b sy 4 D)l Sl ealiinl b5 S S I E e 2L5)) )0 e il S Ol g 4 4 o0
st G55 Pl bz 3 (5ol DEALS s a0y e s o 2501 5 R Fed 53 3 £ st
S 203 5 503 i 53 N3 )S b5l el coab 5 las B 5115 S0 e LT S 81 48 235 515 D a3l 50
0y B O grad g0 b o o o1 i B 15 sl 5 hale3T 5590 09 Sem 5 (S5 < stlrendd Dlewd o 51 (5 5
s S g A ()5a S F Y °C 5 YO Y °C e o3 g 55 45 0T (5,80l Camdy oU3)l 6l 5 4 clin Lldis &
sdol s & ol 238 I3 s 5 SRl 3550 2950 5 (S5 pliend Do gt I 5l ele 03 b asls 53 ool b s 5 S
S gladasNe ol Sl ks 45 OF 03y ol (5,138 BB Jpome glos Ll 55 olo 03 31 S B S he o e 45 515 0L

S 590 01 53 gd CoiS Al g

aﬂy‘,ﬁfé ‘J..f..:.h b-uf G ot (e :‘54.:15 6\.&63“9

.(\)J).ZL;G PRV
L Sl LS & 1) etds OIS 4l (olais LI G558 Olgrm 3 s odiS W5 Sla) 555 o okes
3 S et (85,8 DV pame W5 S S O L5 1 s 00 s Ul Ll sl b ST oo
;§_~)(\?jf)L‘aJ;Jlijﬂdejwwaﬁjj 63 'y “u—TO ““Yﬁjpg’)‘ﬁ‘)é . e 8_}—"

)J.CA_.w‘g;.fi_..uﬁ,\_él.fdbb,’L:.SL..O)J;))J))')‘}S.:\A@)U J\_J)] uw)l_ég.)k_w‘)ﬁ QTU_?)‘J_AJ_JJ)J_?‘KSJ)—;L;G

J‘ﬁ&e@b “5))‘5LLSQJ~<.A;.IL> c&l.LPGL.‘,a}f)lﬁ JL:«.N‘}L;!JA ;,.:JJ.“.«_.\

Yoy


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

\YAO &\L@U/C}A A)L«i/rhé JU/H@\L&}&}JJULS dﬂ}r}‘&

Uil bt 6 Bl Glaca 3 5 sl 31 SV
QYY) ws S
Sl @l Jsame o5 &S ol ) Gus fagsy cpl 5o
ot yane Ol 53 01 b pas 558 48 350 g o
et e Sl 5 ) a8 55 68 Jl s e
e Slafiss 5 Lalsa¥sn 5 03 B sl
AS ol e 53l (YOS YE OF O 0) 345 e a5
a3 L 0T 0V p0 3 4S5 S W5 o o 25 Ol S
wils Salen Sl DEAS G pan bdee Coand fileS
G pae 5L 53 rlin ol Wl e S e J pas 3L
03 i ol s Sole a4y olanl s 4
B Ol 3 S il o o Sl (ol e b 8L
Ol A5 Ol o pa s a5 Al b e 5 )5
Sl o 815, S an s J5 g5l oS laals )l
5SS ang e YU S bl ol e
L o s o eslial (Apple pie) oo b il ola o2
RGN P N P PTG v R SV L S PYPES
o e 3 G g 8L (3 R Rash 0l
Al o ae gl pilr G Ol w O Sl eslizal &S o

by g 3ls

e G2 s A 55

el Sl als el s sn 3 b o Sla e W55

DL 4f|)|‘).9 JA| u.;‘ el eslandd M.} Q.LK 3 e

23 e § o=l sl esla ol (galaBl b o 5 O35 o 2w

doas e Olas Slidss 31 & 5 a5 Ol o g 4l Ol
bMdLﬁw})wb‘ﬂc&&—;b)T#ﬁ ‘d}f).}

Sl s Kded piied of L Lacaw 1ol (YF) 0 con

Sladad 4 6,8 Ola 5 5 5 6,8 Gy DUL_as

St h S o Sl Aoy YV s S el 58
35 s ad 5 15k 4 e e Ale (65 S DY pram
(Y0 519)

il LS ol 5 sl slas iS55 o e M5
obe DLids Jpame opl A5 Dlilpe 45 05l SYSb
O S Slo past 35 5 Sladis (2550 SRl 33l st o
Cladss ol 51 a5 o)l se el andls wslsl Gloea
s o Ll et eladle s

1) Cicbisn sade 3 (5313 sl 5 05
(Panelists) oS O 53l Ol e a0 1 (K0l 5 (gl e
Lo e o |y Ll gdia e Ol s 5 a3 S Lo s
S L S et 5 Lols 13 dislie 55 il slad g b
e s T e e 5131 Ko 5 e S 5k o
SN At ) s e gl S S (g 5b 0l S e
33 b pae SCE Aoy oy il Ces Sos S o

4&_,JL; &‘H\ Jdal i u_}uuL e ~ o

T J

OT) Bt ba o0 el 51z 1 O bagglag e

S o e 3 O Y 50 3 i O Sen 5 O K
Cons s ASle (Sensory components) oo Slos sas L
A3l 58 anslie 5550 Olas s ulel 5 5 ek o6l
G0 s S s e e 3 O, Kiass cmen (YY)
Sl Sl st 5 e Dhosa s oy S L5 S
Al pH 1L (Objective measurements) (s .S 31l
LS g Gl (U5 o Sl e 3 Sl 5 K
(\A)

L5 03 e S o dal) Sl b s
o5 ) OBAS G yan b i J e Sy 5 s o
(YY) 313 513 o

oslaal 3550 gl 5 0Ly Ol uss 1 0L Ken 5 Sl
Sloo gz |y o Slodie Sy 5 (5 sl Jos 5o
= e _— (Rheological properties) 54 5,

ot 6l Slacaw 3l A5 Sl pl 3 5 L3S

Yof


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

S B b el o ol O g o B

9 )3 e g1 0 A B (Sa s (SLA0 g g0 50 (D s adsl 3l ge N g

F E D C B A i
wlol sl g 5
SAIAQ AY/54 2R VO/A) VEIAQ AY/04 o 3 5 o
- A 10 \ A ¥/Y (Sl doal Lo y3 V) S
\ - - AT \ oY S el
Ve ¥ VY Ve 0 \ S
\/0 \\V \/0 \/0 \/0 \ b axalis
/0 /0 /0 AL /0 /A S
e e o/ o/ o/ o Sz 5l Al
- - - A - - el
A Y 1\ Ve % v ol
73 " o o o 74 ey Sl g

DS/‘\OiY °C 530> les U ol bglses 3l 40 day al> 10
43 (Hot filling) gls 05,5 2 Sygo s (2B Y ) ol
G e o S XY b B L oLES Olas gladd Sy b
a3 \0 QM@WdeéuweKﬂ.m
7 JE U RS P PO FE T INPIE
Sl s (V dsds) cadases OV ge 37 L o

A a S b s e e gla el

Q_,..—u\.}yj% ol g dlﬁw Slews g eI
s
(Sensory evaluation) s> 2L 5,0 .

425 b oS O3l lam g o 25,0 (I
Ob gz sls 5 LSS 51 & VY sloss 5l ads e ol s

Syd s (sl 8 Sl e 31K a1 esland

Sl 5 S S (Sl Jlacs sladlsd s p S 00

ARIA)

Sladad A0 S e & e Bl T E /0 slul 4 S S
N A3 Y Sad T Jdomn 3 Ay ad o b e
DA 0,5 5 eu ) OAS (glosgd Lo 2STs 350 51 b Las
L el Jros do oo 55 ] os @ il K
f—0 &ds « (Blanching or precooking) sledie &5y
Jb o sl 00,8 b b sk B OF s i
bl 0 S S (Polyphenol oxidase (PPO)) ;loS|
W.J\_.'zvl_?dl 03,5 3 7 Joo Jgd Gl Dlalal
Sy S s S s s L
03 4d33 53 593 s 05 394> Ce e L (Mounilex blender)
Ao S b sy Olakad 4 5 e 32 SlS 4ids ¥ e
o e lad g b (i D21 I e b e
Lgl o ol i sl 5 (YO 5YF 08 00 ) s
ik sl Sl Gl palde (oslite slad se B bl
(Seod s S (oS ) Sl dal (S el w0k
Sy 5 ol dias xb ol dame sl (S Sl
by lse gl o aid byl odd 3,5 glacan L ol 1545
(National MJ-176 NR) g0 oS b gloes oKaies 5l s S

03 A bglses 42350 Sl 4 slge 390 8 53 5 sl


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

\YAO &\L@U/C}A A)L«i/rhé JU/H@\L&}&}JJULS dﬂ}r}‘&

s denSToodn Jlos b e (0 V0 Lo gad 5 S
Sl Aol do s e a5 0l 0 20 Jle /)
V) 3,8 o158
Brix) J ydowe i 5 o3l o33 (5 Sl
—p g S b, o s lesl el L La
e i35 Ll (Abbe
iS5 e S e S s
&b S &, o (Brookfield Viscometer, Model RTV)

Refractometer)

15 5l o3l

el (6,5 L3 YO £ 1 °C glos 5 Lo ilesl ol
SSdie o&us i3y j3 e Yo Cs w53 5 Y4 (Spindle)
O a3 55y 3 s o otle 4 4 5 by bl &
s (Apparent viscosity) ¢ alb au; Ky &y so 4
A& 5,58 (Centipoise) 55— =t Sle o>
5 Ls s (Consistency) ¢l 53 S Sesll gl (Yr 5Y)
(Bostwick Consistometer) G st 5 T el s
oo YO °C glas 5 Lafulasl ol as eslizul
e Sl e Sl olins O3 02,5 5 5l ey 5 255
Yoo 53 e Bl o 4 ged a8 IS > Oles e
Cols s a5 B s el 5l ol Ol 4 S50
AL S eS ) Sde Sds 55 e &S Ol 4 a0 Ko
(F) ol i pl8 5 28 Sl Dls s
Sl slas K da o Ky (5 ,863100 8l
Ll Law 55 (Absorbance) |5 ol Ol &y 5o 45 b e
e s 5 51k ol 61 (O0VF) S a8 S k5 s
OF g0 ;8 s A 43l Wgad p SO /00
Opon Ly 0330 4&35 4w 3l s 5 03533 Shade T 2 s
05 44350 &Jds 4y (Thermolyne Nuova 7) . blse
53 533 Y0 e L (IEC Model UV) 5 5d 5lo ol&ones
U C o U P VU JUR S B < IO W B O F| AP 1
o> Ol g ou s BL_» (Whatman # 1) jSL o
ol o sla

J;U;é)fif ML 63 )sul &y

A\l T Jsb ;> (Jenway Spectrophotometer 6405)

Sl Bl 53 50 sla 3T 23,8 13 oS 0 pn3]
wil o LaediS g0l 5102 plnil b L5 s 5 SU
33,8 o S5 T lastl 53 a8 s s g0 i 45 AS
D sl sy Bl (il 5 K55 5 b 5 ke
1, Lgl (V1) (Ranking test) (i 45 O go51 ulsl o 5 030
Sopp B S 450l o e 45 Dse ol 4 AS e,
oy andy g enls 5,3 S Al o oLl o) e Sl s
23 s sl sl esie S A, B oSS
A3 8l 5SS Skl 3 S e 13 G e 3 oS o]
FECITS APYAIA GA A Sl e 4 o8 B e s Sl laad,
A a0 a DLl § geres Colg s an S
(o 2l slaphlesl ) ad> e ol el 5l ey
ol dsdor 4 a5 b oab 5 Sk a5l eSSV e b
ol s a5 3 S Ol Easy o VL 5 (4) by s

A

SlrediS G pas 5 o ges oS b i L5 (0
sls
Ao Bl paas Ll 03 S e e a0 0] 0
)&ﬁbi_Z\:d)}éLl_bJ_;g;)::ﬁoMu}t.ijjﬂﬁb)
DLl 3 Sl ey e 3015 B Y0 bl s e ses
A A sl oS DT Sl e 4505 031513
) b ol s e gl 23l Ol g O e e
L Ol (il 5 15 S ren oVl dile oLl o pns
oS b ol Jlse ol s 5005 oLl ek 5 ke i)
i e sk 5 e S Sl 5 Sde e U

Gl s S50 295 9 S g alemd AR5l Y
S F

(Metrohm 632) s pH o&Kws L La e pH (5 ;5601

P R S-SR WL WP R W P 15 {RH PR R gl

Yo


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

S B b el o ol O g o B

@ bl o SR

O3l s bl Jebod 5 a3 (o a3l end
s (Friedman test) el o)_»ﬂ Sheslewl L (gis a5,
Wl e () SLISes 5 ol S bl Jslir
0o Jsb 03 o s Sy s 5 s Sl
"SLlS g Ll Crb ol JosSB el 51T (513685
Sl 3T L La Sl anlie 5 5 S eslizal bl
SrsmlS aslpla vy ol gl m o35 o0
A5 a5 S LS & MSTATC

Cou g i
Og—d g p OS5 o o s Do g (o)
s
> @bl
250 oS 0a5] by o (25, (I
b 5 e Sl sl o e DY e B P
el 3,50 a2t i)l es S ey (3L 5 S,
sdal Y s 3 s s O3 uls a8 cs S 18
NG

S e Sl sl 53 B85, 50 o o S
L Ol anslis 5 Y Jsdr 3 e s 3 T pab 5 e
O3l 48 das e OLE (A) OLKan 5 ol S ol sl
Lo o (P 0/00) (515 e &) 5m 4y LS
Lot gad plow 31 5 b 5 e 33 ST E O g o 3
A SIB OV g0 3 L o e (i il ST 05
O gl 3 503,85 S LAty il ok e
b 5l eala el U ls e GVl gl Loy
ol a8 C 0paVpn b Ly e o o505 o o
Ol ay LaedssS a3l v g5 o0 cpm)ls Ky 0,8 3
BRI R R RN P U 7N WV PIE € U S
ot 3003 s s il (5l e SVl 4o 3 O e

B ol S L el 3550 53 (gls e D O 505

YV

DS a3 (S 5 bt latalesl i ns a0
L ol
S o Sl 50 25Sem Sl ialesT 35 5o
S slass 5 (Total count) MK)‘};.;A S oled L
o el ol plonil 3 .3 8 513 b5l 3sse ese
il G5 5 Srlesl 3558 Gla s S B3l (6 S sas
ke Y e el 335 (glad ges 3l ol o3 a3 Ll
LS s (G ymes lacly 53 b LS 50 4 2
a3 Y000 laos 5o Laas sad upw s 03ls S (b g
Sde Sl s 5 23S 13 (Incubator) wlss S 55 5l 5 sl
O 35d> 5l s 5 o, e NS Goled el YA Bl
o=l oo At el Ple s ase 5 SIS 555 03 5
S Lo oe Sy S (S iole gl L2l
& — 5 (%) (Standard Method Agar) ,LST aze 5|6kl
iy CiS Baoms Sl asie 5 SIS 4 b e sla ]
53 .3 esleul (A) (Potato Dextrose Agar) LS 38 5S s
Sged p S 3 3l Sy el s sl ol
Pl LSS s Ly s S cla il s 2lS e

=

R

Oy Job 5o A § o oo Do gr )
6)‘}&

S o o Sl PN e 3 51 s ) s
e Ol s Lol oS gl aisly i 5l L3 e s
Glai s Gy, by BLS e ag o el atlls 5
FEVC Sl e essd >0 95 33 54— ST
61 (BL1 sles) YO £ Y °C slws 5 (Jlowsus slss)
b s Laals oo by oly 5 55 s
5 =S ol sla a3l gl 5l sl s
s S el T (555 ek Ol U3 ail illae 5 s
oS Ol g5 3l ey e Ve LS L ialas ol

sl aelsl


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

\YAO C’L—’“"U/(‘}A U\A—i/".hé JU/H@\L&}&}JJ\&S dﬂ}r}‘&

b 5 s Sl geat 3,50 53 sk 5 051 alel o s Dm0 3 P 150 (S5 g gere Y g

e O g 5o 3

F E D C B A e Dl st
AY OA FA v\ Y Q¥ b 5 s
VA V¥ sV VYV AY AY i<
vy A As q. aA AY <l

95 = 35 3 S5 et sl LT Y
S P o S
5 S bt Shosa st o i b 2
PH L3 51 a5 o s OV 30 7 (s S
5SS oS S ket (KK s S s (oS
el ol ¥ g 53 e
E Qﬁ_.ﬂ‘yjﬁ)é S das e QLAY Jod> s T CL“’
s aslos 5y ek s lae a5l e slagesl 55 oS
i b T (T
WO g go 8 b baalie D3 o5 S0 5 (Suied alooe
da v ojlae ey Sy 50 das e 0L Jolate
das e DL 5wy VL s odr € 0V s 3
el 03 5 L0 V50 3 il 51 e ¢ 1) S5 S
Sy 5 65,5 jasie b o byl es S 1y dls ol
sy 03,8 o 4, ) i Ol 4 1) 5 S e
Do A 3 LS gad 5 53 5SS K|
g 3 LI S aseis e 8515 Sy (S
Lyl 8 55 as Wl s pslis gl sl slas SL
L b e slid 5 b 4 06 S J sames (gl
oyl MLAJWJLA;&SVJW}LQA@Q)J
O sl sy sty Al 5o S Sla e85l S
Sl bl 1 2lesT 5 e sladiges 5 sy o

Llesl olas

Al a8 5,8 bl 055 Kos 2l 4 250 el
s il Al sy S e 4 SO B Sl e
BCRER VPRSI SUPUE JCIE (P N I ST LR
Sobal dsltor L Ll avslin 5 Y Jisr 3 e s bl
S 6l e S (s a8 O g5 45 Ans e OLES
Slaissed s Dol an 2S5 e dpai oy L
LaodsS O a3l 45 0350 o35 o 4y (s a0 b oS 51
gy il B 31 L e 51 S ot el 5
S B ore 0N g b b Sl Sl 5 Sl e
2 b Ceo e pedas 4S (s axr s L
el sy b e gla s o Sie Sl e o b5
g Ll eab 5 lae 35 5m 53 LaodiS O o3l aB3 b Lo
Olye an LE OV se b L oo Ol 02l 20
ol 4S5 Ol s a3 S S 5 0ay S OV g b
Sl L aeslie 53 50 codl 5 SO s 51 0¥ e b
i osllanls ey Jid BB A s O s s

RGN PSS AP K

SLrediS G ran 5 pse slaey S law s e L3l (2
ssle

S sl Olis ads o ol 55 gl Opell 51 Jols il

L s e Slnass sl Lo 05031 51 Aoy $F/AS

@ ol s a ook 5 e a8 I E 0¥ e 5

L5 S L5 el

YA


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

S B b el o ol O g o B

S o S e 29 S 5 (S8 plesd Olao g ¥ J g

Osed g
F E D C B A Sl gt
Y/ ¥ Y/ A \ZAS AL Y/YY VALY pH
YN0 V10 YA/~ YA/YO V#/0 VE/VO (Ul ol 550 1) WSS 5
\OV10 e’ VAOAY VIAVO VRV VRV G le) gml an S
VS YYa YAS NPT YA YOV Op ode ) ojlas Ky
- - V) - - Vx 1o (8505 08 53 3la) S 5l

- (éﬁrﬁ);s\m))w)&?i

OF 7K Jlaast ol 65 8 55, Olay @IS L S sl e
Ol Jsb s anlis glad Ko glaci ;) w OVl a8 ol
3T g amalis slaasd; 0ad Sosp b asly il
sl Al pl 3 s ans Sy Calg 3 g ek bt T

s

N34 Oley I gb 53 S s s 155 ()2 ¥
SNl et oS T S s ) ol el
Samedaas DU ) p ol g all a2
A 03 okd (5154 e (Gla e 155 53 I3 e Sl i
Gl oo cpl sl e Lo ccld Sles s gdee o
e ol s iS5 e S5 oSy 53 35 Ul i
Slos 53 Lo plsd 5o ntd oy ond Ol sl
e 3 (6,134 5l riy = B ol Jsb 3 YO £ Y C
03 o S e 534S 355 e sdalin il 035 T £ °C
s3ms lg5 Rl oS sl slacke 53 gles 8350 53 a
Sl i Gl e 4 L5 e el SRl ol il
asle el s e slye g OT L zi o kil sl
e b 53 ol 3 2alS 2T (glacle 3 il s
Slam s Gla sl gsds 5l 20 Ll 0 &S 0,8 550 oS

AL il S sl e Asle b s S5e slge o

St o pl8 5 Sl s S s oS ol S5 LG

Yeq

0oy dgb 53 e oo o Slopa s (o)
RS
13485 Bley Jsb 53 e s s bl (s 5 )
1245 by U b 53 Lo sl Sl et ) JSC2
NG PR WO

3 el (Gl0a0 e Lo ged 534S 555 e el
spb an) SOl a5 sl glaole 53 oles 63 5doue o
adls 3 g and ) Al (Ao /0 F 5500 b gt
S 3o a3l S W e Yzl Dl iS5 ) Sl
O B PPNV [y PYCIU y PR
(7)) ik

Ol dob 55 o com o B 558 (s Y
RIS
.g;_w\e.\_.;ubq_ﬂYJﬁ.:);ﬂjjwlmdl@u
) sSm g S s s 53 45 S150i5 oS 550 e ale>Dle
N3 o3 0l 53 bl i 5l e S 55 s als
sloele 53 oLl an Sy Sl Bl Jb o 4 ol 0355
e SlS 5 b rie O Gl Sl 30 Xl
b an 5 Sny s 2alS 5 L azalis wle O siS
Lo Sy 55 i Olss o |y 104 =T (slasls s

anlis U SSG slge dile Bl 53 S5e e 55 (slag s


https://jcpp.iut.ac.ir/article-1-554-fa.html

\YAO Ob.-.a'l?/r}é A)u/ﬁédb/wb@\:ﬁj‘_;j)}us d"d}("lﬁ

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

1.154

1.14+

1.13+

1.12+

1.114

4 |
(SIb dul w0 y3)

1.14

(o) yboj

23l pme Ol AL Soglate By o L oles 05 gdoee 95 53 0l ‘_;)L*.Afdg,éa.aww): aden] Ol s Hls g N S

ol 0 Ao s O cb..u

13400

13200

13000

oW Ay jeSun g
(198 S

12800

12600

12400+

(obo) o

BNl LS oglate By o . ales s3gdows g3 5 ol 6)‘3&%5@%&*&)5 SAL 408Ky Ol i Hlo g Y IS

'J“:b-d‘ MJJ 0 ch.‘ BL J‘J;;:JJ

AN


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

Sl 3 b clie o ol DY 5a S

4.2
4,
bc
~ 3.8+—]
3

2, {

v . 36
34+—
32+—|
3,

0

(obo) yloj

bc

4+1

10

2542

J“\‘gf""‘ Sl Sl o glae J}? ';s'.’.L"“ 03 9doee 93 > o ‘5J|>4§3575£AWWJ: r‘ﬁ Q‘Jz.ij' )|.*.‘,.o$ .‘”JSJ

Jnf:t.:‘!ﬂ MJAO ch.dj.)

o35 51,3 30 oo ) e oSG 5 35T Casby Ol e
e SLr e 3 S B NS el S LB e
By e (ke A5 SC Az G e s () 2 250
3 S S Al sl e s Bl ]

O LEL axdls Lo ,s 10/0

134K 0le3 Jsb 55 ot s s 05l0as K sz O
Sl o S Al sjlas 55 Cda e 5o Dl oS
woas e Ol IS0l amslir ol ool 0 IS5 55 s
KRNI (oled o3 gde 33 A 53 ol 134K Sla e 2
S5y Al olas s s o Olge Rl 0L
SASl Gl I YO Y OC les o3 sdme 55 5 ol azils
R S edies Ol Wil e i pl Sl 02 g 2l
Ol oS Jn (81 0,55 Sl 55 oS sl (sl ST,
G 3 Ol s ol adl Sl s s Al S S

M))‘ﬁﬂ}‘tmbwwéﬂ&&)ASw‘c)y

A\RR

o=l 3l aS Cal s s (g 3 (134K 0les b 3
e o=l Ol s 5 2ol sl - S e RS
A 3 Ol e (61345 gl B 1y zalesT 550 (gla us
K 3 e SS > Ol e) S A3 o Gla e
() (A2l 36 Y 53 e 5l 10 51 ity Ll S

2,5 Sk 4

13485 0le3 b 55 BT o o oS 2 s ¥
s e S as e 0L F USE ) e ol ol
o3 gdms 35 a5 e SO s g3 03 S s Ol ks oS
03 ol e Dl aas s )l ge el 5 0s g SKT e ¢ Lo
el el a3l Ol Jsb s e s S a0l
G135 Olas Jsb o3 1y oSG Sl b tals
w03 Gk 3l ST b i sl Sl 52w Ul e
slaas Ol WL e b s cadls by o e (S sime b

Olas Jsb s ,80s slad S b oF lad s 51 Sl


https://jcpp.iut.ac.ir/article-1-554-fa.html

\YAO Ob.-.a'l?/r}é A)u/ﬁédb/wb@\:ﬁj‘_;j)}us d"d}("lﬁ

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

16.75

16.7+

16.65

16.6

16.55

(0 33) Sy 3

(obo) o

23 s g g LS Copline g L oles a3 gdoee 53 )3 s (5 13AK LIS o e oS p Jl2ge0 F IS

.-L:ib.d‘ MJJO ch.d

0.57 e S,
0.45+ h 9 i
0.4+

0.354
0.3+—

39 @i

0.25

0.151—

0141

0.05+—|

4+1

0 2 4 6 8

25+2

10
(olo) 3bo

ol e gl 93 53 0l 6J|;4§5g'éawwwejw (gl FFr T Jsb )3) 8 Cde Olgme Ol mis Sl ged .OJS..’&
J«:IL.";‘ MJDOCE“JDJ‘J&GQJW sl C—‘ju.:d dj}’-

YVY


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

S B b el o ol O g o B

ua_\.d.) 03 gdowe 93 3 "4 6)‘5&%.56'Jﬁww6})ﬁd})§?¢ 6\.&‘;‘1\.4)1 @\J; ¥ d}b

\ A 2 A Y o (lo) Ole il £
°C) Ls

- - - - Yx 1T - YO+ Y LS ol

- - - W AT - - f1) (65 3 3law)

_ _ _ _ - - YO+ Y e 5 S

- - - - - - f (65 3 3law)

r.,\_Q oA QLJ.'._: @LI.: LY L;L;— BE] cJulJ &‘j}‘ JJM BE]

el slmels 53 Jsmme )5 g S i)y 5 550>

g_,.w‘ é)b&

& S 4o

e o SOl s oo 5l ol il sares
S B0l e s 3T 3550 o e oS a3 e 0L
4SO O 3,8 (04K Jsams glos Lol 5 3 ole Ve
5 S = aberd Slo s s ldade LB i
S Ui O il i S U 5038 S5, OF s S
ks N e 51 S Ol 4 | O W5 015 e ol ol
O gV g0 3 3l asdS 55 S oy G840 Ol ol s Cow
):Qlf.,\_;;Sg_éfa_ALE:B«.zu;jjl{uiﬁjjiw|)ao,\i}§ﬂ
Gpas Lol 5,5 B b ey ) 5iS Cilise LG
ol A5 s sl gl )5S s OB S
b 5 s e Golas Gl e e DY 0
.:J.S@Jé\

ol Flems
oty 53 Linsn sl p e o s S 5l dens ot
S30LaS oSl Ll s p e Sislas o gl 4 Sl
) Sl Sl Y DUl el 5 g e s oS
e o Syl 1y K JWS iles S (6 )Sen Liass leo
ooyat i gl mls s sde Lo DL ples

YyY

3l e gl U g all Ky 5l b a5
Slosgd 5 S0 Sl 5 Loy sl Jad B Cunss
ES edalise l.@j ﬁlb BERURW

Ol dsb 55 B o o (29S8 Cordy (s 2 F
RS
Ol 1 ol (551340 Sla 29,50 Comss ¥ st
a3 e
03 3ds 93 534S Aad s OLLS G5 Jsdr 5o o 0
Al ey pese 5 KS e baddpel 51 e 5o ol
0 el sl 3 oy Ko IS oLl 5500 50
Sl A= 53 gilsen MKJU;:A Sy e S 50l
Ol sl ol dald Jlesl g 5 L 31> 0L
Sl psbie Ll 31 sl s Som i s 3550 53
Jmems 1 ol b el s Ll e Bole 18
3 e 2 0350, s b s w0 ke b s 03 S
Sl oS @oldsd 8 Lol (See ol Solm Al
OF ulo, sl dagl s La e 38515 S ) (s Al
o PH 5 gl wl el an ar 5 L o sas @) J s
G e ol 2l e Sl 5 Al 4 b (e e
SL a1 a1 S1(F) &S ol sl 03,51 3 )
Sy STl g e e 53 Sl 5 A 4 506 el
P e s (1K sl slaels 55 5 Oy CsdS L &S
Lol slas (1S ol a3 YO £ V) (6,145 YL gles s


https://jcpp.iut.ac.ir/article-1-554-fa.html

Downloaded from jcpp.iut.ac.ir at 22:20 IRST on Monday March 8th 2021

\YAO &\2—4\3’/(}3 U\A—i’v/rhé JU/H@\L&}&}JJULS dﬂ}r}‘&

)lskﬂ‘)‘&:&utbu‘)b‘\sd)ﬁbﬁb °}’-54"k)ﬂ)b Ql}.'..u‘ 6‘J_>|Q_LJ&>LAJ_>‘JA)JASM|Q;MJVJJA}ML“{J€.
Sy ol Rl (Lis 50 3 0L R BER PP PPN U N W FEE- PP H NN LUV ijo o

oé\.&“m‘ })}.0 @‘.Lo

Q‘j@; xS 9 LSJi)ML’J" C,q)l:u céjij.:S Q)‘)) AYVA VV=VA d&b) JLM é)))l.:.s 4l )LAI A

du‘ﬁ.m_v).) [y dJﬁM&LLP duc))‘jiﬁ d)l}rj ‘j}f"*’ dJZ\SJL)J ATV d‘ﬁ‘WQ%)))\kL’M‘ W}A Y
Y o° 4¢)M &:Jl% 4YVY? c)l.o,.i: })‘JJLL.«:‘ ﬁJ%L’ J).b

3. Bourne, M. C. 1982. Food Texture and Viscosity : Concept and Measurement. pp. 199-245. Academic Press, Inc.,
New York.

4. Busta, F. F., E. H.Peterson, O. M. Adams and M. G. Johnson. 1984. Colony Count methods. PP. 62-83. In: M. L.
Speck (Ed.), Compendium of Methods for the Microbiological Examination of Foods. American Public Health
Asso 2™ ed.

5. Downing, D. L. 1989. Processed Apple Products. AVI Pub. Co., New York.

6. Drake, S. R. and S. E. Spayd. 1982. The influence of peeling treatment and cultivar on applesauce quality. Hort Sci.,
17(6):961-962.

7. Fernandes, L. I. and M. R. McLellan. 1992. Packaging effects on applesauce in multilayer polymeric films and
glass. J. Food Sci. 57(3):671-674.

8. Koburger, J. A. and E. H. Marth. 1984. Yeats and molds. PP. 197-202. In: M. L. Speck (Ed.), Compendium of
Methods for The Microbiological Examination of Foods. 2™ ed., American Public Health Asso.

9. Kramer, A., G. Kahan and D. Cooper. 1974. A non-parametric ranking method for the statistical evaluation of
sensory data. Chem. Senses and Flavor 1: 121-123.

10. Jagtiani, D. 1990. Fruit Preservation. Vikas Pub. Co., India, pp. 6-8.

11. Jellinek, G. 1995. Sensory Evaluation of Food. Ellis Horwood, England, pp. 252-287.

12.Judge, D. P. 2001. The Almanac of the Canning, Freezing, and Preserving Industries. Edward E. Judge and Sons,
Inc. Pub. Co., pp. 518-519.

13.Loren, L. D. and R. E. Baldwin. 1982. Taste thresholds and hedonic responses of panels representing three
nationalities. J. Food Sci. 47(2):561-563.

14. Livingstone, G. E., W. B. Esselen and C. R. Fellers. 1954. Storage changes in processed applesauce. Food Technol.
8(2):116-120.

15.Lopez, A. 1981. A Complete Course in Canning. 11" ed., the Canning Trade Pub. Co., Baltimore, pp. 133-137.

16. Labelle, R. L. 1979. Comparison of eleven New York State apple cultivars. N. Y. State Agric. Exp. Stn., Geneva, N.
Y. Mimeo.

17.McLellan, M. R. and L. R. Lind. 1984. Determination of sensory components accounting for intervarietal variation
in applesauce and slices using factor analysis. J. Food Sci. 49(3):751-755.

18.McLellan, M. R., M. R. Lind and R. W. Kime. 1984. Relationships of objective measurements to sensory
components of canned applesauce and apple slices. J. Food Sci. 49(3):756-758.

19.New York Crop Reporting Service. 1982. Fruit: 1981 Annual Summary. N. 2-82. NYCRS, Albany, NY, 12235.

20.Rao, M. A. and H. J. Cooley. 1986. Rheology of applesauce: Effect of apple cultivar firmness and processing
parameter. J. Food Sci. 51(1):176-179.

21. Sajjaanatakul, T. 1989. A Study on the Heat Degradation of Carrot Chelatorsoluble Pectin in Model System. Ph.D.
Thesis, Cornell University.

22.Schijvens, E. 1990. Sugar content of home made applesauce in relation to consumer perception. International
Society for Hoticulture Science. USA. pp. 69-78.

23.Usiak, A. M. G., M. C. Bourne and M. A. Rao. 1995. Blanch temperature/time effects on rheological properties of
applesauce. J. Food Sci. 60(6):1289-1291.

24. Wiley, R. C. and C. R. Binkley. 1989. Applesauce and other canned apple products. PP.226-229 /n: L. Donald (Ed.),
Processed Apple Products. AVI Pub., New York.

25. Woodroof, J. G. 1986. Commercial Fruit Processing. 2™ ed., AVI Pub. Co, Westport.

VY


https://jcpp.iut.ac.ir/article-1-554-fa.html

