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Abstract

Considering the industrialization of society and people’s tendency to fast foods, consumption of these
products has increased compared to the past. Therefore, enriching these products can be influential in
promoting public health. In this research, the researchers checked semi-vegetarian sausage with higher
quality and nutritional value and lower price, physicochemical, chemical, microbial and sensory
properties by replacing pea and lentil seed flour at three levels of 5, 10, and 15 % instead of chicken in
the formulation of sausage cocktail. To check this product, Sausage samples were tested by
physicochemical, microbial, chemical and sensory experiments. Data from three iterations of this
study’s tests were analyzed by Duncan test. The results of variance analysis indicated a significant
difference between protein, ash, hardness of product and free water WHC content of sausages and
control group. Also, these showed that replacement of chickpea and lentil seed flour in sausage did not
have a significant effect on fat, moisture, cooking loss, and pH content of the product. The results
from sensory test indicated that parameters’ scores decreased significantly with the increase of
replacement level.

Keywords: Cocktail, Lentil, Pea, Sausage Formulation
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Abstract

Vitamin D plays a significant role for human health, survival and fertility. Several studies have
focused on preventing diseases such as heart, immune and skeletal disorders, and infectious using
vitamin D. In this study, microencapsulation process of vitamin D by complex coacervation method
was investigated using cress seed mucilage as an indigenous hydrocolloid and soy protein isolate, and
effects of core to shell and protein to polysaccharide ratios were evaluated. The results showed that
both parameters had significant effects on the encapsulation efficiency and loading capacity (P<0.05).
Using the ratios of core to shell and protein to polysaccharide of 0.3 resulted in the production of
microcapsules with the best functional properties. The microencapsulation efficiency and loading were
in the range of 20-90% and 2-27%, respectively. Scanning electron microscopy indicated that
microcapsules were almost non-spherical and had rough surfaces. The mean particle size was
57.2+1.2. The analysis of Fourier infrared transformation spectrometry confirmed the presence of
vitamin D in the produced microcapsules and interaction of cress seed mucilage and soy protein
isolate. The results of this study suggested the possibility of using cress seed mucilage and soy protein
as domestic and low-cost hydrocolloids for encapsulation of hydrophobic compounds.

Keywords: Cress Seed Mucilage, Microencapsulation, Soybean Protein Isolate, Vitamin D
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Abstract

Nowadays, the contamination of rice with heavy metals is one of the problems facing humanity.
Therefore, the purpose of this study was to investigate the effect of soaking and cooking in the
presence of chelating agents such as GRAS including, tartrate potassium and potassium citrate (200
mg/kg) on the removal of lead from three types of imported rice (India, Thailand and the United

States). Atomic absorption measurements were performed in three replications and the difference in

mean of 0.05 was done by Duncan test. The highest and lowest amount of lead was measured in Thai
and Indian rice, 7337.33 and 380.63 ug/kg, respectively. The process of soaking and cooking with the
salt of tartrate and citrate reduced lead by more than 98.5, 99.6 and 99.05% in Indian, Thai and
American rice, respectively. The effect of the cooking process compared with soaking had a more
significant effect on lead removal (P<0.05). Tartrate had a greater effect on the removal of this heavy
metal than citrate (P<0.05), and soaking and cooking treatment could more significantly reduce the
amount of lead. The sensory evaluation of samples showed that there was no statistically significant
difference between treatments (P>0.05).

Keywords: Chelating Agents, Lead Removal, Rice, Sensory Evaluation, Soaking and Cooking
Treatment
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Abstract

In recent years, in order to improve qualitative characteristics of horticultural products, the researchers
have considered the use of organic substances. This experiment was conducted to evaluate the effects
of different concentrations of Ulva flexuosa Wulfen seaweed (endemic of Persian Gulf) and Shirazi
thyme extracts on postharvest characteristics of Washington Navel orange under cold storage for 60
days (the qualitative characteristics were evaluated with 15 days interval). The results indicated that
fruit weight loss, fruit decay, TSS (total soluble solids) content increased and juice %, titratable acid
and ascorbic acid contents decreased at the end of storage period. Postharvest quality of Washington
Navel fruits significantly improved when fruits were immersed in seaweed and Shirazi thyme extracts.
On the other hand, seaweed extract was more effective in improving these characteristics of orange
compared to Shirazi thyme. At the end of storage time, the most effective treatment was 0.94 g/l of
seaweed extract, so that the maximum reduction in percentage of fruit decay was observed in this
concentration. Also the highest (35.49) fruit juice percentage and the least (3.26%) weight loss were
obtained in the concentration of 3.75 g/l of seaweed extract. Therefore, the results of this study
showed that seaweed extract could be used as an active bioactive compound to improve qualitative
postharvest characteristics of orange fruits.

Keywords: Fruit postharvest quality, Seaweed Extract, Shirazi thyme, Washington Navel orange
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Abstract

In this study, minced vannamie shrimp meat (S) was added to minced farm-raised silver carp fish (F)
with four different ratios: 0% (F100), 25% (F75:525), 50% (F50:S50) and 75% (F25:S75) and then
some chemical properties (proximate composition, myoglobin and cholesterol content),
electrophoretic pattern as well as sensory parameters were performed. F25:S75 had the highest protein
(21.68%) and the lowest fat content (0.91%) compared to other treatments (P<0.05). The highest and
the lowest amounts of myoglobin were observed in F100 (6.05 mg/g) and F25:S75 (1.11 mg/g),
respectively (P<0.05). Moreover, F25:S75 had the highest (84.36 mg/100 g) and F100 (42.22 mg/100
g) had the lowest cholesterol content among all treatments (P<0.05). The results of SDS-PAGE
analysis showed that the most detected number of the bands belonged to F100 (16 bands) and the
lowest number of the bands was observed in F25:S75 (14 bands). The highest amounts of a-actinin
(5.9%) and B-thropomyosin (15.19%) were observed in F75:525 (P<0.05). The sensory quality
demonstrated that the control group (F100) reached the lowest score in terms of texture, smell, taste,
and overall acceptance among all treatments (P<0.05). The results of this study showed that increasing
in shrimp meat proportion in the fish burger would increase the amount of crude protein and sensory
scores and also decreased myoglobin content, while the highest cholesterol levels was observed in
F25:S75 treatment.

Key words: Blend Burger, Chemical Properties, Electrophoretic Pattern, Shrimp, Silver Carp Fish
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Abstract

Nowadays, many complications from antibiotics have been created for humans, and bacteria have
become resistant to a large number of them. Therefore, many researchers have focused on natural
substances. The purpose of this study was to investigate the physicochemical and antioxidant
characteristics of different honey including Pervoskia abrotanoides, spring product of 2016, Pervoskia
abrotanoides, spring product of 2017, Chaste tree, spring product of 2017, cotton and sunflower, fall of
2017, from Neyshabur, On Acinetobacter baumanii (PTCC:1797) and Enterococcus faecalis (PTCC:
2015). Also, the comparison of the antimicrobial activity of these honeys in different concentrations
(10, 20, 50 and 70%) was performed without the use of ampicillin and with ampicillin on the bacteria.
The results showed that although all honey had a good quality, the honey of cotton and sunflower,
significantly had better physicochemical properties than others. This honey had a higher content of
phenolic compounds, antioxidant activity, acidity and proline and a higher specific gravity, and also
had lower moisture and overall improved quality. According to the findings, all of the studied honeys
had bacteriostatic properties and an increase in the concentration of honey increased their
antimicrobial properties. It was also found that with the addition of ampicillin to honey, their
antimicrobial effect increased. In terms of antimicrobial properties, the honey taken from cotton and
sunflower was the most effective in comparison with the rest of the honey. Finally, the honey and
especially fresh honey produced by cotton and sunflower with ampicillin can be effective in
preventing the growth of Acinetobacter baumanii and Enterococcus faecalis bacteria.

Key words: Acinetobacter baumanii, Antimicrobial, Enterococcus faecalis, Honey, Physicochemical
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Abstract

Fluid gels already proposed to deliver flavors and nutrients safely. In this paper, our earlier research
was applied for mechanical, rheological and release evaluation of the vitamin encapsulated alginate-
whey protein microcapsules. The results indicated that the size distribution of alginate-whey protein
microcapsules depended on the whey protein concentration, alginate concentration, and emulsification
method; the mean diameters of these microcapsules slightly increased as the whey protein and alginate
concentration increased. The microcapsules containing riboflavin and biotin showed significant
changes in mean diameter volume, but vitamin stability did not change during 30 days at 4 °C. The
micro-gels emulsified by ultrasound exhibited a decrease in stiffness than those produced by high-
shear blending. The vitamin encapsulated alginate-whey protein microcapsules emulsified by
ultrasound were quite stable compared to microcapsule emulsified with the agitator. These micro-gel
suspensions exhibit a fluid-like behavior. We founded that the release from these microcapsules
mainly occurred by diffusion mechanisms. In summary, this research suggested that alginate-whey
protein microcapsules can protect the active and bioactive agent against stomach condition. Our
developed vesicular system could be used to nutrient delivery or controlled nutrient release.

Keywords: Controlled Released, Flow Behavior, Micro-Gel, Particle Size, Vitamin B
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Abstract

One of the most advanced extraction techniques of effective components is microwave dry-diffusion
and gravity extraction (MDG) which are applicable in both laboratory and industrial scales. The aim of
this study was extraction of onion by-products by MDG. In this research, face-center design was used
in order to investigate the effect of two independent variations: extraction time (10, 15 and 20 min)
and microwave power (300,500 and 700 W) on quality properties consisted of the yield of total
phenolic, quercetin, the antioxidant activity and extraction yield. According to the results, the best
treatment was in the time of 20 min, extraction power of 500 W. Under these conditions, most
antioxidant compounds were extracted consisted polyphenol compounds, 67.47 (mg/kg), quercetin,
30.37 (mg/100g), ferric ion reducing antioxidant power, 542.09 (Mm/g) and DPPH free radical
scavenging activity, 37.60%. All concentrations of onion by-product extract had antimicrobial activity,
but the effect of the minimum inhibitory concentration of the extract on different microorganisms
(Aspergillus niger mites, Staphylococcus aureus and Escherichia coli bacteria) was not the same. So
its effect on mold of Aspergillus niger and E. coli bacteria was much higher than that of
Staphylococcus aureus. The results showed that, there is a significant difference between the effective
compounds of extract with this method and the solvent extraction technique (P<0.05). The process of
microwave hydro diffusion and gravity proposed a fast technical and efficient method for extraction of
extracts from plants and their by-products in comparison with conventional hydro distillation method.

Keywords: Antioxidant, Extraction, Microwave Hydro Diffusion and Gravity, Onion By-Product
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