[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

VY40 Lol MY 69> AN aJLa..J L}T"U& GL«-A}(‘}JJ« ML\LAJ

099 398590 ST (5597 8 1 Jolo Sl wilows (399331 i1 (ow g
SO oS (o195 9 (Ilonsli 059 18 (SO 1 g 2 (Cud g olaw 43 y19)
9U S gF g g

g loa e eanl ol I 3 5 Sl bt

to ) ol GliE mlis pwige 5 pske o5 S Adl lis S s ol s =)
gl SR Ll Bl odige 5 psle o5 8 Lokl =Y
Ol Dl 5 pske dorly oDl 35T o805 glie mlo pitign 5 pske 05 8 Ll Y
Olal S (83508 s 5 higel Slidios Ol (3508 dign 5 (23 Slidond dgo ale Cin pae 8
QEANY 2y ool SENN 223l )5 5o ,l)

oS>

S 5 O (o sl g)13) 53 550 T sl 5l Jool it ey (Aoa ¥ 500 s 0231 31 s Gy 0ol 5 S
S Jald ol ;S0 58 glatalasl Jlite s 2 G5 S B S g (63 Shar s pland 058 Slosyoas  OF S5 15 Jos
S b Juls 50 Slas Sl pant 1 G5 Slakised g 128 S plndl (5 I slse s PH Dl 5 S s o Zusb
e 5500 sl sl ol it Klawg 025531 45 sy oLz @ B S 3 sl e Sy S35 amd e Sughy (g g ol IS
B Gb 3l 63 Sas ol s o 5 (P< 0/00) ail PH 5 Sl ra g5 sl alend S5 ol Sas 2 Gols e
ot sy SOl O g sy (Sad ol 350 g0 (S 55 I grmms 53 Sy S35 e Coshy Ol IS 5 ST (655 B sl e
S O o3 5l ol Loy 51 elinal ol oy 8350 OF (5160 b B b 2elil 53 nl o sSme alaily 5 a2 by (sl gome 5 oy

35,8 s g Jgoazes Gl dis 555 5 63, Ses ol s&j;ﬁdu;k}lﬁ@wx\jdﬂﬁj‘&é&O‘}:\,ﬁé\_ﬁj‘,ﬂj}

riazi_fa@yahoo.conuis. g

\RR!


https://fsct.modares.ac.ir/article-7-10946-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

Sl ST a1l ol St dilony 035380 1 o 5

OLen 5 5L, aabls

3 s e &S Sl Jpame pl edias S5 ol sl
DY] wile bomls 5 Gdne slse (8550 daplis
S s Sl G ias s e L) 4 5, e
Odd grwo 4 a5 L aS V] ail o ol dais , S35 5
5 s Mbe o3bel 5 (g5 55 lalie w sl Bl 5l S 5 anels
Wl odd ol 43S s Bl ol Gyae (WU
doe amalr 5 33 e il 5s Wol 055 8 opl ol
Dg dal gt

Vel e M5 L Oler s e 5SS 5K
M5 53 dgeama ol JSTAY sl dle 53 (5 Ol
5 gy ol Ttes) 800 s [V 552 oo sl 51
RN R & N PRV E IR SR < VT PIVA DR Wi OV
Jlo 3 o Osebe & 51 i 1 LSl Al Slide Ol e
S 4 53 (5 St bay 5 S Llay V1] 55 4l
s e o3lizal 1S Jes slde gliml 0,

o Gl slie slis Yero e s O 5 g8
5 LS wlsl 48 w}f;ﬁ@(uolmlﬁi,ﬁg@a)
ook ped sl 038 Wlol L sy sla S5 oS il
Sl gla el sl clals Ol L 5 asl s 5ol e
Odisr SkB 5 oo Sl (8 L e G
DIV 55 g il

Logd b 5 bawdly g, Yoo Jle 3 O 5 e S
2oy o3k & kil s 5 ds S Ll LS ey 4l
Sl L os b Shy b o 4 s
IAT C3L s s 3L 5 il

s oo b 3l Sl poalie (Y2 V) Ol 5 LM
Blol &8 walys 5 LS Wl (6 st Kis s 4
5 bt St ol S e s ey b 035

[YA] »Jf& o g Cy ) o 6uu§}i}

Y

ol —\

RAGrann S a2 S Glesysls 5 oS
SIS Jes Ll o3l V] ilbs ol slees,sl B
e e ol Ci S gul a8 e getiaalis
LS o plie slpe oS Sl 58 e 15 Jliad 5 )5
S b w1 OIS G me e gy LB sba
D]l 038 i (6, Kadoy psbay LOT glacial = ias
3L Ol ot 3 1y e L2 Al g5 oo 1S Jas glalie
osle (VS sy8 0 a3 8 L s 1 Shee ol [F] auS
b e Sl el s (o b o3 JpeS ©) ol
355 O e sy gl s ) s Olseay il (Y 3L
¢ o Sl s Jed Sl slad) B a5l (F
5 e Rlpd IS el lalen Ol 5 Sty
ol D]l oo 1y (5 L5y ol b w5 s,
S Fl 238 Ve W5 i S o Lol Gus
el mdy Sl e Ol Gl Gl Rl gl
Sl st 03 e OSU Olsea 5y b AL e
Lot 1] osde 5 0 5o ol SV s il
2 e S Yo s s Wls g Sl el b B s
S A s e b edi e llis o] ailis S,
b 0553 By 5 B golew sy Glagslen (g
Coxino 53 [V N il e S5 Ol 5 b S5 sl
gz 52 15 Jos Slirl Olssa oy Sl cdsS
Jed 5 SO G S s 02 L e B 23S
S b Pl 4 oy D3 el Bl gl S
U e 5 b Gla Shs sse 5 O IS
TA-AY] S e

534S Sl ol 228 (slaes ol 5 o S ) (SS ¢t s

S e wﬁ.;};&a;mﬂlimmeujm@j


https://fsct.modares.ac.ir/article-7-10946-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

VY40 Lawl VY 093 AN e)Lmjl

S s 5 psle aklad

g Mg YN

550 St lany ilises o (G5l e 6505 T
S8 3 e yad glweslel i a5 (Aon ¥ 5 ) ) 5o
Sse Mg as el (SIs) O 235 slaesysl
plsil Ozl (ol GseVpe 3 oll p 2o sS 1100 i
5L 58 5 ) 2 100 Joli st Lixf 23S
NASSPISIVALY A QIR SR N PR K S SN PR
PR PPIPNIVA ANRPEN VA7) RN VA R LI
Sl Sl /Y Sland e/ S SNY S Sl A
ST edien) S s K LTV e, ) e e
ohan 4y Sl lam s abol> a5 od byl (0L
Lslse (Ao ¥ 51 0) mhaun ¥ s 50 3, SOl S Wlany
oS Solo gl olaus 1 eslized U ol st e s S
O sy oKaes 5 s AE el | gbaOW S s
05 A Y e Uy oSas 53 e g Sladged 25 S
il glos &S (g, sbar (Ad (IS g 453 VO (les
Slez Ol pl 51 g ooy b 453 VY 4 o g 3 50
3 e s S g0 5 A 030> (2l 5 e T e 5 Lad gl
L eSS 5, T Sde g a3 £ (Lo
S5 ek el ploand T Y-

2 DA S 5 S B B8 sk )3 (S

Iyelas rL>_u'|AOAC(2006) 2 gk sl bs, el
SH Sl 5o s £V
polas bl gl f/’f Voo e bl S (Gl g

Atwater L;'.’.jb)\ U’fﬁjﬁju)ﬁ aQ\)J..:Aﬁ;A.L\i ww

IYY 1] 4 el Values

2. Seydelmann Aalen
3. Wrap

e e B o (T O 5 SLL S
B3 e (pl A 5§ e s S0 2 'St
Ol alS ezushy (Il crpe b Ol (R oS
b Closar 5 Sy Ol s eamer 5 S5
1147 553 o J gz

s 3 oo Sl Sheslinad s (935 Dlis O ST
Gl 8 8 Sy 258 Glesysl b ule 5 i S s S
DS Loy S 51 eslizad e oS Sl S o
el ol 5 S T (55515 Sl IS ) w3 Lase
S o 5 Sit Wl 035531 b2 Sl ol ol
Al (Jpames a Ol Sl (o35 b S (58 e
A AS S S b e A5 5 ediS e cdl

NGIE| VIV

Lbufajj 9 :“9.4 —"

S Jeels S Al g4 Sy VY
S DY SR RIPIF

Sz sl a0l 323 LSS (6T Sl ol ey
Casbs @ Odes By S wg angl o5 3wl
aryy =00 Gles g gewen e g (SSas s NV
Ly e 5 k8 S cole TN Gl 4 g
(055 Yo T e b SISl 5 43 8 o ixis Sl
3L e Ser Sl So T als Gl slieay 5 A esls pe
s A5 2355 5 (0,5) w31 550 ooyl 53 Yo KGRY
SIS Sl IS 5 o gon 4255 £ 3 ilesl Oley b
Goslp ol Jols it Moy ploewd 550 5JUD s S
AOAC(2006) s gt sla s L illes 503 550

IVl ol os S &l Jodr s

1. Makogeoli lee


https://fsct.modares.ac.ir/article-7-10946-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-25 |

Sl ST a1l ol St dilony 035380 1 o 5

OLen 5 5L, aabls

Sobel Jdow g 4w Y

A s S b s sae VoG ol o basles IS sl
el eslial ol SLS = bl olilesl plnil ) slate,
2 (1 ge5ed) SPSS1sle 5 51 eslinal b a5l Jol>
5 OSOls (ghhils Lo g1 o g5 Waosls . Sls anlie
Saeer Op03l Sl plwil doys 0 bl mlaw s
o b oy Sl G (Soeret S St 5 O
A plodl ahend gl O (slsmn 5 T (551655

it Koy olond iS55 IUT V-t

ST < REIRPRPI PR Wit
Jsdr 03 303 5 S0 s plewd 538 5IUT 5 Jol ls
Cilises sl g S de 35050 Oliae Lol odal ) ojle
Gbesls 53 sl Lol cle cl sds i1 oslie
S wnls g8 Ol G n e Jal b edsl Cs
Al gy Sl s st Jlesl a3 e 05 ¢ 5
A plerd 5050 BT Sl sdal s glaosls 4 S
Glaanals 55 LAl bl eyl cllas b glaesls b a3

DYV Y] il e cpdioes il Jon g5 o 55158

S5 i sad (o land 56 55 LT -Y-£
G5 st god ot S5 SO 51 Jols s ¥ s
Sleas ol L33 8 e alasde 45 5bolen das e 0L,
Solsime Sl a3 3 LS O sl bl Jol Si
Sbaaised o 5 Shda s S 5 o oSs g (Sasb) o
ORIBl ol g ssba S Ol 5 A edalle )8
2 e S Ol 4 Ol 1 ol opl W &8 il
il 4 b st cpl &S sls Cnd (dos A/EY) diley
by e O3l L Ls S edalie &S (YerA) Lol
Gl 4 (Aos3 b 5 Y ) ol 53 5a 3 S0 s
osba edd Sled gladiped 3 S wdd s sl

IY sohs cillas (il aulidl (g ols sme

AR

¢ . e T
w3 O ge)l —0-Y

Al edin S 3l e s b Wakisad O35 Osesl opl 2
O e Aol ) alsles Gillae Wadsad 59 Sl Aoy s

DT s 3 s My
V dsles

Tz bl = (adsl 035 = w86 05y /adsl 055) x Ve
WHC) O s,lue&Ks b b O g05] 1Y
s b e sl O S cB b
oo ol 3 s S (6 Sl (Y18) OlSan 5 o85Sl
i esls 3 lo BB sae ss s 53 digel S 0 I
0505 Sy ) s 55 5 ey €500 3 4 bl LIS
GBS T Sde s VYo O g0 bos Ll esls I3 58 sl
530 ke 5 kel e S S0 5l oS Bl s b
doys LS Oy g andlsy B Oy 3l s Lo C)l}
IVE] del s &0 ¥ alslas 3 WHC
(Y dslee
%WHC=(W,cMWp)x100
Sl 5l dn 4 ges 035 Wae
558 e 51 JS € 5a5 055 W

;

e Oseyl =Y

(EMC)

ek 0 Cubhs 4 dlpal KE 4 G ladises
RECIPRRIPININ( O T SRS F N (S S U PNED

Cagby,  slge

A o3l S8 Wsed (9, B andad g3 5 n5 5 ) opled il
4 s ol HlE el 55y (pSHLS 0 05y 4) 2kl 45y
S 05, ) bkged Of 51 st anilhaSS aids 53 ool
LEMC woss (V) wis S s Bodms 5 a3 o)l il
[Y0] il s ¥ Wlas 3l oslizad

(" dJsles

ssemc= |(- ‘)] x10

4.Cooking Loss

5.Water Holding Capacity

6. RCF or G-force=1.12 x R x (RPM/1000)?2
7. Expressible Moisture Content
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The aim of this study was to determine the efféditferent levels (0, 1& 2%)of dried waste of thed
grape juice’s processing as a functional ingred@mntthe physicochemical parameters and functional
properties of beef sausage. For this purpose, pltygmical analysis including measurement of
moisture, protein, fat, carbohydrate, pH and cal@dntent were carried out. Then, samples from the
point of functional properties including Water Hiold Capacity (WHC), Expressible Moisture Content
(EMC) and cooking loss were evaluated. The resiitsved that the addition of dried waste from the
processing of red grape has no significant effagploysic-chemical properties of samples excepagbr
and pH (p> 0.05) and improved the functional prapsrthrough a significant increase in WHC, the
reducing EMC and cooking loss in sample. Pearsoreledion coefficients indicate a direct relatioipsh
between cooking loss and EMC and a reverse refdtipnbetween these two factors with WHC.
Therefore, the use of the red grape dried wase rach source of fiber may improve the propertiés o
technology, functionakndnutritionalvalue ofthesausage.

Key words. Red grape dried waste, Physico-chemical and fumaltiproperties, Sausage
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