[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

[ DOR: 20.1001.1.20088787.1401.19.132.22.5 ]

[ DOI: 10.22034/FSCT.19.132.285]

\i'\ g Aq 092 .\VV aJ\Lo,.fl‘ Ld\f‘j\;\} ‘m\;ﬁp_;\na)&‘dew
S0 AN & {7

ol 2l SIS @b g pols abxo

www.fsct.modares.ac.ir :ak>ws Culw

r 5o dlas

Lowlo SAd § oo 5 2loord 550 55 (S H,1068 s S5 oz

#Y . . . \ : - ; -
By T L STl ST

Q\JJ\ s gLsA)}\M" :bi oml: s J\>b m;iU" @L\.ﬁ st.l..@,« E) r}b 0‘5_/5 J.J.v)‘ L;\»LMZ:)LS 427-}AI u;.;‘: \
Q]ﬁl s ‘LSA%\ :‘)I omb s J?-U ‘LS"J"G C:L«ﬁ g;./.v.)\,.eva g rjlﬁ a); )Libt.w‘ Y

oS>

dlas SleMb|

905 48 A5 W g aale pU L 01 pl g plie (w2 Jpame SSRGS (b 5o
S5 8 ki 055 3 sy Jald (AL (sla a3l OF 4 5 0dd e s> Oyl >
390 YV Jab 5o dimale aisad (05 S0 5 bt 505 S Sy Fp b e 6L
O3t SldenST 3T ol g5 cosde 4B B 15wy p 3yg0 b OC slos 53 g lugS

Soad by owpp M F Jol 555 53 M5 Jpame S S8 Sl pas 5 09 S0 A2

s sla gyl

VEON /OAH 8 L s Gyl

VEN /Y i sk

@ ALS sl oyl a8 s Ol @B S s lis ((Gag 38l Og edis Ol > Fgs) ald
Cobs Jgazes 53 e 5 S oked 5 2L SU Aol JalS coly gl e b
ke (S5 Como o iy dils 55 (P<0/00) Us Al &gl 4 o
e FA5,1330 5 a8 5 A edaLia Y44 I U sl o 5 s ]
WAY MM 5 Ke U ow b sl e/ OF 31 dng 5 V0700 MM 5 Kbs b STl 3/
wewle ;3 ABTS ;DPPH Sus )50 dev s 5 Jod LS 5 edle 4 .ud sdali

S ag G253l Dok Fad 3 At awle 405 5Sem s s PH bl s sals 6505 51 YL

(IS Sllds
(23S AS ks
s S 5
cLQJK.bLA

s o salde

@w W (P<'/'°) JJS ‘-deq u:&\s 6)‘3&0 J‘,_b M. ﬂéuﬁ Cﬂ‘ 5‘5J|J.G§J' d’b PL
A5y el Qs | A F aale el e OLLSN S 515 0L e 05
Sl 5 anmule K5 4 81 s S5 5,058 dald wsed b ol ime Sl IS B pd
S Ol 4 le Jpazes ool Sy oS 4 42 5 b oplple o la, 5 S0
Sl gas (ALS sla a3l 2 p)lS L aS b e Ked g S

By g OF S3ams S B S5y s SaS| ST

10.22034/FSCT.19.132.295
DOR: 20.1001.1.20088787.1401.19.132.22.5

CJLJL{& Jw *

Do.Jafarpour@iau.ac.ir

Y40


http://dx.doi.org/10.22034/FSCT.19.132.285
https://dorl.net/dor/20.1001.1.20088787.1401.19.132.22.5
https://fsct.modares.ac.ir/article-7-65142-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

[ DOR: 20.1001.1.20088787.1401.19.132.22.5 ]

[ DOI: 10.22034/FSCT.19.132.285]

eebond 55 58 ( SIS s Shis

omAr 8d s Pl s g e sl

o 55Tomly olS cnl il Ol 5 0ol g Ao sl
Salledl 5 GAS Gladsho oo 5 S ;o0 O35
330 gl A ool sd ) s e US55 sd.
IAT A8 oo Oless 1 gl ¢ 05 Son slaisie 03 o 51 L
201> oS & Cuminum: cyminum  ole oU L 5o 3
A 5 bl A5 J1olS ol .l Apiaceae esl gl
G = O s Ses I Comol ol esdle 550 -
Glacssis oy old palb ote o S bS5 S
L8] el 50 5 )15 oIl o S

ALl 3 b Slae ki lgS dnes g 155 4 4z 5
SR 5 plard S5 Sl Shs 2 A slagass
(Y+Ve) Najafian .ol 4 S &) 4o (g3aze Slallas fs2
e ade byt Ll S S Ok s s (b o
2aiSes 1 Jalso 51 (S Ol 5o o e slbaSle oz los s SIS
bz Sl Ly ol S (Sl pas 53 sl dd e
Se i b e sl JRalS s s bl 5t 6,lueSS
o lagy 5 S8 DS 5l S o s 4 Vsl oS
s Shariati [V ] asl s da bl s Ser s el g Ol e
— @ujjug@*”ﬁ;:fwwu;\ (YY) ol
o 2050 (f33) S s Cle ol S 58 Do sua
o3 t/r0 sol fasaS ASs S 515 S Laol . isls )l 3
eeS 5 e sl 0 5L (Shls pano Ao 3 1 /0 5 0 las
Dy als wged s based plo b anslie 53 i O sl
ol ialidl gl 1) 5eie S o lae ) eslinwl Lagl
slgdiy e gl 3 slalis W g5 5 o Y pame io oSl
5 bolase 1 (Y VA) Pedram Nia , Vakili [\V] Ls 5
3y sl i slge S S5y 2 1y AL gla Ll
lmeslas 035381 45 ey amS pl ey 5 Asls 3 )
gl A3 s O S S (oles O gzen
A5 e pd olge 4 QLS Wils s s Sl (S5
Olys Ogomad (ol se p 5 ol ias pul 3 (ol b o 5l
Flredss e game s el s Olje (I DS 5
Pl 5 S Oles Se b S slas S
DYTLE 8t las) o1

Cyse Sl Olidod e wle 3550 y3 4SSl a5 L

va1

dodas —\

5 St Sl 8 D e L5 s 030
S sl 55558l 48 odae OIS 55, 5 23w
L s S o LS 5 a4 5 s O gl (8 5
Sy 5 ol OLalS Lol Sl 5l a5, alS clis
A ) S s ke w0 Seeds SIS 5 rdls
5 e sl 5o sl Jalye a0 5 1 les OS5k
Mos Cmis 4 55, 50 053 0l Sy sla a8l Olye 4
oS 0l e Y 5V ] Ulas S 1,5 naney
SLa S5 5 03 Madil A8 ils (ALS slae las
eslizal sl o o SV s 055 1S 5l pe SRS
L8 5 %] ol dos oo Sl &Y s opl (635 53 WoT S|
e ol IS5 b O W5 gy o ol slon 51 5§50
Aeil e ST 3G, e s SeSY slags SL L
Soeme ol 5l G el b a8 Sl edd Sl IS sba
s Sz sdsSse Sl s« [0] Al e o2 6
22,8 e b 5SS sd S e 4 O gl I
55 s Cand s B (6 e Gyl s rames
Sl cnle wiles g2 cleopl 4 g osﬁﬁ.ijljz«s@:);
= edle ol Cla ,U)\;Ji,iﬁ)'}:s‘yr@aliééﬂfé\
S dnie lags SL sl Es ladss sl
S oS A3l o 58 S sl sSY 5 sl s
ozl [N Al Olsl a8 oKy Coodlw 5 (g3L
Ol bl g G e ol 5l 3 JA@I ol Bl s
Ol ) fas ademl b Glaall B O ae 4 LS
Srlis e (S NV 51 (S amle SAS 5
U g 0 A o es Ol > 'Cy)'\ Jsaes ool ol Ol
5238 o Lol Do s 2l 5 w3y (i 153 0T 0

S S S Y
s Curcuma longa s oL L Jozss o3l 5 5l w2355
Glassl LS o553 55 0wl Turmeric S oL L
sl s (oL stus (bl ds coolt oS el
(Anethum graveolensl ) x5 [V] s ls Slaws| i

Shls olS ol S il o Jlrs 5 dle Wl S alE


http://dx.doi.org/10.22034/FSCT.19.132.285
https://dorl.net/dor/20.1001.1.20088787.1401.19.132.22.5
https://fsct.modares.ac.ir/article-7-65142-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

[ DOR: 20.1001.1.20088787.1401.19.132.22.5 ]

[ DOI: 10.22034/FSCT.19.132.285]

VEY e 8 0y58 Y 6l

(st bronsh 550 7 (580 go31-Y-Y

pH & ,Se3lu0 —\-Y-Y

ol Ja 5 o grndos 4253 Yo 3 wipls slawises pH
o e s llnl b (e s Toledo-Mettler) zpH
Tl Y] s 6, Selhl (gl e b 5 YAGY ojlas
L pH 55 530 50,8 a3l plaial, | smws solas oSaus
S e 505 55 8 e (S Kt 5 e e O
dm e 535 wled 3 s Lasli0 Cle w s s S
LVE] as ol = &5 pH 5 s JWipH

A sl (5 S 05150 —Y-Y-Y

oolad 4 Ol e sl b anuls gladi 5o an il
S o by abged jad e Vo lie [VE] A (5,851 YAOY
0358 Oy el 58 o jmn o s 00 Jlde 5wy S
U Ogrl 5 Jos At 25 o o)) dS s e b
(Wloy Ik 4l 0 e 4y Blus) KopS oo K 556k
Gk 5 S el ey el el 5 S Ty el
A albes (1) alal

(V) akal,

A_V)(O/OOgX 100

m
Voo )J(JEWIM&ZSYM]WJJJS@J:J‘=A

Sy iy =M b N e sy 2 S =V S
WJla /N s e SCaS ol S35 s
D] ol SV a5 o/eeq Jslas

AL a5 Ky YTV

AS 5 e sSm5 Sh eslinad b adpad (S5 585 sl S
A e GES b s (K el el DVII-RYV Jaw)
a0 BLI sles ) e slaas sl 4S5, 5bas [VY]
L sy A e Ve il saal (gabadons 555 o ganls
aids 5o 550N S s 51 eled Jl ol leslial b
S Sl Glg sl dmly bl s el gad a3 50 5 Ol e

[Yo] ws

Yav

U glodas 5550 dgame ool &S G0 Sl ol 4
Ba el Kedsw Shdg pl sy 5o g rl;.u'\ s
B A P NP~ ¥ i I RERRY
S 5, YY) (b s anle e iS5 S5 g S

Aol et °C los s

\Auf'oj) K :‘y -Y

& 903 (5 5lweslal —\-Y

A b 453 Q0 Gy 3 (o den YUY) LS
o3 Y80 L5 Las s 5 o355l 4 235 0 s
(o3 1) 2S5l il Jos 5 ool [EalS e sk
JSis U g liSaalse § Slhes Ol e .28 8 & s
A el (8/7,810) JRis s se PH @ 0 5 sl
ol byl Ol bodd Wy cnle ) Jsdr las e
A3V SDds g wsende a5 £0-00 glas 5 Iadme
(Sood Jolis L s 558l (sl o Sl day s esls ool >
ol Bl o5 55 e d 53 5 Aisd o5 s )
paome Al luatan J 2l Glags oy 53 5 025530 J seaes
b 455 8 sles 3 DLl sl sk 4 0l osbel
(5238 O3 o in o f53) Aald 6 5a5 b 5 03,8 (5 IS
SLa S aS Sl ;S5 o 0 8 15 alie 55
23V dab s wale el 05 500 5 ol 55 5
Al o dle il aladl 555 1) V8V Sl Jol
5 oS Ao S (St BT ol fols sl
Al omamen 5 Jlaxt sl s 4 Sad 581 Sls goast
3 S e Mg sl s 00 s LS e e, pSB e

Table 1 Items needed to produce 1 liter of

Masineh
Materials Measure
Yogurt 700 cc
Water 300 cc
Salt 10 gr
Cumin 10 gr
Dill seed 10 gr
Turmeric 10 gr
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1. Pour plate

2. Plate Count Agar

3. Violet Red Bile Lactose Agar

4. Yeast extract glucose chloramphenicol agar
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5. Nutrient Broth

6. Nutrient Agar

7. Sabouraud Dextrose Agar: SDA
8. Malt Extract Agar
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Table 2 pH values of Masineh samples during the storage of 21 days storage at refrigerator

Samples Day 1

Day 7

Day 14 Day 21

Masineh 4.17 £ 0.0074¢
Control 3.87 +0.035%°

4.01 £ 0.000%
3.74 +0.0215°

3.54 £ 0.007°*
3.30 + 0.000"°

3.77 0.014
3.58 +0.021<°

The results are reported as mean =+ standard deviation. Different uppercase letters indicate a significant difference
between the values of each row at P < 0.05. Different lower-case letters indicate a significant difference between the
values of each column at P < 0.05. Control sample: heated yogurt drink without additives
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Table 3 Acidity (% lactic acid) of Masineh samples during the 21 days storage at refrigerator

Samples Day 1

Day 7

Day 14 Day 21

Masineh 1.00 +0.014"°
Control 1.08 + 0.000"*

1.12+£0.021°°
1.22 +0.000*

1.38 +£0.021*°
1.51 +£0.014%

1.20 +£0.014%°
1.38 £ 0.007%

The results are reported as mean + standard deviation. Different uppercase letters indicate a significant difference
between the values of each row at P < 0.05. Different lower-case letters indicate a significant difference between the
values of each column at P < 0.05. Control sample: heated yogurt drink without additives

s oo e Llazls 1 ol SIS L 0k s a3, (ool el
Sl ) (o 5 355) (5 8, Kol s
Lol a8 Of Jlas! Ol ol 4K Wi g 0le
NS s Sl n pH w pH G 5wl 200531
o edle 4l o SalS an Sy Ol et SlaS s 2
S35 S sl s Slas s 4 Cl Sas talS
A3l Mg 3 J b s LS e oSSl
1 an) 5Ky 2alS 50 (Yo Y+) 0K 5 Shariati [YA]
5 paldl slsl SV L o3 2§55 5106 Ol b s
ol e ss s L oS s S edalis 5225 S o slae
SSUS Jelse oS 55 0l bl b adl VY] 505 Clillas
BSOS lse 5 o Ol o SES esle A S
S5 LS s 5 ol U i 55 Sl Sas
(ole oyl i s el SIS S o (e slaes sl
) Gt OV g e 3 an Sy GalS 5 golLl
el 5 0T ek Al 5 S ol oS 15 0T lie 550
[7a] 55k

o3k A el 4 pel 5l el sl iRy (JS Gl
s e 1y 0 Cde oS ol coeds VL (P<e/40) (gls s
PH 03 5V 50 5 aLS Glayssy by T Ol &
Shiravani sls coes 25355 e oK 5l i 5 4l
L ansSas Silpdl a5 ey 5 Y+ YY) Ansari
(dmlie 5o Ll bl o3 S o Ll Csls 4 55,5 S o slas 03558
— 5 03 (YY) 0l,LSen 5 Lotfizadeh Dehkordi
ol S s S el Gl a3 Sy S olS o las
Gl a3l (gl e ) Cile 4350 s Ole 3 o5lae
]

Js d}d 6};aj|43‘ -Y-y
M.lay]dds;@}«ﬁ C)L:SJS d\j;ﬂ szzga)\.bl)‘ J.‘él;- @LU

el 0B enls JLAS Y JSE s Jald 4 el 5 ale &gl

o 6 2 4% Sy (o) 2 — YT
055 b Ll 5wl el an Sy e ssy onl 5o
o 3 ol s s (5 Se3ll 03, VY (eSS
4ol 4 3 ms ey el O 51 SUs a5 58y S
3,05 555 (Solo e SV il slags, 5 anls
Oys o iaS L3 YV 5 53 dald 4 gas (P<4/v0)
hols Jol 55,5 53 asls €505 5 (VA0 MPaLS) a5 s

Al e (VEATMPALS) a5 5K s Olgee o st

80 Aa uMasineh

=
3

3 Control

Viscosity (mP a.s)
[
8 8 & 3

=

B BY B B
1 N\ NI NI \§

Day1 Day7 Day 14 Day 21
Storage

=

Fig 1 Changes in viscosity (mPa.s) of masineh during
3 weeks storage at refrigerator
The same lowercase letters are not significantly
different between different treatments for each day at
P >0.05. Values of the same treatment, followed by
the same uppercase letter, are not statistically
different at P > 0.05. Control sample: heated yogurt
drink without additives
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10. Turmerone

11. Curlone

12. Zingiberene

13. Curcumin

14. Dimethoxy Curcumin
15. Bisdemethoxy Curcumin
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at the 5% probability level. Control sample: heated
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Table 4 Total bacterial count, mold and yeast and coliform in the Masineh during the 21 days storage at

refrigerator
Samples Day 1 Day 7 Day 14 Day 21
Total Count(log CFU/mL)
Masineh 1.49 + 0.05™ 2.43 +0.06° 3.39+0.10%° 4.71 +0.03%°
Control 1.42+0.01"® 3.14+0.03“ 4.66 +0.15% 5.91+0.11*
Mold & Yeast(CFU/mL)
Masineh 0.00 + 0.00% 0.00 + 0.00° 18.00 + 1.41%° 35.50 + 3.54"°
Control 0.00 + 0.00"* 29.00 + 2.83“ 46.00 + 1.4188 66.50 + 4.24"°
Coliforms(CFU/mL)

Masineh ND ND ND ND
Control ND ND ND ND

The results are reported as mean + standard deviation. Different uppercase letters indicate a significant difference
between the values of each row at P < 0.05. Different lower-case letters indicate a significant difference between the
values of each column at P < 0.05. ND: Not Detected. Control sample: heated yogurt drink without additives.
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Table 5 Antimicrobial activity of Masineh against some food borne bacteria, molds and yeasts
measured as the diameter of growth inhibition zones (mm)

Microorganism Masineh Control

Shigella sonnei 22.37+0.11° ND
Pseudomonas aeruginosa 23.18 +0.10° ND
Escherichia coli 15.50 +0.12° ND

Staphylococcus aureus 30.91£0.18" 9.65+0.15%°

Bacillus cereus 27.09 +0.35™ 4.15+0.35%
Aspergillus niger 18.12+0.14" ND
Penicillium digitatum 19.88 £ 0.61° ND
Candida albicans 21.44+0.19" ND

The results are reported as mean + standard deviation. Different lower-case letters indicate a significant difference
between the values of each row at P < 0.05. Different uppercase letters indicate a significant difference between the
values of each column at P < 0.05. ND: Not Detected. Control sample: heated yogurt drink without additives.
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During the current research, a traditional nomadic Iranian dairy product
named Masineh was produced, which is prepared from heated yogurt drink
and herbal additives including turmeric, dill seed powder and cumin. Some
physicochemical and microbial characteristics of Masineh samples were
investigated during 21 days of storage at 4°C. In addition, the antioxidant
properties, antimicrobial effects and organoleptic properties of the product
were investigated and compared with the control sample (heated yogurt drink
without additives). The results showed that herbal additives significantly
reduced the counts of bacteria, mold and yeast in Masineh compared to the
control sample (P<0.05). In Masineh, the highest inhibitory effect was
observed against Staphylococcus aureus with 30.91 mm, and the lowest
inhibitory effect was observed against Escherichia coli with an average of
15.50 mm, followed by Aspergillus niger with an average of 18.12 mm. In
addition, the phenolic compounds and DPPH and ABTS inhibition
percentages were higher in Masineh than control sample. The pH and
viscosity of Masineh were higher than that of drinks without additives, and
during storage, these values decreased significantly (P<0.05). Also, the results
of the sensory evaluation showed that the sensory evaluators considered the
taste of the masineh to be favorable and did not report a significant difference
with the control sample in terms of overall acceptance, although the color of
the masineh had a lower score. Therefore, according to the obtained results,
Masineh is introduced as a beneficial dairy drink, in which by the use of
herbal additives, its antioxidant properties and microbiological properties are
strengthed.
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