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Fig 1 pistachio drying steps. A: drying in usual
method. B: drying with epicarp method.
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Table 1 Organoleptic evaluation of dry pistachio with epicarp(treatment (1):processing with epicarp,

treatment (2) showed processing general method(buoy), and treatment (3) showed the treatment
processing general method(subaqueous)

sy SedlST B mlaw sl 5 Jla YO

General Taste  Odour(aroma) Texture Color  Treatment
acceptance
(D
2
A3)

Excellent (9) good (7) average (5) bad (3) verybad (1)

Sas A0 WX 5l e s LS (IS GUL les s 6,\.»7 J-J-w’; 4y 55T Y

50 e 3 b S Dl s Sl SIS ol _ .
05 BN FOVERICE PSS S YL ssla LS S CJl’ Uil Sy iasn ol

SaS kel oy sl (bl @ o i S 15 eslizud B
“ C’" LS) ‘L"‘)’u JS)IQ > “;J)K':‘.'.':l L| elja_h ol LSJJ‘I; LQL&AL«.: )L«.:S) )L«.:S

1 oeslizad Ll g i bl SPSS20 1l 4 . o )
? SR ( e (Ugone s, a0k sl 2 ol s 5 ol g lales

JHls Sl e sladiged (O S SKis Gl ey A el

Sy Aty s 2 3 ¢J§T"O~—TO~ Qlﬁgﬁéu@;

Glals o 05050 5l eslizal L SKle awulis 5 Excel

.CJ;Q)}«FM))OC]AW))QQ\)

V4



OLer 5 3 e 4o

oSle bl 2l gl ol o2 b s dol gl
Oles Jds a0 Llg (oo ool 45350 08 g olo 3 e Zosb,
ogee 0> pmae Sash) b i 5 SV (S
(UKD Tamen )l il 53

L O e 5wty 055 dler 5l (S Sl g
Cosn 038 S AT OF Cusbs Ao b e
e O Blaze 5 0y (plisls o0 (Jsb) slal tals
80255 o areesils G2l 50

028 Sis T b s 6 S 55 phe Ssbs Ao
b b, Ol 45 4 S shiles Sl aiey
SUIAI s w035 5 sl Conds bl ekt
Gy (1L 5 il 0D oy e S UL der
23 L sl &8 Ll dsame osb )y Ao s 5505 55
IV Tams e 13 sles o ae

T ol S50l e Jele o e 0B eSSl
Aoy Gl s gl Caenl ol s W owd O
A sl g el Slasn 53 dase OLE | Cusb,
2 G O ls 4 il Susby Ol 2 ol
S gl odns OLE ol 6 CEIN 55 ane sbadls O3
Slr e 4 s Sl iy o8 QUL oles oS
S SAe s ) el ey 05 S ]
I

b e Sas ol )l g ek St J e kS
ol el > & Vpame 5,50 13 0AS SEs
Las o Ol (g min OlE gl Obey s cileds i
el Of oS Sl Ll s xte sl Ol 4 L L
O seldonST Ol s 0580 15 Sn iy a8
olle Tl b sl opl by DY Jas o (213 1) L g
o wimy kS 3 ol 3 S gl 035 S
Oy Dllllas ¢ plde OV pmme plo bacglis 55 ol
el 330 Sl At Sk O 5wt O S
L e K 051 5 g AU YT
» L* jails (ol lasy Slebd cats mb b
B P P PRSI JUIPHIE RU
5> bl I 5 g Sesll Oley a3 el plonil (glasles
O F N N N R N e R

S w0 by el Ol o VL 5 il (ool e

Sow '}@L’S—‘”

S Sl s n sl s SU T
o Sa31 5 ol ash ekl Cely mls b
3 R 055 5 ese O3 SO U sl 035 Ay
A 055 0L 5sls SLES (Y JK8) Codll ay gy
G 2/0Y Lo jsb a8 U Y0 Cusby ys 1y ang 4l
ol s 3l edel Gy S L oS L) e p SH/A
€l a 03y b sk Slash ol s (AL Slses
Vit g b ool bolan s, b sl (65l 5wy
Gls pn O3y aSI-s 2 0 SO W Ghe U35 s e S
Con b s 5 2l dyeme Sy aods o1 3 gy
ol (Sl p ate e 035 5 391 p S VAN 5 UAY LS5
oS Y 5N S ol s el Jseme Jiss v
AL Ol b ehan Jrs, b gols e oslis oS o
sde Ve 0330AV0 e s sy o 0LKes 5 SlS
iy cpl 5 L3550 Sy 05 VWVA B VAO S 15 ay
Y01 ke Casby Wl sy ke AOMA-EE) gul>

sk ol o3 el Sy il b oS W3S 1S A

2ls il
120 5 a 3
100 a a a a a a
80
8r jg aa aaflaaffa? 2?2 aa K EX
o U0 00
0 1K L L L L il
e | ¢ @ e | ¢ 4 e ¢ 2
AR AEAR IR AR AR AR AR
s s s
% £ g
first month second month third month

mtotal weight Dkernelweight Oshell weight

weight of 100 pistachios

Fig 2 The effect of processing type and storage
time on physical properties pistachios (Ohadi
cultivar). The mean of each treatment with the same
characters is not statistically significant at the 5%
Duncan multidimensional test

L;LA)LQ.:J DL j.x.d CA—I"b) Q\j.:.d Lol QL..LJ @L’b W
Solsme sl Zus Lo Sesllil Oloy a3 iz
Cosby Ao g 6osl 5l e eSS Oley Ll ol

ole B e}:A);u Cujlﬁ) Q\j.:.d Ail)jla_‘ sl Lg)b;;""" )::'U




\Y4A Banx AN 092 41 o)L«..ir

DOI 10.29252/fsct.16.11.07

o8 el g GREL Jels xSl s belie e
DEIsIL Ky Gopds 5 s LT3 53 ege S2E Sose
ples 53 1AE Bl sy o3 ele o siege 1iE e SO
S Cwl &S arlis K ocplals ol Gl glaang
Al e SV s plad 53 g b bl Sl
o2 Ol o ol bang o Wlg e SO, plulid
skl 5l e ST 35S e (Spd slaslpl ahes
5 Gl yasd a4 andly bl col w8 s Oldl u g
el it 0 el plad s s 05 4 g0
Sladsd 4 3L 5 035 yoley sl 131 51 eslial ioman
wlolbs Cer ol Sl esliad by sl 0L
clalas 5l ol b s ol Y Llie S, kS
5 Ll s bl Gl e s sledsl s S5
oslinal (w5 dups slalas s LSS, (g3l s
0]5 55 s

038 S 3 (Ko gla il el 4 03 g oSk 4
Gl el 5l Ll (s b 5l a8 Llie sl
IRy

$Seslul L* | a* | b* e 3 Ll Ky Ysoms
s,lukel G CIELab L L*a*b® K, glas 5,8
e OeaS Lo 55 a8 Sl Ky (6,8 o310 (gl Ml oy
s LY s 8wl WAt e s (CIE) s, U
5l e Ve By g s il e ol eias OLES
Gl o3 6ol D DY Gas b e 5D 2% gla ll
DV]dzes ize =\ Y0 BT o oS il o S
o, K, s y Sas gLl Ol e Chroma _xL:
S, sl ull oLyl > Hue angle 5 aas s
YL sl 5ol eslinal Lgnd S 5 Sl o (Do
Yo 5 A A la agly 5 a3 SO, e OLE s
DAL o 2T 5 e 0003 S Sk o5 @ a0

5 gy o SO bl 53 d e 035 S
U s sdgn pbt &m0 4 oo 0ok Ay (glasig O 045
Sy S 5 AL Sl Shs Setn GU e os
038 Sa Ll d s b S5 ool 015 e Y puams
Ta15 8 s plt 4 gm a0l Ayl 3 5505

o35 53 bes BNl 5 sy Sy e sy IS

Jolse nege 3l 68 Sy 3 B s ks il U peanme

A\

oSole awmlings b¥ axla ol ol o5 Jgene i)
Osa51 doys 0 chw o ol b5l e plmil lasles
dzsl gl gme sl LaC L STl (gl als d
Do Dbed b patls Gl Ul VL oSG sk
33 ey dsmme ias e by O n faS 5 2l 05 J s
sl s b ol Loees By S
sl bl S s a¥ jasls ol (gl e

O JS5) 5108 OLES s avglin Lo 4w 53 (6,15 s
Hue _asls ol jiass o ekl cods mls b
a3 bl 5 et el oo Sle 4yl
e Sl Kae LSSl sl aels i o3l Ao s 0
2l e b Sl I by Ll amsll gyl
poe ol 53 parld nl Ol 0 WL 5 Sl asld
o= 5o Chroma L axli s, ool 5l w6l
3 S Oy sl (gl e sl e jles
Sopsh il Lasls ol gl e sl (gl 2
Gy MK psn ole o pasld ol Olpe S

(F JSe) el

126.00

106.00

80.00

60.00

4000 8

20.00
0.00 - M : : ‘
with  floaters sinkers = with 2§Ioaters§ sinkers | with |floaters sinkers
epicarp epicarp | i epicarp |
first month second month third month

ALY @a* mb* Thue Bchroma

Fig 3 The effect of processing type and storage
time on the color of shell pistachios Ohadi cultivar.
The mean of each treatment in each attribute
(index) with the same letters does not have a
significant difference in the level of 5% of Duncan's
multiple range test.
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Fig 4 The effect of processing type and storage
time on the organoleptic properties of kernel of
pistachios Ohadi cultivar. The mean of each
treatment in each attribute with the same letters
does not have a significant difference in the level of
5% of Duncan's multiple range test.
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Fig 5 The effect of processing type and storage
time on the physicochemical properties of kernel of
pistachio Ohadi cultivar. The mean of each
treatment in each attribute with the same letters
does not have a significant difference in the level of
5% of Duncan's multiple range test.
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Fig 6 The effect of processing type and storage
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not have a significant difference in the level of 5%
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Pistachio is one of the most important strategic agricultural products of Iran which is extremely
important from different economic and social aspects. Paying more attention to maintaining the quality
of the crop after harvest is also important to other crops for higher yields. In this study, in order to
evaluate the quality, physicochemical and organoleptic properties, pistachio cultivar Ohadi was
prepared and dried with epicarp (outer skin) and conventional method (without epicarp). In the usual
method, with water floatation, Sinkers (underwater) and floaters pistachios were isolated and treated
as two separate treatments. At the end of the first, second and third month after pistachio drying,
samples were taken from each treatment and randomized complete block design of physical properties
(total weight, kernel weight, shell skin weight, moisture content and shell skin color). Chemical
properties (fat percentage, carbohydrate, protein, fiber, ash, dry matter, percentage of phenolic
compounds and oil peroxide number), organoleptic properties (taste, odor, appearance and texture) it
placed. The results showed that processed with epicarp method and conventional method had no
significant difference in physical and organoleptic properties at the 5% level of Duncan Multiple
Range Test. There were no differences in chemical properties between percentages of carbohydrate,
protein, fiber, ash and dry matter. But the percentage of fat was lower than the treated samples sinkers
(under water). The presence of higher phenol content and lower peroxide content showed an increase
in the quality of processed pistachios with epicarp. While this method saves water and energy
consumption and reduces environmental hazards caused by waste and wastewater from conventional
processing, it can improve the antimicrobial, antifungal and antioxidant properties of phenolic
compounds present in our skin for producing healthy pistachios.

Key words: Epicarp (hull), Index of Peroxide, Fat Percentage, Protein Percentage, Phenolic
Compounds
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