[ Downloaded from fsct.modares.ac.ir on 2025-01-05 ]

[ DOI: 10.22034/FSCT.21.157.17]

VEOY awl (VY 0,93 dov n)La..i': g\_)\;\l an\)& GL.&JA (}J& ‘\J\>=A

Ol 2l o 5 psle alous

www.fsct.modares.ac.ir e ol

u..f.h}}}_‘;ol& Il

Sy K5 A2 5 o bt s 5 S S g &1 obew 05l 3 o)

V.:by\.@)l MJ:A\ gYL;;'r\)J.g: S| ¢\ 6}«4) (.Ja.&\ olew

Ol Qs e e goDhnl 13T oISyl e A5 ¢ ol Gl s psle 05 8wl Wlid IS (g mtils -

U‘Jil k)lj‘}:\o\a’ ‘k;ay\..u‘ ;Uiem.b ‘)‘J)—:“ J.>‘j ‘Lfil'lb @erjl; oj‘)f—\'

AJ.:S.T Ik QLP%‘
g alls ol S50 olas SaiS Cuiles i anlllas S iask ol o FUHIPE R

N s a8 v AoV 5T O o mshe SSY o 5 S5 A,
cLle b la ojlae gosbel OF 5l g 20 gl gla B S8V o0 U 55
ol a3 VU gles pd atda ¥ Cde 4 s & gad Al 039 331 Cilsea (gla
L;LA‘_;}J T 580 N0 Glais, oo e A (108 Slee S 51 S
Ll gas PH 5l OLLS 7o l8 Al sy o s 500 pem 5 (L ¢ o liand oS5 50
b oy 53 gy Olgon il LI 1 Al 4505 L s s
g 3l e 4 by e S W Sudls Rl e el Il (616
LIz ged s by jo od 5 S3L e (S o it oS 315 0L
Ot e 5 Jol 55 05 dald gl 5T 5a5 5 5 b sl o jlias
De (S 9N 55 50 9 als sl Slhls wisal j el Sl Ol
e Sdised 53 Jed SLS 5 Ol e dsl Sas 0o s dald Lsed o
o el (G5 pae gl Al & el 4 e 4l olew o 5lae (gl 40s
baa g golad 55 jasee 5 S 5k a8 5 Ol 55 S sla S5

J}.’&M

VEYPIYY 1Sl sl

VESYIYIE 1t pdy da sl

(eSS
w)L».G.G

cails ot:,w

SSY

DOI:10.22034/FSCT.21.157.17.

C)UKA J}:-w-ﬂ *

ahmadpedram@yahoo.com

17



http://www.fsct.modares.ac.ir/
http://dx.doi.org/10.22034/FSCT.21.157.17
https://fsct.modares.ac.ir/article-7-69773-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-05 ]

[ DOI: 10.22034/FSCT.21.157.17]

6“;}.3}.’ asls a‘..:.w e)w J_.'SU WSy,

OKer 5 g2, plasldm

Gl a3 8 513 eslinl 5550 iy e (et g 985
o5 oS ol VT eslils 51 LS alS wls ol [V]
—or bl G s s AT dled Ll s b
J20) SIS s sy ol oSl s sl
b (058 5o WSle) O S (lidnsd 5 el
ol e 5 SISl Sl s il
Jolis ils ol sl 51 S Ol 4 O 5S sad 5 4l
5 Plls (oSl (Gt (BT 3 0 530050
R R I e
eSS Olse 4 ot | Ol VU (sl i il il
—r sl olS pl sla wls Lol enls OLES o s S
0/+=V0 Cusb, o3 OV 5 Ao 3V e, Ao T
Pl o sladel shls 4l sl ol Ll ds )
A aedS Sdas ol 5 CE sl sl s o lyidn g S glsl
P 5 b sid S I 5 LS (sls U il ¢ el
O O me 5 aly b 3 SL,6 Ol 31 4 a5l ol
ool o Slest sl conls B bl e Ly
sslinal | Shae G118 Olge 4 olS bl 0155 o o5, Soacks
lyeie s 86 (YY) Sy 5 zelo [1] 55
O3S sz e iy 03 e 5 S e B IS ()
D35 Aeod il LoaS sl OlaS e cpl gle asl
S 5 p A I My sl g 3 Sl e
e L B e g N
5 oslidema do Bl bl o talS gl pme b
oelal 5 Kejlae o5 Seds Gl (V014) 0L
5l 2 » (Bunium persicum Boiss) el

bl s iy A 553 il sl 555 Sl el Sl 4 a5 L
53 olS e pde e 5 ol Cpllasl als 5 K
OS5 oxils s 4 men 5 T e 3575 4 Jpame L
Sl S b puilal & Cand 2S5 e 5 iy 8
(D) wls ol ojlas I eslital (At S g 5 LS S

S5 e 4 a5 b ossd e esls e (RPN CNPRRWY

18

4o dzo—)

Sl i on ege Sl S O slaesysl b 5 ot
W5 ol Oler il LB s ol olie )
Sl = Js ool 4y o e Glazse B o glaes sl
Bl ol sl o o bl el
el el Dls Jslae &y gem | p-':l sole 4JS
53wl 5 Lle ol O geae iy Son dham 5l a5
S st B S8 0T ms s s e s
Ol L5 6 01 e 5 codd Auls s 05 S
el Sae Sy 30 Aal 5 Oy gl 3l g0 3 5aS 0diS
D] 58 2o e sann b cisis 4 e
clig ol 5 Sler Ll Ol dSws
b el el b delr J geames Sl sl ple oy Jler
s ekl and welt b oo O el el 5l aS ey b
e polin 08w sl a K3 by T s S
SLIs Jpame opl 3580 48 s of Gle i
ot s wal Gladul 55 5l 5 g e 255
eelS e 4 (Foae olge g mie i Il e 25
4 iy Lol (MB) 500 5 (P) i (Z0) (55, «(Ca)
@ Sl ol atlils s gl 3 SlI8 ele S Olge
S 5 BB 5 e 31O Sl eslizal a5 (550
Ll g5 oo S Tl JulS 50 5 5l Sl e plde o sl
Sty mls Ol @ by 2pd C3 S Sl
Okly oy J5b 53 s o e 'l Ty
Olye o Jol= ladeg has o ) oy Hdooded oy
I] 5 o o e U sl s sl iy

el 42303 ol a3 0Ll b ) Jsb s 0lalS

S osb a5 AlS slagls Sleslinud 4 epes (IS
o35 sl 4 5, el Gladle ss b slaes sl
azzy b sativa Nigella e U L ls ol ol .ol
5okl o s Loy 5 ool ade 5 b o8

Q\.b.} S ‘LS)JJT cv...uT ‘)JJJ.\.M QLA)) Ls\f L}JL}T{ d&mﬂ

1. Bioactive


https://civilica.com/search/paper/k-%D8%B3%DB%8C%D8%A7%D9%87%20%D8%AF%D8%A7%D9%86%D9%87-o-Title-ot-desc/
https://civilica.com/search/paper/k-%D8%B3%DB%8C%D8%A7%D9%87%20%D8%AF%D8%A7%D9%86%D9%87-o-Title-ot-desc/
https://civilica.com/search/paper/k-%D8%B3%DB%8C%D8%A7%D9%87%20%D8%AF%D8%A7%D9%86%D9%87-o-Title-ot-desc/
https://civilica.com/search/paper/k-%D8%B9%D9%85%D9%84%DA%AF%D8%B1%D8%A7-o-Title-ot-desc/
http://dx.doi.org/10.22034/FSCT.21.157.17
https://fsct.modares.ac.ir/article-7-69773-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-05 ]

[ DOI: 10.22034/FSCT.21.157.17]

VEOY daal YN 0,03 VOV o Lt

O|j_| &l.'\.b c‘w‘gf}\&d;u

&)3 eJﬂT e 4.3 b‘)l..a& A kJJ&- (6)[3_})) bJJJS

e A —Y-Y-Y

cj.:."._fszebww(b)ﬁcujg&w;”)gjj‘@\jb
L;Ka- ‘£ Q‘jv\.: J.AL?- osle ‘LA ‘4—:&;4\..:‘&‘ JL\L« J.:A;)‘
aMoJJJT\ JJJ})JASV\.LMJJ\J;LL»‘& pH}
i3y Y e a3 N0 (gled 53 0y sty S e ]
e sl ol S sl a3 YA L YO glos U O 5 1
VS kel 5 s S0 gl e S /Y Sl o
a0 Jo ol i O 03 038 o Sl am G55/ 555 s
sl (IS Los O S5 aids Ve e w5 A3 Bl 2
Olakad ol |25 gaeds s LS8 0 s4eds U
UTCJF)\MJJJfC)bMuTUMer;&a—jS
YO o LQLAC,.EL.G)J PHE aL:.w L)ﬁb})\:ﬂ O)L-E_g aad> )l
)‘ﬁwﬂmwéMﬁLﬁ|M¢aj)MJ¢))\‘}
&}Jﬁzov\iﬁwduo)MﬁJJM}w;
Sl ol Saied a4 g 5 SIS Kb O 3 S,

IV] s eals Jlast asjo A S

st 4 o3 olial 3 pl ot pland DLS 5N Joder

parameter amount
acidity 14/4
pH 6/73
fat 3/4
density 1/030
water 0
SNF 8/3

615 ol & o,lae 05958 —Y-Y-¥

oslas éJ«SgLJuLAA Sladdlee Cgr Gags ol e
.,Li)ﬂ.l.-p)bv_}\“ AR lea_\wjbd‘be@b;\gb),\fﬁ
SSY 4 Sl e s S ag (SSY L bSS

—cbale U bojlas 5 oslel O 51 (g e Sl Ve la s

19

JK'“})'L:‘A é)L.d.G u-”]}" R ‘L;:.bu‘ U'l‘ )‘ (SR
o 3 bt S ol s s e AP 5o dils el
C/.w‘ 4.'\) Al.;.w GJL.AG Q.QSMJ

L b, 9ol Y
3l g0 =¥

Pl 5 i ol ppd Jold b (gl 5L 2550 2lse &S
31t o sbeale Y 5 o sS85 o sl 55Y)
ghe olae Sl 5 &l sl S 4 sl oS8
st Slpe fpemes S wg Dplis Ol gl
W PUT el S5 g ¢ Jals a5y ol 53 eslizals g
S s ol Sl S e 4S5 n

s G S e OS L ame sl Sl

la by, Y-

&l ol o jLas g Sl ~Y-Y-

OWLS iy pims 5 Jos ST 50 51 4l ol ol S slaails
cotle) asl oas o . us gl & [ plis ool
— Sl ax 3 00 Ol > a3 L (MEMMERT 5,5
SN S S b s e S LB S
WelS  Slsls & gm0 (GLITIKA LS 5IALL Js)
B rjf Voo olS 5l Jeblojlas 4y sl Lus jo
oA Jsbl 2 Jebrr wolS gladls sds Sl s
Lol S Sde ool Cowss 43 Jghome 5 L0 6L
A e3) o ool bl pblite O5en S Sl aslinal
3 ool s Jahoms s 03 S b glsis SIS
(,,awpﬁajf)\;gmém);uumQ.xw&;i
slye o5l e 5 Sl Lo Sl g Sl e 5 A 03
5o Gl LB 5 elas ol Jsls wlils U W5

J.:>';:J oKas )bﬁﬁv.tj b (Jj.vu‘) I~ W.\.& o3l3 PR


http://dx.doi.org/10.22034/FSCT.21.157.17
https://fsct.modares.ac.ir/article-7-69773-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-05 ]

[ DOI: 10.22034/FSCT.21.157.17]

6u§ﬁj B &ls sbew o las J.;{U IR

O,en 5 552, plasldem

S b LS 5 S Hlaae (g 86 5lul —Y-Y-t

A g 53 B me Sl e6 L LS 5 S S el g
olas I e .0 oilas 58 5 e eslad
5ok S bl G I8 e 0 L S
S ad Bl Vg S e Dl S 2 e € e
A gl oS oS J ejlas SO ad o 03 S LS
S sty Lo ojlae 3 sprpe Jb OLS 5 aS s
Sy 53 35 5o Sudid e phed Ll L Ll 5 O gl
bme 03 2B e @ 5 LS o I3 IS s
(s 350 e S35 ws s sk 4 ST Oy
(S ojlas Gl 4 e ks gl el DA e K
Sl S 5 A s b A 5 A eslinad Jhie O
035 o $lp s pl Sl s S Gl
SSOb 53 4i33 10 G b J sl A el e g2b 5 S
by pagbVA0 zse sk s baaiped O 25 513
Y] s ol e gy xSl oS

o~ S sl ‘50\;/}1‘9 b -Y-r-o

SIS -RP oS PR PA-P O X-Fe U N PYR AP POy |
OFa A CeBl S8 VY s 4 by 0w 0L
e 250 Gl Sy Al el glda 0 Ssas
S Sl 5 Sl el ooy 2 Jold Lol oy
5 (i) Y (o yi) ¥ () § () 0 Siladl

Lav] s s 3 s s (Conlial) )

IS B SR b))l Y-
53 5 o Ken WS oy wigad o S Y0 ol Ll 5
A 6\}@(&)@}7—&]@‘ (,_,,.,u U‘MJ’JL;LA YA
S50 g9 50 TS s w3035 90 Jlsme GlaS ) e
3 S el LSS a3 oS ple Al ag Sl

[¢]

20

a5 VU los jo atda ¥ Ot 4y A 02580 Cilises (gla
3Ly 51651 sas 3 S (IS wilse S 51 S sl
X0 slasss ss s ST (sl 55)) basls oy 5ss
Ol s (So,35 J sk )3 L‘h&lﬁji P NN IO CRPY 1
Odewy V0 5 ¥ 555 55 iy o 2Ll 55,8 0 el

[A] s sl ol

PV L;Labyﬂ -Y-v
PH (5 xS0 3150 —Y-¥-)

pH ali:.w.} )}JJ&J\WO)}JJ‘}L{pH ngﬁe)‘.h\
a Y 35S o g edd (e g 3L S 4 e
.,\.Ze‘}.\:ﬂspH 6jt§°)\"\‘l)l&"jfﬂpH oKMNJASJSJ

[s]

Cusby Ol g pSo3lkl —Y-Y-Y

SIS Gk Sl S0 s a ey sl pes Zasb) Ol
MUOJJ@@‘S&‘W%&ﬁm(ﬁT 0s S
G ool :\deb'l_w a0 VY gles g el sl

[V ] e oS eslul & ped ol 03 40 Ot

R AR & R

Analyzer ozs 3l estizad U o sew s TPA 0405
Oya3l Glp A plosil 31 Sl a3 )+ ysTexture
03 Steske Vgl wlsmal Oy 5l eslinad LTPA
Ope3l §lp A ol e Joot Gee Br0 /MM e
G 3 5 Jeate ol8as & e s I LS
FSEon oS Ol sl Sub 4 e Gl S 55

I T esls 13 gad e 53 il 50 s 2,0 )


http://dx.doi.org/10.22034/FSCT.21.157.17
https://fsct.modares.ac.ir/article-7-69773-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-05 ]

[ DOI: 10.22034/FSCT.21.157.17 ]

VEoY il (Y 092 Jdov A)u

Ol i plo 5 p sk oo

PH (s 5o 31001 -\

G372 SIS 33 53 iy CekS i (sl pH Ol
s el calises gln s O3 5581 31 (7D ls el Ll
Wge Sy s oy yib s o OLES | e gl pH
Oljen (p2 58 5 V0 5 G 555 55 5 &b el o jlas 5)ls
Oy 0595 (b 533N 555 03 Hles 5 ald & sa0 8l
dasly a ooy cpl s S Al el PH Ol
5 SVl Glag SU (S pbe sladyl B as pome
oy JB SN sl e 4 G gladd s

] el

R e S R G P i M
@l V] 5550 PH Ol (28 Sty 55 sl Jos
B Otr) Ohlea 5 Slos m L G ol
dion & Oy 15 Phwge Shys by Sl eslical
3 &S LAl ke ey eslae ke # b
ol callas L S e L SSY L 8L
Sbaaised sy p oo (T8 LHSea 5 sl fimmes
L Olojen a5 sls Ol ad 0,50 Lol Jlad ey o s

Ao S atite s gb 4 Lok pei PH Oy 208

6.25

6.2

[N

(93]

()]

(93]

6.19 6.18
6.15
6.12 6.13 6.136.13
6.
6.0
5.9
5.9
1 2 3

s 5 K5 by led —Y-YV
b SIS gy 5 et 5 S Comer oLt L2
“ wa a2 Yo Lo L YGC Ja.:>v.¢ Al eslaal

[Vo] w3 515 eslinals o el VY ke

Sl byl —Y-Y-A
53 las el b s e Lwi@},awm
5 @5 SPSS (g malS Ll 5 Sl eslind L 1SS Y
O30 31 eslinad b bajles (pKle anslis Ll o
Ll god 5 plowil sy 0 ol a3 STl atals dir

Jui.ﬁjf r.w‘) Excel )‘f‘ rj: )‘ salaul L:

@Lﬂ‘gd,:q—\"

6.066.06 M Seriesl

M Series2
6.016.01
4 5

figure 1. The effect of different proportions of black seed extract on the pH of the samples.
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figure 2. The effect of different proportions of black seed extract on the moisture content of the samples.
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figure 3. The effect of different proportions of black seed extract on the amount of dry matter of the samples
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figure 4. The effect of different proportions of black seed extract on the consistency of the samples.
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figure 5. The effect of different proportions of black seed extract on the hardness of the samples.
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figure 6. The effect of different proportions of black pepper extract on the elastic state of the samples.
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figure 7. Effect of different proportions of black seed extract on the phenolic compounds of the samples.
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Table 2. Average sensory property data of the sample.

Namber Average
The witness 4/14
The first example 3/69
The second example 3/92
The third example 3/96
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The general objectives are to investigate the anti-fungal properties of
black seed extract, and to investigate the physicochemical, sensory
and anti-fungal properties of black seed extract. In this research, in
order to study the inhibitory effect of black seed ethanol extract at
levels of 0, 1, 2, and 3% on the growth of lactic cheese molds, 10 cm
slices were prepared after making lactic cheese and the extracts were
Different concentrations were added. It was placed in a greenhouse at
a temperature of 26 degrees Celsius for 3 weeks. Then, on days 1, 15,
30, 45 and 60, the sensory, physicochemical and texture
characteristics were checked. The results showed that the pH of the
samples increased compared to the control sample; Examining the
amount of moisture in the samples during storage first shows a
decrease and then an increase. According to these results, the use of
black seed extract does not have a significant effect on the dry matter.
Examining the cheese texture results showed that the use of black seed
extract does not have a significant effect on consistency. The results
obtained to check the hardness of the cheese texture were the highest
and the lowest hardness of the sample with black seed extract on day
60 and the control sample on day 1, respectively. Also, the highest
elasticity was found in the sample with black seeds on day 60 and the
lowest in the control sample on day one. The amount of phenolic
compounds in cheese samples with black seed extract is significantly
higher than the control sample. Also, the results of the evaluation of
sensory characteristics showed that according to the obtained
averages, the control sample has the highest average and the third,
second and first samples have obtained other averages respectively.
In the examination of the microbial properties of cheese, mold and
yeast counts were negative in all samples.
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