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Fig. 1. Aflatoxin B1 graph in Gaz sample
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Table 1. Aflatoxin B1 (ppb) content of the Gaz samples in Chaharmahal and Bakhtiari province

6M 12M 6M 12M

Sample 18% 18% 28% 28%
1 S 3.50+1.05ABb  5.00+0.82Aa  3.50+1.05ABb  5.33+1.03Aa
2 A 3.00+1.26Bb 3.50+1.05AB 3.17+1.17Bb 5.25+0.96Aa
3 F 3.67£1.03ABa  4.00t1.41Aa  3.63x1.41ABa 5.33%+1.63Aa
4 ME 3.50+1.38ABa  4.29+0.95Aa  4.25+1.67ABa  4.75+1.83Aa
5 D 3.57+1.51ABa  4.25t1.67Aa  4.60+1.14ABa  5.33+1.63Aa
6 SH 4.14+£1.35ABa  4.57t1.51Aa  4.67+1.63ABa  5.17+1.17Aa
7 B 3.50+1.05ABa  3.88+1.64Aa  3.86+1.35ABa  4.20+1.30Aa
8 M 3.86+1.21ABa  4.33+1.03Aa  3.83+1.47ABa 4.75+1.67Aa
9 R 5.00+1.26Aa 5.00+1.73Aa 5.17£1.47Aa 5.60+1.52Aa
10 N 3.67+1.63ABa  4.00+1.85Aa  3.86+1.35ABa  4.3842.00Aa

M: storage time (months)

Saadat (S), Asli (A), Ferdovs (F) Misagh (ME), Dariush (D), Shahkar (SH), Beshtar (B), Melat (M), Radfar (R),

Nazari (N)

*Data represent mean + standard deviation of ten independent repeats.

**Different capital letters in each column and lowercase ones in each row indicate significant differences (P <

0.05).
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Table 2. PB content (ppm) of the Gaz samples in Chaharmahal and Bakhtiari province

6M 12M 6M 12M
Sample 18% 18% 28 28
1 S 0.007+0.004ABa 0.012+0.015Aa 0.005+0.003Aa 0.005+0.003Aa
2 A 0.007+0.002ABa 0.008+0.010ABa 0.008+0.006Aa 0.006+£0.003Aa
3 F 0.007+0.006ABa 0.006+0.002ABa 0.006+0.003Aa 0.006+0.002Aa
4 ME 0.006+0.003Ba 0.005+0.002Ba 0.009+0.011Aa 0.007+£0.004Aa
5 D 0.005+0.003Ba 0.006+0.004Ba 0.008+0.006Aa 0.008+0.006Aa
6 SH 0.011+0.003Aa 0.008+0.006ABa 0.006+0.002Ab 0.006+0.003Ab
7 B 0.006+0.005ABa 0.006+0.003ABa 0.010+£0.020Aa 0.005+0.003Aa

7
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8 M 0.006+0.003Ba 0.006+0.003ABa 0.005+0.003Aa 0.005+0.003Aa
9 R 0.006+0.005ABa 0.005+0.003Ba 0.007+0.006Aa 0.005+£0.003Aa
10 N 0.005+0.003Ba 0.008+0.006ABa 0.005+0.004Aa 0.008+0.006Aa

M: storage time (months)

Saadat (S), Asli (A), Ferdovs (F) Misagh (ME), Dariush (D), Shahkar (SH), Beshtar (B), Melat (M), Radfar (R),

Nazari (N)

*Data represent mean * standard deviation of ten independent repeats.

**Different capital letters in each column and lowercase ones in each row indicate significant differences (P <

0.05).
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Table 3. Cadmium content (ppm) of the Gaz samples in Chaharmahal and Bakhtiari province

6M 12M 6M 12M
Sample 18% 18% 28 28
1 S 0.022+0.014Aa 0.023+0.015Aa 0.024+0.017ABa 0.022+0.019Aa
2 A 0.013+0.011Aa 0.015+0.008Aa 0.012+0.008Ba 0.019+0.016Aa
3 F 0.012+0.003Aa 0.014+0.009Aa 0.013+0.004Ba 0.014+0.006Aa
4 ME 0.012+0.009Aa 0.014+0.010Aa 0.013+0.010Ba 0.012+0.008Aa
5 D 0.012+0.005Aa 0.015+0.011Aa 0.012+0.006Ba 0.014+0.009Aa
6 SH 0.014+0.006Aa 0.013+0.009Aa 0.013+0.004Ba 0.018+0.008Aa
7 B 0.011+0.010Aa 0.011+0.005Aa 0.012+0.006Ba 0.016+0.010Aa
8 M 0.014+0.008Aa 0.012+0.006Aa 0.013+0.005Ba 0.013+0.007Aa
9 R 0.015+0.023Aa 0.017+0.020Aa 0.029+0.037Aa 0.014+0.007Aa
10 N 0.011+0.005Aa 0.013+0.009Aa 0.012+0.009Ba 0.012+0.007Aa

M: storage time (months)

Saadat (S), Asli (A), Ferdovs (F) Misagh (ME), Dariush (D), Shahkar (SH), Beshtar (B), Melat (M), Radfar (R),

Nazari (N)

*Data represent mean + standard deviation of ten independent repeats.

**Different capital letters in each column and lowercase ones in each row indicate significant differences (P <

0.05).
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Fig. 2. Sensorial properties of the Gaz samples in Chaharmahal and Bakhtiari province

Saadat (S), Asli (A), Ferdovs (F) Misagh (ME), Dariush (D), Shahkar (SH), Beshtar (B), Melat (M), Radfar (R),
Nazari (N)
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Gaz is one of the widely consumed food products with a long shelf
life, which is always discussed by food industry experts because of the
quality of pistachio nuts. The purpose of this research was to
investigate the number of harmful compounds important to health
according to the national standard of Iran, including aflatoxin B1,
lead, cadmium, Escherichia coli and Staphylococcus aureus in 10
best-selling brands of Gaz, as well as to investigate the effects of shelf
life and pistachio percentage in these products on the harmful
compounds. The results showed that the concentration of aflatoxin
B1, lead and cadmium in 18% Gaz was 3 to 5 ppb, 0.005 to 0.010 ppm
and 0.012 to 0.029 ppm, respectively. Also, Escherichia
coli and Staphylococcus aureus were not observed. The sensory
evaluation of the samples showed that the evaluated Gaz samples
were in good condition and Asli (A), Ferdovs (F) and Shahkar
(SH) samples had more general acceptance and customer satisfaction.
In general, it can be concluded that the product of Gaz with pistachio
nuts, as one of the popular sweet and traditional products of the
society, has a good status in terms of the quality characteristics of
Iran's standard.
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