[ Downloaded from fsct.modares.ac.ir on 2025-08-10 ]

YA C,‘.J.l.g.:v:)\ AN 69> ‘AVD)LQ.:' L}.LU.G GW}(}lﬁ

(Gd SRS o0 Shos ST g 9 pivw W IS cdile W30
A g WS ¢ w0 31O

I e s ible

Ol Olgieol ¢ odhual 51T oty (Ol 52) Olgisl g ¢ i 2l s psle 05 8 AS ) s S st gel Els =)
Ol Olgiaal ¢ okl 3131 ol8sls (Ol ) Olgiesl dl5 o olde b 5 pole 05 8 SLtils Y
QVAYIYY @ o sk LA LI ISPY 1))

0 LS~

S S5y 35 S (SR LA Gt 5l s s Sl OV ame Ulgie a4 i) slaals dlbwS ) eslinal o gladle b s
63 5des la S (RSl 5 Cosby (o s n) plend SLS 5 Gaid onl 03 el 0l kae 108 sl 05V e 5 3 (93 Shes
bl Ll s s e S s (S K85 ol o o Sl O M i b (S8 e pal b b s SIS)
Sl b B s Ao £ i plab Sod glaclale 51 i s (25 8 3 e 3use I Sis ol e IS Sl il sl
oEo e Sl 5 LSl ((SSS b (s S Ol e LIS B 150 L s eslinad 1SS aw by sl
Gladils S ol 5o S i Ko dopn ¥ chile jo O (lug cd by SuuSosd gl S b Ol oo i 5 il Rl
2 sl 4 0T 51 05 oo oo 90 ol 2 52,50ee Ga Sy 0 a5 b s o 8 5 Wb ol glls odd s i)

S gas oslial s 18 slge sV g0 3 55 (o5 Shas ol 3 S s

5 Sas sla S5 ‘ﬁ.m&ﬁw‘&j)db AleS 0850 1S

m.goli@khuisf.ac.ir ot g

VY


https://fsct.modares.ac.ir/article-7-15269-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-10 ]

O ladls (o5 Shas sla S5y o b LIS chale ﬁL

L;;JWJJJ}J\)WLG

& 3l G sdi e Ol 02 S
sesplal S b e sl 5 s S slageln s 5l o
Gy [A] ol kS fian Ao 00 U Ee ssle
o el b ool i s (Pistacia vera)
oMl Al o S e (ALS Js el 5 A
dops B spde wy AbwS pd e G Glaglen
[T 200 055

Slye 63,Shes sla Sis 3l s B i &S bl )
Sl Sy & ars by Lo by, & bye g8
G oo slaals Sl elaS a gl edd S35 5 4 s
Uil il s b b, gladls ol e Sl eslind
Lo e Son v S Ol 4 SV g ol ooy 58l
Bl K> Al slapetis g JoSe Olps o Ve i
“ B w o Ol gl oy s Sl 5 L
2 sEey slaal dles sl esla DR )
B e o Ll oM e DV
5 @M sl aab 5 ke 5 ladn (o S ol
- Shs s oSsn Slya b s S A5 4 e bl
LaonSsn 63 ke o S [V s e o5 ,Ses sla
clale s A5 AT otis e b Jele b cos
Gy U] 28 e ol etiS e ks pH 5 S
sladly des o3 Sas b S5 a4 by e Sledbl 4l
S S5 v sshe 4 ash cpl Sl ssde 2S5,
5 Sy aey eipbl B ladls s 6o Shes
el s S5 ol Nael S cilore slachile 3t
i

Lhu.fbj) K] é‘jﬂ —Y

i god (55w o3bel 5 bl —\-Y

SIS 5 &g (delal (B 2855 sladils dles L
o 23S af Olgiel Oll slag ESoes, oS0
Yook 4 fols LS sl s o) a4 cled by
- Las S e (B Cad L) 0K - L ocsla
28 Sl S5 5 plab Kb chle S e shate
sag oyt U gbachle U Sl Jyle il Ladlus
5 S Sladlen 5o adBs T s gl ) dleS g e
bS5 a3 S ST s al e 3 5 a3l I3 Lase (gles

a5 Yo sl 3 1y S ladsle Lol [l gla

Vot

dode —

d 0 Gl siS o gl M B 5 35S 0 0
oz 51 ol slse 5ok Cad LIBIL 5 Sl ann s
LSALS S S g 5leslaal 4 e (Sl 8 GL;A
S e Sl Gl o @l Sl el Olpe v
5035 el bl eyl Gl IV ol el (L1535 3
Olsl g sladss 25l b s WL iy Ol 5 e Ciad
ol AL GBSy 3 o0 el Gladd 3z
S ks alS s wbe s, gladlhs [Y]
el Sl e 5 eag 4o 4 Ok (g3ladl
e sl OpeNsa b s Gl an gl sle
N B K LI Al I PR PPN
SSOE s sskea sosy ladl Sl elall 5 IS8,
03 San e Olge a g8, glaals =S 5l Ol e
SE oy slaals dax I [E] 5 5 eslanal OLLL 5 Olse (glAe
U A oSsn ol i 4 Lol WS 51 s
3 68 el oS 5 iy e ol (Gah 5 S el
2 odhe Ol e Olal 5o OLS ) (VU iS5 e
S Gladls S s ged ealizal 55 aol S 5l é
Shls 5 Lzea (85, 5l S Gl OV e dex
osill ssba S s o3 Ses ol Sl s b
Wl S Ulie 4 ol sl lagtens 53 Al
Gas [0] Wsd eslial skiS J3 Jelse s slid sal
Sl ulSes oY pams 5l S Corylus avellana)
b Dl ladis S500 s pasls el il S o
T oS Glagmls by Gied (oS (S5l AL
sedp S s Spd DS 5 ool palie ol s -0
Sl len o s 4 aze S olen 550 3l 50 3
L3 £0 spd OF AllomS 5 ool e s Sabs 5 5
- s Sesamum indicuml) so<S [1] 5,5 55,
osb a4 oS Col LSl s bl s, a3
3OS Olgr G S e 5 Seee S Gble 3 03 28
Jis FAO 218 Glle 5 0 5L 01l 5 55«
ju&mdﬂ“&umwngwﬁwgwiwn
AL GlainSsy S 5 Jseme sib 4 S Sl g
Jlamial 51 day doeS S 515 sy oS Sllie 4 S0
IV] sl S5 doys 00 (ggme > 295 4 )

b e Sl S0 Arachis hypogaea) s plsk


https://fsct.modares.ac.ir/article-7-15269-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-10 ]

\Y"\/\ C"“‘:‘."é‘f'l:)\ c\-\ 092 ‘/\\/QJLQ-::'

u.l\.l.'c Glﬂp}(}l&

AbuS (8 Sl —Y-Y
2 ofsn S il o0 Ses S Sy om0
ook s el Sl e el 51 OSUS Ll S
(Samd sl Gl oo Slas o Shs ple  dties
ol b s I8 e SOl 5 S S a8
S s B sl Shs Llge ofsn (IS
53 esssl ale A5l s uslae 3L ke (b diles
odalin ‘\Ji.} 33 &S Hsboles WV AT Ll sl s
b oy ladlmS 53 S SN Ol G 5 o
- s s P=<r/r0)ils 34> Dl pae Dt
(ab.b SKed doys £ocble s Ls:s:ﬂj(l}l.g WS 1y S5
Sl LS 3 s S Ol 03 Vo il anil
2l ey slatls sy Mo 4 LIS s e
Glon 2y Bk 5 DAL Wb s n ol Stle
CI= Ol 53 odd o (e Jslme 3 i
s s S glg o Jlime NS4S 35k e LS
Sl bl e Vs 5L B Slasb slaes S
ol e pramen el (Sd ladoe 3 8
S a0 Ols e S W glackle s 1) sy, D
e Sl s S S SOk Gl
PS4 s b Y] el Jile slapnts 2
S Gledas i VAANOLKKaa 5 ols sl oy ol
Olyee GRl3l l by b S 53 Jslome bagSis
gl Ol o by S VWL glackle s s, -
INV] 55 sean Yt ;;-.’.‘ CLJ LaS sls cos ny
S LS el asn b (0L 5 s
Ll o S SV slackle 5 x5l
038 4 IS g dlasl c by mie cJld 4 b
O S Ol Rl o S L (8 e
Sl b OO 5 Sy Sagl Y] 552
olas o @ Ses G Shy 2 mde LS bl
[ s sl sy alis El eipbl s
Pl Ghls 8 s sladsnl 5 e slas das)l
L gdds olsl 5o elinal jslone o doea GV (55

IYE ]l o oo

5> Osa3l el 0Ly b baaiged coapes S o gk
S (IS ks a3 £ sles L oy

oS plard oS 5 oens —Y-Y

b LS Gsad b Sl ot S5 e S0
R e sk e Jold S 5w (feeSelal
Skl i, bl mSE 5 Sl S
DYles el AOACHa4.

dles o5 Sas du;ﬁj -Y-Y

Sl et Sl sladlnS (65 ,Shas gla S35 6 S o5l
S ) & s e el Ao £ 6 K
Gl s SuSsdsl ci b (Y 0L
S b (Yoo VDOLes 5 58 sy 4 bdleS g sl
(YoooLas 5 Ol Srss & Hoss 5 ) SIS
s sl ey S ol 5 SIS ol w
DAL S el (741N

bl oo 5 4 o —E-Y

Sl LSS b by a3l B s slas SlS b
il b Jol gl 2 plodl olant b S
23S 3 bl e 5 4 5, 5e Spss sl s 3
o s s lals i O3l B S sl
Sl ) el b alses 5 b8 el 740 Jlaz

L e eS|

Cow g 6\.‘:; -Y

sl R -V-Y

2 S s Sl S S g (o Dask) lys
Ol ) oyled Jsdr 3 sbsy 4l S 831 Jol> 550

el 0l 03ls

Table 1 The chemical properties of hazelnut,
peanut, pistachio and sesame meal

Samples Oil  Carbohydr Moistur Protein  Ash
(%)  ate (%) e (%) (o) (o)

Hazelnut 9.34 38.05 6.77 41.36 5.48
Peanut 11.16 36.37 5.39 40.96 6.12

Pistachio 14.49 30.85 5.67 43.61 5.38
Sesame  12.71 31.10 6.38 42.39 7.42

#The compunds reported are based on dry weight
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During the recent years, the use of oilseed meal as a protein-rich by-product, Meal of oilseed has been
introduced to improve the Functional properties to Food Formulations. Chemical composition
(protein, fat, moisture and ash) Functional properties (protein solubility, emulsion capacity, water
holding capacity, fat absorption, and foaming capacity) were determined in meal hazelnuts, peanuts,
sesame, pistachio and the effect of different concentration of salt on these properties was investigated.
For this purpose, NaCl Salt concentration equal consist of 0%, 1%, 2%, 3%, and 4% was used in a
completely randomized design with three replications. The results of this study showed that increasing
salt concentration, protein solubility, foaming capacity, oil absorption increased significantly (p<
0.05). And most active emulsifying properties and water holding capacity were for the concentration
of 2%. Activity foaming, foam stability, and oil absorption are increased by increasing salt
concentration. Finally, according to the results of this study can be oilseed meal (peanuts, hazelnuts,
sesame, and pistachio) has high protein content and given the good Functional properties of the
proteins, makes it ideal substitutes for other dietary proteins.
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