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Table 1 Effect of Russian olivepowder on the antioxidant potential of mint chocolate

C; [control] C,[5 Percent] C3[10 Percent] C4[15 Percent] Cs[20 Percent]
Total polyphenol 285+13.22¢ 320 +8.66° 354.58+331° 37507 £13.06°  438.73+5.71°
[Mg per gram of dry matter]
Flavonoid [mg / g dry matter] 133.67+0.46° 137.28 +0.39¢ 142.04+ 0.903° 143.58 +0.15° 147.1£0.15%
Anthocyanin 0 28.45 +0.58° 53.95+ 0.87° 933240 105.33+ 0°
[mg/ dl dry matter]
Tannin [mg / g dry matter] 0.57+0.27° 25.68 +£0.57¢ 57.33+ 5.68°¢ 76.68 +7.31° 106.89+7.31°
DPPH [percent] 40.47+2.1°¢ 4789 +1.89¢ 50.89+ 1.66° 61.89 +2.33" 69.89+191°
500
d
450
g 400 : b
g 350 . d
>
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Fig 1 Effect of Russian olivepowder on polyphenol total of Mint chocolate
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Fig 2 Effect of Russian olive powder on the free radical inhibition (DPPH) of Mint chocolate

ozl 5 2815 lams 53 35 50 JouS 5 5den gla 05 S sl
olas SuS Jlee ooyl olil JLCsly 4 O35,
o 5 e 6 R s [TV e Rl
LSy slee VL Ol il 5 U538 oy p Slo s (2 |
A3 g Glose stem oS 5 ool cute 513 DPPH 5150
2L S sl clled 5w w4l ks [TE]
DPPH 5131 JGal, [Suusjlee (3date sla_iass sls ol
IFYare ] Lile, Ol a by cbas oslas 5 HSE VL
R PR R SR

Olyn oS 5 o i 3l OLES Laesls bl LT s
sl Sl 2l olaml dals &sad 5 o3 Vo Dle 4 0
Gl s ol Wl ol 53l e OLES 1y 56 51 gs
55 53 odlas ol aS il e b 51 slie sl sl o jlas
IOVIA] el by Sl 4 paiizes Vs 51 (65l
#She U 3 VL (S pome Sol domi L3 S ol i
sala (S, Jols ol Cilie sla iz 53 O pslis o5 ool
Sl b romen 5 Sl plite Sy Sy S g 0
LDIAJG s @l Bl -l 51 domins o sadliss

Ve

(ime gla i, 5l SO DPPH Sl JLSGsl Sl eslinal
S il e YU (0SS L 4 0 e 5 DLl (G
Glaoslas 5 Lawlal sl sl cwols ), Cgr
L L0 =S e Ul sl 3 pm A L3T Ll 5 s 8l
(o DS 5 Osen Sypdm 4 o Ly o B Ll
Oz aS b o 2l 3 DPPH 51T JGsl, Hles b
BESCRIF U I PR QP e . g K | JOW( P
Gl Sl 065 0,8 0 D50 300 05 Dl sl Bl
o=l o8uS sl ;> ;s DPPH ST JLsGsl, VL
(las b olS 5 B ea s Lol OlS 5) 05554
Ol 2alS 5 JUSCals b b 0 LT s o 5 3L o
ol 335 o sl OV = se Jsb 53 DPPH U jlows
= o Lo ojlas Sl ST T el el opl o 3,
53 el DPPH Lyl b ol 0l 55 j2alS ds s
Ol esbiase U3 Jydoee 4y ol 5 3 Gla o las ) 5l
Ul e b 4 (S LS 5 Bl (s S e
il a3l gl JLSTaly 5lge 3 |y cideses (gls oyl s

ol s s  Jes olLS 5 VL ls clle s s


https://fsct.modares.ac.ir/article-7-24638-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-25 |

\Y“\/\ J‘JJA g\-\ 092 A'A)La.:’

5 A0S 6,8 o3l | b sl 5> 4 s HPLC
Gy S Sl el Ol s 4S Ly S ol
5 S 55 b 8T S ol el e
O en 5 LS,SIYAT s dal s Jpeames 5 50 (e
23 G5 LB ol 5l s St o 2 4 (Y201)
Oamen 5 ol lasled Lo el BlE o Sls LSS
Al b aS U0 S slgniy adizes ol st ls (gl L]
S s il 58T S 8 e sk 4 IS e G S
1 ol sl 4 s S (V007 O, 5 55580 TS
vnggsp&amﬁ\hgw)ﬁ‘}mv;)oﬁ
LSl nl 53 (b g1 gl soSeslnl 5 gluts « HPLC
Slodes i o 315 0L s 31 S b dstls y JUT
s ole Vs o ol o b Al 3 b il ol clale )

~[Y°]U)L;‘ O ol am s Y sles

Temperature 4 degrees

Oy Job 53 P am o8 Siimw () 5 —E-)-Y

‘_;Jlf.b'l.a
215 QUi P 4 St gy 03031 ilsls LT
GalST1/2 G5 e aes aS uy il K e ar s &S
U YL BN 5 S ks S sb 43S dal gy
5005 g eys J b atin Cis b oSS LS 5 s
LS U s aad s, VLK Cbog, SVG Lo ax s
w3l S leam st glos s bayles T2 3Ll
Y o) 2 Al 2S5l S ol a3 YO sles 31 LSl e
53 P e St o 53 sl S 055U
S DS 5 e posart 53 5w S s gl LS
5O a4 S Sy 03 2 S Slids sl 53
Jsdomn 3 il sl G0l oML s (T A0 Ses
s S L ol Kty cpl il oy S o las sl

—— Temperature 25 °

120
—

100

S_ 80
B S

5% 60
S E

£E
o
S w
- ~

= W 2

s ¥

2
0
NS x
;,\o°° & &
& < S S
& '-\\\" & )
< < &
& &
&

shelf life (week)

Fig 3 The kinetics of tannin decomposition at 4 and 25 ° C
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Table 2 Comparative table of K and Ty,
coefficients at 4 and 25 ° C

Ty, [day] Ty, [day] T, [day]
110.5° 110.5° 110.5°
85.21° 85.21° 85.21°
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Table 3 Effect of Russian olive powder on sensory properties of Mint chocolate

C;5[20 Percent] C,4[15 Percent] C; [10 Percent] C,[5 Percent] C/[control]
6.94+£0.7°¢ 8.32 £0.097 8.8+ 1.004° 891+1.02° 8.97+0.02° Oral Melt
8.63+£0.37° 8.57 £0. 5° 8.71+ 1.6° 8.48+1.005"  8.63+0.005°  Feeling cold
6.11£0.79°¢ 6.87 £1.007° 798+ 1.03 8.14£0.07° 8.23+0.06°  Scentand taste
5.88+0.04°¢ 6.94 +1.2¢ 7.53+0.9° 7.94+0.02° 8.1120.01*  Color intensity
VoA
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The effect of oleaster (ElaeagnusAngustifolia) powder on
antioxidant, tannin and sensory properties of mint chocolate
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Chocolate is a unique food and one of the important sources of biologically active substances which have
shown a special antioxidant effect in the human body. In recent years, with the advent of functional foods,
researchers are seeking to strengthen micronutrient products to increase their health effects.The proposed
research is for the enrichment of chocolate, oleaster powder in levels of 5, 10, 15 and 20% instead of
sugar. The researchers proved that oleaster is rich of polyphenols, flavonoids, vitamins, tannins and
especially fibers.And used in traditional medicine as an anti-nausea drug due to its high tannin content.In
this study, to increase the antioxidant and sensory properties, Mentha extract with constant dose added to
all treatments and functional chocolate was produced. The results of the experiments indicated that
polyphenols, flavonoids, anthocyanins increased, as well as an increase in the free radical DPPH
concentration in the presence of oleaster powder. In this research, due to the positive effect of tannin in
eliminating nausea, the tannins and the kinetics of its decomposition (constant K) and the half-life of
tannin T, in chocolatewere measured that the results indicate that this composition is stable in mint
chocolate. Due to the undesirable gass taste caused by high tannin, the mint extract had a positive effect
on improving the sensory properties and the mind of the audience was primarily concerned with the mild
extract coldness.According to the results, this product can use as a nutritional and nutritional health
enhancer.

Key word: Chocolate, Oleaster powder, Mint, Tannin
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