D30 S g 9 3995 9w (S91> 10 JIF IS s s bl (551l
SIe (3590 Job 48§98 98 3l (6

s o 3m 0315 ool ol daes o & e Lo 3 (515 0 igs

1
L;fy&:abw

J‘j:..:.r JSKils ,L;)')jL:LS 0SS “;i“'\; @L..p B r}l; u,\..>r_: -1

g_}b.@.? a&ﬁ‘séjjjus‘smbg‘;ﬂ;\ﬁ @L}..p}r}l;ajlg'z

oS>

. %

G5 O3 dsb 53 55 S s 5 55593 5 o8 D55 St sl ased 5 VS (I ls wli g oIk anslie G ) 51 s

580 S W60 (sls ot L s OF 3 g g 55 S 5 23S plowil JE 5y 5 o ged VS il § 55w Og¥sn b 555 2 SRR b
Gl Oley 53 S5 5 armdls (oSG canienl PH Jols e 5 (S5 Slo past 5ol o0 S0l 555855 51 28 )3 s L1100

JAL.ZLSLQ4;’)».‘:LJ_}&L.éﬁ)‘j.a‘;.’JJ}._:JJ}A400C}250C,40CLSL&LAJJJA:J..::LSJ‘J.@QLSL&AJ_LZ)JJJ&L;;LdOujj‘bLAJLH}}.},&i

pH Js‘_g)bé_;.uc;lj_:.ijﬂ_;__-;Lg)l.x_@_{.}a\)););\.aAijaj.,\i,\isﬁwww\}.l.i G 5 antle wlie bl 53 &S 55 S s (gol>

UDTJW"J}(»OOS) LAz (ol gme nd s (IS Olyss Jsb 53 VS 5 I ols gl KOy e B g 58 0

2,8 LS lJ;lwljﬁjﬁjl&bajiqﬁsﬁ}}xbvjujﬁLgl.a@LZ)JJJJ);-}A&){}AJ\SQ)L;)U{L‘UCJL‘

AL S sls i S S i b S S s 05l adS

a5l 1977 Ol s analss 5l 5s xS W5 5 s S
5 Syt op S Bl &l s Sis 2S5 [3]
@ Vg e 5l 5855 5l oy Cod bl

o3 b g sl il es g & it el s

11

dodie -1

2 b ekiS ol 5l gl et g S 8wl Ll
St o Capd e Lo 8 S e gl wlis g
Bl 5 el o o cpl ka3l B 55 b
fart 4l SIS dl 5 an g U s sl S

m_mirzaei shiraz@yahoo. Com. .5 J s’


http://www.nitropdf.com/

VG Sl bl Jls 58 A 8 sle ali s olb

UL 5 ol e Lige

pll Olpl p5es CS 0 anv s 5 Gl iom b 59,8 5
S 3 i L s S Sl Slles 5 s
ol OV e 5 ot atle sln oLy s 55553
B8 B s g S

Fld Lo alsip 5l Osea¥sn b v 555 Goios Slas
Wilolpe . D38 g psed 5 S, VS Gls wlis
obas O i Ol =l pie oS 0 5l s ala g ool
(S Aol (8IS o SIS bl Lelyls Jals
(LB il VS gla wli s po i Slos <l
PSS s Aol ods Sl 5 el Sl e (SSY A
5 S gl aliy 53 ol s uipelS sk caile
Cupd A S el o ls wlis 6l sad ojlae
S 31585 U056 5 5l B me S5 5l g b
s ool =4S 5 s Cargill Sweeteners

eSS, )MP230  Toledo Jue e pH oKs
cS s ) Attago  Jus e st e s Mdttler
) HachDr/4000 Jus e g5 xSl !5 Attago
) universal 3205 e sl 5 (K el Hach s
ol s esliad 5y Ll (oW Hettich s 2
63 gy e

OO0 (sls s b Lo Vsn b a3 03 35250 55,55
Gl 4 gai Olejen b 4 5 A3 o 5SSl %1100 5 %80,
g Gl gl L atle 5555w 1100 L s sals
el 58 Ol 0s531) POSt- MiX s Lo
sla Ol ¢1,,40° C 5 25 °C, 4°C (slabes 55 (ol oslel
S Sl ozt 551 g edd (e ol Sl 5 53,
o S Sy s ety 5 oSG el PH - Lils
A S 1S

b a3 AOAC:11.04 25, b pH
S a—b L s g ana .l AOAC:12.004 =5,
12.001 35, b osass 035 5 AOAC:12.036
aemlis dals e e L s ol 5,5 o5ll AOAC:

12

1% (ol as W5 1977 Ul 5 a8 54855 5l o8
35558 5 e 20d St ey 5 Ceslen s 588
ba Jw e 53 5 A L 3l 55555 142 (g yme
Olyse w055 o 5 il anw s L, ol 1970-1980
Sl bl Cao 5o ealinul Gl sl 0 liS oy 0
DS S0 e wli g Dbl )8 5 s L L,
Slm el Ol a3 Ol oS 5 ol S
[2] bl 558 5o

L o sl L el ClST Ayl b e S508 0y
b axelis 51 EY5L 5 el SIS, ol W 51 eslinal
%70 J:wwﬂeuiwéuuﬂ Spd o My
53l SIS w5l 68 LS 4l nl ply 34l 558 g
Sl s S 35S 4 SIS Sl ghe s s
Sl s 2Rl Ll (0 85 550 o b 555 3
5sSs s e s s [543] sl 5y S
3 ol b e O s e e gLl Sl s
SIS 5 Sl 558 g alie (63,8 ol 5 e et gLl
0diS et o [8T 8] Al e 5 4y o s 55
5 Al OAd i e 5L A Sle O e plad 03
3,8 515 eslinad 5y 00 Llg o Az VU oy ghls
9]

e Oy Gl eslinal cl esls Ol Dl
b b alig oo aab okl 5 S e Gl 4 55558
o 112 1100] 5 e 6,8 1l S
Syl JLd 580 G b Sl KI5 e 55558 5l e )3
[5 18] 55 1 Jyams 151 &

O e pland S0 58 Il anlie Gl 5l s
Solm e @i L 55853 5l po D5 Ca sl gla
Pl 0351 IS Olyss Jsb 3 35S e

b S, 950 -2

LS“"J'<'L> CJL:LQ.P E) eK.J..;LA)IJQ d:jpd U"l <:L>u\ J;-\JA


http://www.nitropdf.com/

1388 )Lg_.v cl n)La.\f: c6 092

Oy s los otd L5858 51 2 b S 5 5 S sl B s wlip PH ) 2 1d g

olo sler ole 52 ol S Ao Ol L SRl
aA 2/88 aA 2/9 aA** 2/9 aA*2/91 4°C Jals
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bA 2/81 bcA 2/83 bA 2/83 CA 2/82 4°C %100
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cdC2/74 bcB 2/82 bB2/83 bA 2/86 25°C %80
dca/7 cB2/76 bA2/82 CA2/82 25°C %100
e cB2/79 bB2/83 aA2/91 40°C Jals
e cC2/78 bB2/83 aA2/92 40°C %60
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1/292 1/299 1/395 *1/298 4°C Aals
1/312 1/303 1/305 1/294 4°C %60
1/311 1/4 1/29 1/29 4°C %80
1/296 1/22 1/28 1/288 4°C %100
1/302 1/3 1/302 1/298 25°C Aals
1/289 1/342 1/312 1/294 25°C %60
1/293 1/296 1/324 1/29 25°C %80
1/225 1/225 1/296 1/288 25°C %100
1/246 1/202 1/315 1/298 40°C Aals
1/342 1/126 1/309 1/294 40°C %60
1/289 1/22 1/299 1/29 40°C %80
1/298 1/112 1/276 1/288 40°C %100
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0/33 0/33 0/325 0/299 4°C %60
0/317 0/329 0/329 0/319 4°C %80
0/324 0/351 0/348 0/309 4°C %100
0/338 0/334 0/335 0/325 25°C als
0/346 0/346 0/352 0/299 25°C %60
0/347 0/344 0/34 0/319 25°C %80
0/345 0/336 0/332 0/309 25°C %100
0/311 0/339 0/325 0/325 40°C dals
0/324 0/346 0/342 0/299 40°C %60
0/306 0/311 0/334 0/319 40°C %80
0/292 0/341 0/332 0/309 40°C %100
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bcD0/246 bC0/625 bcB0/986 aAl/29 %60
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aB0/249 aA0/329 aA0/341 aA0/335 %80
aB0/252 aA0/340 aA0/338 aA0/349 %100
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Stability of non alcoholic beverage contained high fructose corn
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The goal of this research was comparing physicochemical stability of non alcoholic carbonated
beverages contained high fructose corn Syrup and sucrose during storage.

Soft drinks were made with three formulations of lemon , cola and orange soft drinks and in ther
formulations ,sucrose was replaced with 60%, 80% and 100% of HFCS (55%) and were stored at 4
°C, 25 °C and 40 °C for one, two and four months. Samples were analysed for titrable acidity, pH,
density, brix and color stability.

pH, brix and density decreased although titrable acidity increased during storage. There was no
significant difference between samples contained HFCS and sucrose(P>0.05).

Results showed that color of samples were stable at different temperatures ( 4 °C, 25 °C and 40 °C)
of storage up to four months(P<0.05) but exposing to sun light made Carmoisine unstable and HFCS
intensified this effect.
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