NVQVJL@.A\‘:)}):{'Y O)La.o.z &‘&@L&ﬁ}r}l—“ﬂtﬁlﬂw

0393 U » sloguo Juwl (K b ywol 4 9 (> BT 19 (W) »
12

¥ Y Y . P A . .
ST e L;@J‘Mc S (S =0 ¢ Q%W

QK;MGuH;ML:s&m; (e mlo s esle i ol mlo 5 el adige ¢S5 gl -)
dgn 33 b o851 ((g3,5LES o aKiils ( ple sl s psle i skl =Y
Agn o33 o ((g3,5LES o aSils (e glo s el ism Lkl =Y
A w33 p o2 (g5 5LES o aSLiils ( lde gl 5 psle o sliils - f
ASIANYE 25 pdy )6 ASIANA 123 53 3y 56)

A

.

A2 IO LY sl s S Jree o G0 o (b Jiely (5 bl 5 e S S o oM ol O S

@B 38 I3 s 3 o peite Lz lly 5IUT 51 eslimnd b o Slis 0l 5 oS Sl g Aoy3 /YL i w53 OIS
$doss =S, (Hotelling Trace, p < +/+0) dzils pls Jae OVt bs 400 oo Slbo 0S5 T IS L gaze 530l 0L
S s ol Ky o o 1) lael o VL OB desys /Y 5 S Ao s Y (Gl 4gel S 5y C)I)léb—ydhn Sis bl
U0 sl sad 5 eab i 53 1y slael fp 2eS O sV sa s QIS sl pde 5 G Aoy /0 (gl wsed il (g o s S5
oo N edlial b b el sled sal s s 08 S | Sz e O (Sl Sl o 2l QW1 Aops Y 5 0 Ao
AP S /00) sy fsime Mo Lol sls hes L¥a*D* (S5, sla bl 015 5 ooy il a1 48 3l OS5 i 5l
L* ,a* JCJP\)gﬁsuﬁﬁ;msvwm_;L;.PCAJ:”)wuu;.m_&)w;.wdgj)n}di;)éuﬂbg&:,_Jz_\,,w)ﬁ@u

il s S e fxal ek ged s slael

PCA Ui'i) (G ) JZ,S‘J; (e LQLA;}“) ;Q,JUa <u§}) L;LAJILA‘)L; oS JZJ'\JJ% Q\f aj‘j.\:.ls

khaliliansafie02@gmail.com : ot J s *

\4


www.sid.ir

g Slosee Sl (S5 la il 5 e S S5 s 2

OLKen 5 0L 4

Sk V5 GladS 4 sl SV LSS bl cad
L G o) gl iols OLES A5 5 e Sl pon Slo
ool 2alS (S8l bl el Sy 05553 S sl
T 0] ssde V3 U5 ke gy Lo s Sdisr
%JV_,J,;mhﬂ,L;j\.ﬂu);,\},,(vnf);,bm}
la 054085 S s p 5SS s Y5 slads s ) (S
b O L 5 s ol ey o sl D8 S
S Gl iYS g sG sls cdae 5 sl Ol
bk ol Loy G 55 plas b Jlis & 1, J5
PRS- FUPE SR P E S R N
g oS dmdls Bl O Ktass nl 5 S Ly SRS ek
S35 Sl Lay el Aised (e 5 A SIS 500
[#] 5005 oo

o S S Sor 5 Gyl LSl S 0l e
o PH ex5050 55 T la Jgloes 53 ole i &5 5L
I U U B FE WU P PO B RH PR | i Cl
gl b Ssee 4 s s e S IS wlle ol
ol sl clale 55 85 o Jol Sl 4 e ol
Jodoes a5 585 il oo 20 3L 3 sl OB Raws
slazal las 03 5dme 3) Lo 4 4ty o L5k 4 0T Lo
by asaliss sla J5 olsly amsl a5 svahis §
Aled o S sl OF Lalsl S5 55 51 5 XS o
ol oo b oS il gla J5 L alaly 5o (3l Slallas
5 0Ll bylse S35, 5, el a8 8 D50 Ll ol
s e 53 4l el sl e azals
[Vl 4 S 513 v p 3550 g2 5 1sllS

sls s oﬂv,a;);w)wduu»u;\é&)
ol il e 5 5 Gl OV e 300 aS ol Sl
e 3 s b e SIS S0l 2 4 OBS
Ol ol ol 5 00p 2102 slsm (5,0l AS gla, S
Sail o b oy Lol i, 55,5 s S s

o o SOy ol s e 2l 1 O Lz b5 K,

2. Boland

Yo

dodle —)

o 5l by DY g eSS 5 gla 508 51 S 0L
NS s woge M5 )l 5 005 b
3 0Ls 53 Ve 3E L3 L Yere 5 01l 55 s e
glee > b e 015 b8 [V] 55 o e
SAIs b Ao T 5 20 (62,8 e Ol s
oS b pme s 4 Doy U I 5 il ol e b
il oo ols o gee azs 5 W g1l [V] 55 o o
Sl Ly o s a5 B St o3l Dope 4 S
Ol Sl 8 e dsame (pl )ls o Gl R A5
S5 Al sl 5555, eolei v C 5K gle
OMeSI ST 5 a1 5 n (s il ple (die 5 ol
Ol O bt @Bl 505, s Lol (il o bs
Oley s g adidgm e ol Loddaly 55 Juus sbe
ek 5 L T Sl S ey e 28 1 G s
5 s Sl (S e S e [Pl e
3l L 5Ol S o5 ol 005530 Al el 53
sk in il oaas ol g g uls lde &b Olaass
Bl s sl el p g 5 6aslp e 55 2l S8
A1 e ol

iy IS s 5 oS o o3l DL Sl
AU (8l S5 b ) gl olpe 05050 Lol sle
S5 ek a9l Cmio 3 G e sb 4 il e IS
ode LS o sl Cllan oab 5 5 (3L g6l 0 s sla W
b el atl (gl g sla e300 A5 5 g ol
ols jolastl s 4 ) Ol 5l (ol g5 50 b 05
oo al 2 GBS 5 4 Ghse (149)) DL
b a5 ST 510 pa 8 3 (55 3 S AS
Sl 5 3L (Yoo N) U5 5 esles [¥] 5 5ad eslizal 3
e Olge Cod |y Sy — V) b J5 S5
o ke I3l S5 Ll 13 e 35 5e 03
andllae ol 5o s pes S (S g eliSd 5 it

1. Demars and Ziegler


www.sid.ir

VAT Lo ) 655 FY ol

DL o3l le el 4 (o5 B aS ol 3 a5 e 3
= Al il ady ediS nad else g tege Sl S

5 S 3 s 305 s AL

s U‘:JJ 9 :‘y -Y
Y5 el (S e Al s opl 53 (e 3l )
(S ol 45 An g mle SIS 5 SO (S
S 3 Y5 OLITTS e oS a5l analis 5 ol
(SHladls T SKals &S 8 5 S gte os I Y
o855 5 S5l Sa 5 (BX=70, DE=YY) glos,i8

s S A dgde el gl
(o3 sl g1 °C s als) b (I oy 468 Sl
A e (S 3 05 o3 Sl Ol 5SS
ol 3 esliial 3,y I apas O JSLE S (gl S

(.I’:“A}J—'.’- O‘i‘): o;u:.ﬂl;)yt}::uwl}&ﬂbﬂ}d\ﬁ

3. Merk
4. Danisco
5.Cucumis melo L. var.til

ARl

e Al o 313 la el 8 s oS I el
03550 8 a4l o gm0 ons OLES 4SSyl e dle |5 sl ails
Ll Sse i s oAl sl s il e
S s me P SOl w pa Al S
[A] 5 =8 n 3 oolinal 55 50 108 0l g0 i (s 3
Sl Dbl |5 il gl i gt g SO
2SS sl e ol o e BLl s wlie | s
2 ppas GBS F L5 g et pal b WSy
Ol ol 5 Sl Sl Ly i lises S glalias
Ol o s Sl Jur S 50 SO lld sl
S sbas [A] s gl e (S Sl
L* £, mhl cloas 1S5 2l 4w 5l L*a*b*
G Jol8 8D Ve B ((Sh) Gho o« 2bds) Jolae
dlie 4S5 EL e Fope 4 8% el olie AL e
e SO, Jala e slie 5 50 3 55 doles Ol e
S palide e S Eul S0 4 b* eyl pislie e
gl il e ol Ky dslas e polie 53,5 KO Jsles
3 e ol Olel i bl 62 Sk (S e
(V) WS 5 sy [V 0] G ()3 S s
R G533 5 e e ey K S o3I e
OLSan 5 e V] a5 S eslinad L*a*b* glas s
s gl 5 et Bl s ) eslinad L (Y2 4)
Sheslial L1y el it (6550 Cusb Ol L*a*b*
(o) DL 5 ol Y] s 0l tlons Sy Sl i
s LR a®b® olis oms Gl b nsmas 2505 2o
OS5 oot VW] s e eslinal s S5 s
NSRSV v S S 3 EIVI- PO KARERY)
O 5055 S eslinal jend i, 4 05 S a5 o 3 (655
eSS pyd b n o b G SOl a
Sz anlp b oS S5 Sl 0ol Ol 4 06
[VF] Kosd Olge ol 05 5

L b Sl eyl 8 A5 g 5 R o]
s el iS5 SIS g lse b o) Sl sl

WWW.SID.ir


www.sid.ir

g Slosee Sl (S5 la il 5 e S S5 s 2

iisee sla O gV gn B 03 OB 5 S polie N Jgder

A Jol
Osd g0 3 o jlad
1S © ol
YA \
oY Y
V¥ A
/0 ¥
LANSIFIES
/Y 0
/Y 4
/¥ \4
/0 A
ARSI
/Y q
oY \e
¥ ARl
/0 \Y
AN
/Y \Y
Y \¥
/¥ \O
/0 \#

A8A P19 85 peas Y-V
S a3l A s Sl e K s ke 4
L omsbas sl ol pala b 4 anad ¥ b fzuly
<455, L (HP Scanjent 4010) e Sl 5l eslinad
4_L>Jﬁ DL J.l);‘\.:.é;ﬁRGBLSLAﬁ DL )bﬁl f}-.’}Y“ dpl
e3liial b €305 a3l 0Ll 2 shaw 03,551 s ) g A
o3l 53 slas (Adob,v.7.0) li g o3l p 5 5

6. Red, Green, Blue

Yy

s & a0s s5tw osbal 5 a5 —V-¥

sl bl (b o 4l 5l esee Jinly M5 Cer
S Sy 3| g 5 L a3 e T Lo (ol &
St e s S aalad 4kl s wnn 03503 b
Al S GBI sl L ST Ol als
[Y0] ds eslar ol (Y22 V) OLKn 5 daes o5y 4 jous!
3hseds S s b LI Oladad Gl Ayl 3 plasl 51 ax
Clg 3 Lol Hiee s 2/0 5 ) e b ilo
by 0o g b e S0 (Sl el 6 5
s e o 3 YO (b oy g s p3 00 Juls I
bylse o3P Vr Sen b 3B 5 mle SS) ss
RCIORARTARAN S S 05 eSS cannlil 5 Y
A3 Y 5 TN ho el 3 5 01 5 A s
w2l (LS (Bla a3 808) &yl Jlasl s oS 5
LpH=r . pH Law 5l gl 5 8w 8 byl
Uls Jue 2o pH o&ais 5l eslizad L) Gz Aol 035331
eSS Bheslinad L) oS 5 By 5 (DU 5 5558wl
J5 b ydoes (0Ll 58 cxln (W HLS Jue e
e LBy i ami el FxAx) ¥ sbul 4 olal B 00
o S 15 sl Sl a3 F gles 3 cole YF e w0
5 S e P el YXYXY slal 53 ool J5 e
Sl & 53 YO) Lo glos 53 Cele VY e 4y ba 4 5l
sad S35 A e sla sl s S i (LS
VP g smmen 53 i ;ﬁ@.aﬂjwl?u‘\uk;&:}&u
2ol V dodr 5 s S s b fal cilo £
A Joil idime gls 05V pa b 0 OB 5 5

RGN P W o))_}’l


www.sid.ir

Y4y )L@. AR 092 ¥y o)LM:"J

s3ed) o3 a5 Sosmed 5 IS N E s 05
Sla S S (S e s Ul S ey LT (6l an
Al e Opasl sl esls il cl)\uig\;ouj@ﬁ
Sl G hd w55 e W I P T I B
o ol Dlre Gl byl baer S0 4 ) mlS &S
Sl g PBlas il Sl aw 4 by e polie das
Ssd peenly DL IS et ane S g 4 e asls
i Ao VO Sl S 5 4o YO Sl il
D 5 bl sle el ol ede 3l 3 1 s ol
Coond s (SL2D LS o el 50 1y e esls Lo aels
b o3ls x55 5 SAST Olen sipled dls apnr ilisus sla

A o 0L 1y (sl amr Sl sed ) & IS5 V]

. » L osls b awls 5l C)B osls
b osls Ao ys VO
>
»
» W o3l Lo ys YO
1

Sl gad (gl (s WSS
e 5T 5 S5 e el e lalal e st 4
sla adlsn IUT 255k b il sl 450 K
ool gl s, 5l (S PCA L eslinad PCA) Lol
SLwr = s ol el 48T 3L (or 0 it i o
sl (il 58) (St o o Sle

7. Box Plot

Yy

slas 3BMP s s Uy s S s s Y 0
Lz e 3 RGBS,

e s 5l eslinal b L* a¥b* glas s (S sla el
Color- ol L plugin d—.; «— Image J 1.40g
S lalas Las s ol sl Space-Convertor
el s OLES Y K 5y I Ll 5l 4 sed S

S RGB I b ol ot (S5 sl o5 ¥ S
b* K, mu(b RGB K, slas (alL*A*B*

LE S bl (d ca* K il

> bl Y-y

Sl Ve Dslad b e Sl cy s ol 52
S s ped il s il plol sy 25l
Vo sl g ,meS ) elad 1) glaked VS sda bk
ol gl 5 Slis s S eslinad Glael o 2
i i s K, 5y i
(S S e g alE Bl LSl S
(it oo stle (B 5 St Ok kB
Loyl uabe i 5 5 G e ol el
S Py 5 (Bl e Fad (G5 ek
NS i

Sl = sl addlae 555 slos el S Jdo (61
o 5 Sy gl s b esls s oozl SPSS 11,5
AT 350 oS GRTL bolas SLlS b 5 eslisa L
Sl 51 ol s oals a g Sl ane i S 515 (g b]

aj_gt.la.l_q-wl_;)\jg}_:bﬁ)\ o.)LL"w«\LJ.V;-Lth ;}1}


www.sid.ir

g Slosee Sl (S5 la il 5 e S S5 s 2

OLKen 5 0L 4

b O ge b faoms 03 g Aoy /0 5SS Lol
Olyen e AL QLI sk adS 53 Sy Ao s /0 51~
Lzl 1 Ky oy,
Y chle b s GBI AY (S el sl
sdalie 288 Wy, caolsl 5o Ll sls Olas 15l do s
AT (K bl sl S 0K s S
syam ede 5 5SS Aoy /Y sl sla DV se
Ss heo)d /Y 50 Y Gro Ol S de s 10 Ol
sl OV 53 a% (S bl e S 0
R S0 BVA STV A NS Co{ S BPRNC W WS TR VA sp-R1 e
A5 S sdalis
VY B U S e SRIH Sl 4 DS sl
oSS Aon /0 a5 Ll sls DL 288 Ky A
Cad s S edalie Bl bR K5 L sl s
il = o 53 OB 5 Ao /Y S mlaw s SalS
350 i OBl j gl pde 4y o (Ao n +/F 50/ /)
(5 )5

BRI e PRt b b sla Sy ey
9SG walie s aS ol ely QLIS Slas ik = b
Sy Sunp aaly ol b exslp Ky e sl
2SS cblis G bl i nl e esdle [W]s s
Ol sbols b daaly A] b o 5508k (o5,
g5 ol Vo a5 (V) ol ol cdls Ty b
Sbdd jsax oo a4 b il 5o 53k gla i1y
GG, of amatiys 48 A3l o YU Sl V5 5 oS L
s Ko Slg OB ssd e g o 5 Slosed sla
Al e OF sl 3l esls S 36 cos ) b fxal
sbe S5S1 g8 oMl Jils Son e belss Ko
Gronl i 5 b WK, O grldnS] dher 51 pland
O A gl oS el (L3 55 5)) Gl 5 5 e
Saals b Saulpl Hl Sty ol Llg e okl

sl ails

il e o adsl b e sliw ol gls adl e SIUT b

s 3 9= g 03y Al YL LGl U Lol gla

Jsl Jeol adlgn 55 ulal y PC slad 55 s i (281,
s o 0L |y s e 0 Dbl

Eow .‘9@\.‘5—\”

N5 b el V=Y

Jely gla €500 (S5 sla il bl o s
c;\jj\ as sls olas olaly o w&,,su 95,50 Cos 6;\19
e SO uisj sl 2l wi’lcﬂﬁot;;ljj&:;iiuu
Odsae) Lol (P</00) s

Sl el (S5 o Bl Sk by 50T Y gk

')Mg.:_“ 5 9 QL“..:\) )...}'U S L;JLE
ks s
Slay e d;\j &
mL mb ma
AY/AVO* VE AT e v S
YA/ FY* Y/ fYE ¥ Y okl
AYVOVE S veaveE Y o00* q Ol x S
0 YTy Yaias \$ o
) i

YY

10 w55 5)ls mat

Coms @ S L* 5y )l oS 3 aS sl Ol =B
CH WS RCIP S SOV o L SR B RS-SRS
20kl clale

e sl s L¥ S bl Sl s e
e Sl Sl a8 (FJSE) sl ol bl 5 o,
cheos S el S L LY (Sl el (S
Ol bcdls Ll W, aslsl 5y (i ey /Y
Sy bl slie Sl s dsns N0 chle s &S
A iy b €508 Ky s eS 2 mie LY
Ok (iSy hoys Y (ol la OV se b oar by e
S Goge 0> Sl edg Aoy 0N 0Kl 0L sa

doys N sl sl OV e b s LF sl o nis


www.sid.ir

j&\bxﬂ&hké}éuﬂbg_}w}éu;ﬂ_}w)j Q‘)M}Q%W

- 50
- 45
——X=0% fao |
—8—X=0.1% P35 | bl
A X=0.2% F30L* K,
—=X=0.3% F 25
. ; ; ; ; 20
0.6 0.5 0.4 0.3 0.2 0.1

(1) oSS chle

(x: xanthan concentration ) .oll; cils gle clale 5o b Loy sls w505 L () eyl 0 clale ol i I F IS

——X=0%

- 15

- 0.5 .

—4—X=0.2%

==X=0.3%

—=X=0.1% (¢

B -0.5

- -15

F =25

(1) oS ol

(x: xanthan concentration ) .okl; calises gls Chle s b ol sle €0 @™ () eyl s cdale o ss 30 IS

- 40

L o5

- 30

——X=0% - 25
J._:‘JU.A

—8—X=0.1% - 20
—a—X=0.2% - 15 A
ey Z.
——X=0.3% 0 | b* %,

0.6 0.5 0.4 0.3 0.2 0.1

(1) s clals

(x: xanthan concentration ) .okl; Cilis gle clals 53 b Jaul b €5 b* () il 5 e clals ol s 317 S

Yo

WWW.SID.ir


www.sid.ir

jd\bﬂ%@é}duﬂbg)Wdu‘;}i}w)f Q‘)M}Q%W

5 055G blame JL(P < 0/00) Wasls 0L Hls e SDt P A S
P = /00) 3 ol pre (SN 5 ) S OB ST Sl sl Uy e sls oS5 S2ass ol s
D23 52 oKy Dk ) 5e 53 4 OLll S s Sl UT i S 515 56T 554 0 e L L3l
VJSe (PSe/e0) sy ls e e s Shs nl e Sla Sis el sl esls o iz s
= i S Jels s el o Sile o ss ST, Jolite Sl Sy s S 6 e 53 6 3y ) SOl
slasladl das o Ol 1) b Lael e e S Hotelling's 0,31 coms ljlsl 5l 5 G 5 0l
L S ) e bkl 5SS 4 bgs s Aoy30 s ls s 3 sl i Trace
Sl S () BL sl Shs nle Skl (p< /)
5 oSy ol 53 S das e 0L cpl il adls (O s oSy il e S sl Ol Gl BIUT il
W b Sk G ol o2 edlid 3y D11 S a5 ol K (S Sdd o sl (S
Jeel Gl slael Jals cmr el Sl ble Ll s e S A3 Bk s (58l sl

el 0355 b b (St 5 Sy 5 0Bl ol (PSH/40)
6.0 ) RE
.

Q (L]
1 1
—
—
—
—
—
—
f—

5]
1

o
1

Ml | s 588 35 "

[}
1
—_
.
L ]
i

-
3.0

I 3 3 3 £ £ 3 3 T F F 5 T g F T &3

g ¢ 5 &g 5§ ¥ £ 3 & g = = =3 2 5 3 =z 7 gz

z 7 & £ £ g & = B8 F 5 & =5 =2 § E & & 4

g & x5 5 ° ° B 4 % £ § ¢ s 5 £

2 g § - E 7 z g & 2

s = = & = !

- o Silfia

.J.JKLJ.::MQdLa4.3,;.2&»Wﬁdlﬂyduj@l@)jjdw)auuﬁﬁv‘}ﬁ
345 Sose 33 35 by e Glajliel S Lavgie 2> S el oS Csliae cpl 4 ol Cl oy iy e la
Ao S edalie Sl ) S s gl CL e 3550 .xlwl;uﬁ;&uuﬁ)éug)}w@&%g

\td


www.sid.ir

Y4y )L@. AR 092 ¥y O)l.a.o.z

Oles el jzioy Gl e v Ol a8 3L 0
V] sl a8 15 eabs sl gs Ol ST (g5Lala,

Cnlg L3 s osdlas SO5 Cde 53 Y ssled 0¥ g
Laslael o acals 316 5V0 b Slael g pall 5 u 0
S 5 S Ao Y (Gl O g0 bl 0 gl S
el 03 50 0Ly sy

Y s eSS Ao /0 sl 4S5 VF s jled gV ge
Olasly col St Ol op i &5 Sl OB Ao ys
(Issden Canle 5 skl s w0 Ol Oy I3l sl
05 5 S e Ol Jeol (BL pled] alS sl
NS APRCE T S ICH SNSRI PIE JUP0 PRy
sl 03l

AL i Ol a8 ol O 51 S el g sazms 3
o033y (Sosp el WIS, 5 b ool sla gl
P B S T PSR BTSN E e C
a0 3 (Bl ol gl el slal 5led o sl
sla S slas el PC glas st s PCA
e gls Sy o hailss B ol 55 PC slas

LS_APC\:JLA_:D:AW))LGJYCA:}.;)&M gl )y

PR Vil 5 (alh 2 Rdn )Y hndy s5pe 0
Al VL Laslnel aes Ly 8 (e 5 (8L s (S5
Sl (el 5 Sl ul Ais sy ab e o Slel Lo s
s Sl dpaaea Y 5 ds slaslal L8
el 35 SV odd S slaslnal

Sl ole Sady s oA Bl sle Skl als
P s AL sl (Shs comal s LlS 0l
s by e La sl il o pmaS Al Ls e ple
Jeil ls ased 55 0 Zusbs 5 b 5 (S
sy b

oled (sl 0oV pn 3 Al sl OV sn B 0 3
Al Unslaal o lials 51 ol oleslanl V5 5T F
el b 5 o sllangu e Slio 3 F ol O e e b
A @u Lajlael sl asls 51 aS (g B 50 S 0l
0350 0Ll 86 5 S Ay /0 sl O sV g5 ol
oealsie ol oK Ol il5hl aS das e OLES pl el
Sl ) ol ot M Ll sl 0505 b S
3ok Al L e pad Sl e R0 s 4
Ol i ($olulay Oy a8 Wisls OLES (Yoo )) OF)an

AN Colate caliss e am o Lo gla Gl jy b Slge
185 Apearancefcceptance FavorColor
-~ ~
A
CweralScceptande
0.5
= b
a Y
© op =
(] L
=3 - Y
= -~
= IntensityColor
0.5
-1.0
T T T T
1.0 -0.5 0.0 0.5 1.0

PC1(55.63%)

Al ol b 6500 K o SL3l 5 SO sl byl 281 A KS


www.sid.ir

g Slosee Sl (S5 la il 5 e S S5 s 2

255 Pl b Gl O pllnST 3 Ml s STy
S sron @B Al P Gl s e S5
Cp&kbtw);éwlwljébwéu
2Ol e I GLls ey cpl s Sy s e
Opesl oS W L3l 3osm o Lo (Shs 4spere
4 geme 55 sla 0405 <> ) Hotelling Trace
Tl 53 oS 5 el GL S (o e i il il
Culg 52 (P 0/00) Lng Jls oxe Sl Gyl A3 0
Ol 5 e ol e OV b mm SL5)) G
s Al Gl Stael o VL O g ) Ao o7 50 /Y
5 Lose S L ple Sady sl VLl s
S Dl dmly s OV b S e
R ECINY- 5 TINC IR S PR
dos /Y OIS 5 s /Y S sl sla g ge B
5 s Ol Aoy Y s S Loys /0 (WY 50 8)
Gl b 0N ge b Olys 1, OlSly BB 5 A +/0
St Ol (s AL Sipdy 5o e e Ll ST
AT s e 53 350 pasiia b bl il
LL* ya* S, bl & ol sl sl ole PCA
ol b il sl s Gk s ol K
e S S el bl el opl plutus s S

RUPTRIRY L;J‘}?' u;'ﬂ‘"\i cdlgl.z‘))‘ OKJ\J_J )\ w'il'.’. 9 YLJ

‘}.;‘AJJB —O
E) O:L_Mj GL”” Q)b’) ‘_gJJ.ULS} Lf“'L‘"\ QL;-:&>=.: Cj.la ‘)‘

cl:.a -5

[1] Officinal statistic of khorasan province
agriculture, .2001.

[2] Shahidi, F., .2005. Evaluation possibility
production production with high shelflife from
water melon, melon and cantaloupe invitro,
Ferdowsi Univesity of Mashhad, Iran.

YA

Gl 5 S5 sl bl ST, plas Caxise s b
Sy oS 558 e sdalie A IS PC lzs 53 Ky m
il gla sed 26 By 5 A By el
Oy o cplpls Ll e § 513 Kuss &oysles 5o o b
53 e S SO s €50 S oS 300 Bl b ()
e b At e D el sla Smd Ay
pocula S isa* Ky mll ooyl 53 Ky s
2o el S LR S b LS s
S Sl oS ol ol @315 003 5 sl adl g illss e 5
5 ot 250 Oole AL e LT oy sl Ll
Cged s o edials S Heds gle slasl o zeS
(Yer0) b T 5 Olesm, ol azils b Lzol sls
Oy Ly LT LSS Lo (8Ll el ooy g
@L:;.m;a;u:“\PCAu;wjluPdu«;}ggd_jlg)
Lost Coshy Olpe b il (St 5 (Sai s 8 0 0L
Sl (Yo o), IS5 5 eoles [Yo] dasls (s p aaly
Gy V5 ok 55 Gl e ol L5 e
o Lgl s gas s PCA 255 L1, 0LL5 ) v s
500 o5 ol sy e W8l 1) Sibs eab 4 b e
sobo [N b s Lol adse 55 oSn gl
Ly s ciliies gl 4 3L gla zal b (Yo o) ol Ken
Sy Sl sl LS s s S s PCA 255 L
“S Sogme s kil a U S S0s5 daly 2l (658
G o sSme SlS alaly s 450l g3 alads 5 il e

I ] wsls ol R

S5 s ¥
Jils (S5 sl bl 5 e sls (S ek s
Olly 5 /0 B o /Y) S doys 31 b Olge 4 b
Slaebl con 23S IS s 2 (VL i)
s Sy s Olly il sl oS sl 0L S,
ol < 000) Lol LRa*b* K5 sls il sl

C.A.effﬁajtjﬁj Osls 13 50 cou Cde 4 Ll e


www.sid.ir

\V"‘W )L@JQ e\\ 092 “f\‘ O)La.o.z

and analyzing color of food surfaces. Journal
of Food Engineering,61: 137-142.

[14] Fathi, M., Mohebbi, M. and Razavi,
S.M.A., .2009. Application of imag analysis
and artificial neutral network to predict mass
transfer kinetics and color changes of
osmotically dehydrated Kivifruit. Food
Bioprocess Technology.

[15] Amidi Fzli, F., Shahidi, F., Mohebbi, M.
and Ganjloo, A., .2007. Osmotic dehydration
of cantaloupe: Influence of time and
concentration, Acta Horticulture, 731: 129-
133.

[16] Peter J. Rousseeuw, Ida Ruts and John,
Tukey W., .1999. The Bagplot: A Bivariate
Boxplot. The American Statistician. 53: 382—
387.

[17] Dervisi, P., Lamb, J., Zabetakis, I., .2001.
High pressure processing in jam manufacture:
effects on textural and colour properties. Food
Chemistry,73: 85-91.

[18] van het Hof, K. H., de Boer, B. C. J,,
Tijburg, L. B. M., Lucius, B. R. H. M., Zijp,
I, West, C. E. .2000. Carotenoid
bioavailability in humans from tomatoes
processed in different ways determined from
the carotenoid response in the triglyceride-rich
lipoprotein fraction of plasma after a single
consumption and in plasma after 4 days of
consumption. Journal of Nutrition,. 130:
1189-1196.

[19] Taylor, A. J., Besnard, S., Puaud, M., &
Linforth, R. S. T., .2001. In vivo measurement
of flavour release from mixed phase gels.
Biomolecular Engineering, 17: 143—-150.

[20] Rahman, M., and Al-Farsi, S., .2005.
Instrumental texture profile analysis (TPA) of
date flesh as a function of moisture content.
Journal of Food Engineering, 66: 505-511.
[21] Fagan, C., Everard, C., Donnel, C.,
Downet, G., Sheehan, E., Delahunty, C.,
.2007. Prediction of processed cheese
instrumental texture and metability by mid-
inferared  spectroscopy  coupled  with
chemometric tools. Journal of Food
Engineering, 80: 1068-1077.

AR

[3] Park,0., .2004. Quality and customer
acceptability frozen cantaloupe,Master of
Science, Chairperson of the Committee.

[4] Kneeland, R.F., .1961. Letter to Ohio P
roducts Co., Agust 22 in.

[5] Demars,L.. and Ziegler, G., .2001.Texture
and structure of gelatin/pectin-based gummy
confections,Food Hydrocolloids,15:643-653.
[6] Boland,A., Delahunty, M.and Van Ruth,
M., .2006. Influence of the texture of gelatin
gels and pectin gels on strawberry flavour

release and perception, Food
Chemistry,96:452-460.

[7] Sikora,M,S. and Kowalski,P., .2008.
Binary hydrocolloids from starches and

xanthan gum, Food Hydrocolloids, 24:943—
952.

[8] Kvaal, K., Wold, J.P., Indahi, U.G,
Baardseth and Naes, T., .1998.
Multivariatefeature extraction from textural
images of bread,; Chemical and Intelligent
Laboratory Systems,42:141-158.

[9] Sun.D.W., Zheng, C. and Zheng, L.,.2006.
Recent developments and applications image
features for food quality evaluation and
inspection-a review.Trend in Food Science &
Technology,17: 642-655.

[10] Ehthiati, A., Mohebbi, M., and Shahidi,
F., .2008. Application of image processing in
colorimetry enriched bread surface with soy
bean flour, procceding of 18" National
Congress on Food Technology, Mashhad,
Iran.

[11] Pedreschi, F., Leon, J., Mery, D. and
Moyano, P., .2006. Development of a
computer vision system to measure the color
of  potato  chips. Food Research
International,39: 1092-1098.

[12] Mohhebbi, M., Akbarzadeh, M., Shahidi,
F., Moussavi, M., Ghoddusi, H., .2009.
Computer vision systems (CVS) for moisture
content estimation in dehydrated shrimp.
Computers and Electronics in Agriculture,
69:128-134.

[13] Yam, K.A., Papadakis, S.E., .2004. A
simple digital imaging method for measuring


www.sid.ir

JEST No. 42, Val. 11, Spring 2014 ABSTRACT

Evaluation of sensory properties and color parametersfruit
pastille based on cantaloupe puree

Khalilian, S.*, Shahidi, F. 2, Elahi, M. 3, Mohebi, M. *

1. PhD Student of Food Science and Technology Dep., Gorgan University of Agricultural Sciences and
Natural Resources
2. Professor of Food Science and Technology Dept ., Ferdowsi University
3. Assistant Prof . of Food Science and Technology Dept ., Ferdowsi University
4. Associate Prof . of Food Science and Technology Dept ., Ferdowsi University
(Received: 89/8/18 Accepted: 89/11/26)

The aim of this study was evaluation of sensory properties and color parameters cantaloupe pastille.
Independent variables was pectin in range 0.2-0.5% and xanthan in 0-0.3%. Effect of pectin and
xanthan on sensory properties evaluated by multivariate ANOVA. The results showed only total pectin
levels on sensory properties was significant (Hotelling Trace, p <0.05). The percentile distribution
showed that the sample containing 0.2 % pectin and xanthan 0.3 % had highest score of favor color
and appearance acceptability. The sample containing 0.5% pectin and no xanthan had lowest score of
flavor. The sample containing 0.5% pectin and xanthan 0:3 % had highest score adhesiveness. Effect
of pectin and xanthan on color parameters (L*a*b*) was significant (p <0.05). The assessment of
relationships between color parameters and color sensory evaluation with using PCA method indicated
that maximum of a* and L* values cause to acceptance score were decreased.

Key word: TImage processing, Color parameters, Cantaloupe, Sensory properties, Percentile
distribution, PCA
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