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Table 1- Acidity (percentage of oleic acid) in different treatments of sesame cream containing pistachio paste at the
beginning and after 4 months of storage
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*The means in each column (lowercase letters) and row (uppercase letters), which are indicated by different letters, have
significant differences (P<0.05).

(T1: sesame paste 60, milk powder 8.5, sugar 30, monoglyceride and diglyceride 1.5; T2: sesame paste 55, milk powder 8.5,

sugar 30, monoglyceride and diglyceride 1.5, pistachio powder 5; T3: sesame paste 50, milk powder 8.5, sugar 30,

monoglyceride and diglyceride 1.5, pistachio powder 10; T4: sesame paste 45, milk powder 8.5, sugar 30, monoglyceride and
diglyceride 1.5, pistachio powder 15).
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Table 2- Peroxide value (meqg/kg) at first and fourth month in different treatments of sesame cream containing
pistachio nut paste

o,k ol Joc! Lo
VAd ./ A VY £ /oy BB (al3) T1
V¥ £ foN CA VIYAE -/ 2B T2
e Vv /.y 9B T3
Vg £ /.. BA VAV £ /.. OB Ta

(P<0.05) sz )l e M) g1yl cailons ol lts oglite gy b a8 (S50 By y>) cody 9 (SorgS Bgys) i b )3 dge (slaopSilast

03) T3 D iy jio y3g MO L pandS (6 b 2yl 550 ¥+ 1S5 AD St b < 00 03, T2 N/ b paalS (63 b o jundlSgig0 X+ S5 MO S pis 5+ 03yl T1)

(V0 &y 350 )3g2 MO Yy panslS (63 b by puS390 '+ S MO Kiis yud FO 03)) T4 Ve iy jo 1391 VD L yaadS (63 b W junslS gig0 ¥+ S5 AID SiS s D

*The means in each column (lowercase letters) and row (uppercase letters), which are indicated by different letters, have significant differences
(P<0.05).

(T1: sesame paste 60, milk powder 8.5, sugar 30, monoglyceride and diglyceride 1.5; T2: sesame paste 55, milk powder 8.5, sugar 30,

monoglyceride and diglyceride 1.5, pistachio powder 5; T3: sesame paste 50, milk powder 8.5, sugar 30, monoglyceride and diglyceride 1.5,
pistachio powder 10; T4: sesame paste 45, milk powder 8.5, sugar 30, monoglyceride and diglyceride 1.5, pistachio powder 15).
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beginning and after 4 months of storage
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pistachio powder 10; T4: sesame paste 45, milk powder 8.5, sugar 30, monoglyceride and diglyceride 1.5, pistachio powder 15).

GRS g azS 05 Jse 8 50 iy lade 1 ool jlade
WLQ‘ ) ‘J?M ‘—i;) xr S > 1l g )i».u ‘oa)| s

G oyls blas oo)) SOy iy aoxiS 5,5 Jaame S5,

> (2b3)!
203 o (L (O Jguz) (o S Sy (o) 2 @l
ol dilide o less 5, 5 il Shilal lanl o
Ol 0o g pab yebly (o) n 5o )l oo b g lobine
plez 9 Jol ole )o (gololae glis T2 5 T1 jlecs 9o
@it polie gl sl jlas (LS sk 4y auii cvalic
Wl 00,5 S i el (o 2l Sl Ay

L 5,14;..@ . s‘a)l.e‘% olo 5o IR WA s> ubl.....,o‘ Oy i

| 009 M)J.AM)O VO L:T4 )Lou.)

Gy by o ele op Sege 13¢ mlaw S5 nlpls

b* 5 L Glayuhly ol )0 (S5 sloasls ow)p
ol lCawad s (P<0.05) ols olii 1) jlobxe glis
AVl shls slajles a5 el OT S S g
L™ Jlade ¢ anied aall &ges 5l po i cdin 3o oy
Solay il iy e jew S5, Gl cdumolis
ol oolas lid e 5y mol38l slsly jo 1) (6 loliae
O gydge (nl 8l JalS T Gl o0 ey
2 0,5 olewl ool jo dtey jae e S5, dB3 o
Sl S Bae a) Jeo Jb 50 595 05 5 S ol

009 ydem g oSl 4Bl rals (o 5 il ax 0 FO o

SIS 0lo £ 51y 9 1l )3 iy Sho 5091 LBliSeo 3l (Gola WS 0,5 (S )lon (o (2L, A lio —0 Jou
Table 5. Comparison of sensory evaluation of sesame cream treatments containing different amounts of pistachio nut

paste at the beginning and after 4 months of storage
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Abstract

Sesame paste (Arde) is a rich source of protein, fiber, vitamins and minerals, which is obtained from
peeled, roasted and ground sesame seeds and is used in the preparation of sesame cream. In this study, four
formulas of sesame cream containing amounts of 0, 5, 10 and 15% of ground pistachio nuts were prepared
and the parameters of acidity, peroxide value, color indicators, oxidative stability and sensory evaluation
were investigated at the beginning of the period and after 4 months of storage time. Based on the results,
increasing the amount of pistachios in the treatments led to an increase in acidity. Peroxide value in all
treatments increased with time, but all of them remained below the permissible limit of Iran's national
standard. In the examination of color, significant differences between treatments were observed in color
indexes L* and b*, but a* index did not show any significant difference. Due to the passage of time, L* and
a* indexes have increased and b* index has decreased. The sensory test showed that the T4 treatment
(containing 45% of sesame paste, 15% of pistachio nuts, 30% of sugar, 8.5% of powdered milk, 1.5% of
monoglyceride and diglyceride) in the fourth month scored the highest among the treatments. Based on the
results, the addition of pistachio nuts to sesame cream did not have a negative effect on acidity and peroxide
value and increased the score of sensory properties of the final product. Therefore, pistachio kernels have the
potential to be used as a substitute for part of sesame used in sesame cream formula to improve its quality
and increase its added value.

Keywords: antioxidant, organoleptic characteristics, pistachio, sesame spread.
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