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 چكيده

 َمٍ ثبٙىي. ايه ډلًٞلارډي ثين ويبُ ډًٍى َبیييشبډيه ٽىىيٌ سبډيه ٱٌايي ډىبث٬ سَيهډُڈ اُ َبٕجِی ي َبډيًٌ

ىٍ  ٙيٌ سًڅيي ثبٱي ډلًٞلار ىٍٝي اُ 30-40ي  30سب  10ىاٍوي. ثٍ ٭جبٍر ىيڂَ ثٍ سَسيت كييى  ُيبىی ١بيٮبر ٕبڅٍ

 اكشمبلاً ايه. ٍيىډي ثيه اُ ډوشچٴ ٭ًاډڄ ىٍ اطَ اوجبٍىاٍی ي ٵَآيٍی ثَىاٙز، ډَاكڄ ٥ي ػُبن ي ٽًٍَٚبی إٓيبيي،

وٖجز  ٱٌايي، ډًاى سَٽيت و٫ً ي ثبلا ٥ًٍثز َب ثٍ ٭چزډيًٌٍٕي. ډي ىٍٝي 50 سب سًٕٮٍ كبڃ ىٍ ٽًٍَٚبی ىٍ ډٺياٍ

 َچًثبٙي. اُ ٥َٳ ىيڂَ، َب ثٖيبٍ كبئِ اَميز ډيثٍ ٭مَ دٔ اُ ثَىاٙز آنثٍ ٕبيَ ډلًٞلار ٵٖبىدٌيَسَ ثًىٌ ي سًػٍ 

(Prunus persica) َُبی ځًٙشي ي آثياٍ ډياُ ډيًٌ سَيه ډلًٞلار ثبٱجبوي ىٍ ىويب ي ايَان،ډُڈ ثٍ ٭ىًان يپي ا-

٭مَ ٵٖبى ثًىٌ ي  ثٍ هب٥َ ىاٙشه آة ُيبى ي َٕ٭ز سىٶٔ ثبلا ىٍ ىيٌٍ دٔ اُ ثَىاٙز، ٙييياً ىٍ ډٮَٟٽٍ  ثبٙي

ٽبٍثَى ډًاى ٙيميبيي ثٍ ډى٪ًٍ اٵِاي٘ ٭مَ دٔ اُ ثَىاٙز ايه ډلًٞڃ ډى٦ٺي ثٍ و٪َ اوجبٍډبوي ثٖيبٍ ٽًسبَي ىاٍى. 

ًٙى. اُ ًٕی ىيڂَ ٽىىيځبن هًٍىٌ ډيؿَا ٽٍ دًٕز ايه ډيًٌ وبُٻ ثًىٌ ي َىڂبڇ ډَٞٳ س٤ًٕ ډَٞٳ ،ٍٕيومي

ٍُی اٍځبويټ ٍا وٺ٠ ومًىٌ ي اَياٳ ٽٚبيٍُی دبيياٍ ډلٺٸ ووًاَي ځَىيي. إشٶبىٌ اُ ډًاى ٙيميبيي َيٳ ٭ميٌ ٽٚبي

ٽٍ ىٍ ٭يه كبڅي ٽٍ اٍځبويټ  ثًىثييه ډى٪ًٍ ثبيٖشي ثٍ ىوجبڃ ٍاَپبٍی ػبيڂِيه ػُز اٵِاي٘ ٭مَ دٔ ثَىاٙز َچً 

ييَ كٶ٨ ومبيي. څٌا ايه ومبيي، ثشًاوي هًاٛ ٵيِيًڅًّيپي ډيًٌ ٍا ويِ ثيين سٲييَ يب ثب كياٹڄ سٲثًىن هًى ٍا كٶ٨ ډي

 ار ٵيِيپًٙيميبييي ثٍَٕي سٲييَهًٍاٽي يٍا ثٍ ٭ىًان يټ دًٙ٘ ّڃ آڅًئٍ اډپبن إشٶبىٌ اُډ٦بڅٮٍ  ثٍ ډى٪ًٍدْيَ٘ 

سپَاٍ  3سٞبىٵي ثب  ثب ٥َف دبيٍ ٽبډلاً ٵبٽشًٍيڄايه ډيًٌ ىٍ ٹبڅت ىٍ ٥ًڃ ىيٌٍ اوجبٍىاٍی  ډيًٌ َچً ياثٖشٍ ثٍ ٽيٶيز

َبی ډوشچٴ ٍا ثب ىي ٦ٕق )ٽبٍثَى ي ٭يڇ ٽبٍثَى( ي ٵبٽشًٍ ٵَ٭ي ُډبنٍ اٝچي ٽبٍثَى ّڃ آڅًئٍځَٵز. ٵبٽشً اوؼبڇ

بَ٘ يُن، ىٍٝي ٽٙبډڄ ډ٦بڅٮٍ ىٍ ايه آُډبي٘ ٝٶبر ډًٍى ٍيُ( ثًى.  30ي  20، 10، 0اوجبٍىاٍی ثب ؿُبٍ ٦ٕق )

وٚبن كبٝڄ اُ آُډبي٘ وشبيغ  ثًى. ي سٖز ډيپَيثي آُډًن اٍُيبثي كٖي، ، ىٍٝي ډًاى ػبډي ډلچًڃpHسٲييَار ٍوڀ، 

ىٍ  ٽٍیث٦ًٍ .ىاٍی ثَ ډٺياٍ ٽبَ٘ يُن، سٲييَ ٍوڀ ي ىٍٝي ډًاى ػبډي ډلچًڃ ىاٙزيٍا سبطيَ ډٮىيّڃ آڅًئٍٽٍ ىاى 

ثب ډٺياٍ ٽبَ٘ يُن، سٲييَ ٍوڀ، ىٍٝي ډًاى ػبډي ډلچًڃ وٖجز ثٍ سيمبٍ ٙبَي ٽمشَ ثًى.  يٍاآڅًئٍ سيمبٍ دًٙ٘ ثب ّڃ

ىاٍی ثَ هًٞٝيبر كٖي اُ ٹجيڄ ٥ٮڈ، ٙپڄ ٩بََی، ډٮىي اطَيٍا ّڃ آڅًئٍ ډٚوٜ ځَىيي ٽٍ ثي كٖياٍُيبثٍَٕي 

-. ثٍثب٭ض كٶ٨ ٙپڄ ٩بََی، ٥ٮڈ ي ډٌِ ي ٹبثچيز ػًيين ډيًٌ وٖجز ثٍ سيمبٍ ٙبَي ٙي ي ٍَبی َچً ىاٙشٕٶشي ډيًٌ

 ،ىَي ٥ًٍثزَب ثب ډلي٤ ي ٽبَ٘ اُ ىٕزًٌَب ي سجبىلار ځبُی ډييٍا ثب سأطيَ ثَ ٍيی سىٶٔ ډي٥ًًٌٍ ٽچي ّڃ آڅًئٍ

 ًٙى. َب ډيي ىٍ ٥ًڃ ىيٌٍ اوجبٍىاٍی ډىؼَ ثٍ كٶ٨ ٽيٶيز ډيًٌ ٽىشَڃ ٽَىٌَب ٍا سب كي ُيبىی ٍيوي ديَی ډيًٌ

 .َبی هًٍاٽي، اٍُيبثي كٖييٍا، َچً، ٭مَ اوجبٍی، دًّٙ٘ڃ آڅًئٍ کلوبت کلیذی:
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َبی ډِډه ثٖشَ. يٍا )ٝجٍَُى( ػبيڂِيىي ډًطَ ي اٍُان ثَای ىٍډبن ُهڈ. ّڃ آڅًئ1383ٍآييِځبن، ڇ. -1

 .50-45(: 50) 13ډؼچٍ ىاوٚپيٌ دِٙپي ىاوٚڂبٌ ٭چًڇ دِٙپي ځيلان؛ 

( ىٍ ډىب٥ٸ هٚټ ايَان. ٝىبي٬ ٱٌايي ي Aloe vera. ډٮَٵي ي سًٕٮٍ ځيبٌ ٍُى )1387هچغ، ڇ. -2

 .19-18: 173سٲٌيٍ ای؛ 

 اُ دٔ ٵيِيًڅًّی ي ٭مَ ثَ دًسَٕيه ٽبٍثَى . اط1387َ٭َٚی، ڇ.  اطىي ڇ. ي هَٖيٙبَي، ًٽبيي-3

: ٥45جيٮي؛  ډىبث٬ ي ٽٚبيٍُی ٵىًن ي ٭چًڇ ځيلآ. ډؼچٍ ي َچً ، ٍُىآڅً ٵَوڂي، سًر َبیثَىاٙز ډيًٌ

219-228. 

َب ي ی ي ػبثؼبيي ډيًٌ، ٕجِیای ثَ ٵيِيًڅًّ. ٵيِيًڅًّی دٔ اُ ثَىاٙز؛ ډٺيډ1387ٍٍاكمي، ڇ. -4

 . 437ځيبَبن ُيىشي. اوشٚبٍار ىاوٚڂبٌ ٙيَاُ: 

َبی ٙيميبيي ي . ٙىبهز ځيبٌ ٝجَ ٍُى ي سَٽيت1375٭ٖپَی،  ٳ. . ي ػبثمىي، ٻ ،١ٍبيي، ڇ.-5
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 .51 – 65(: 1)21 ؛ځيبَبن ډَسٮي ي ػىڂچي ايَاني اٝلاف 

. ډَيٍی ثَ ػىجٍ َبی ډوشچٴ ځيبٌ 1384ي هَٖياوي، ٓ.  .يِىاوي، ى.، ١ٍبيي، ڇ.، ٽيبوجوز، ٓ-8
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Abstract 

Fruits and vegetables are the main dietary sources of supply vitamins needed by the 

body. These products have a lot of waste every year. In other words, the order of about 

10 to 30 and 40 to 30 percent of the horticultural products produced in the world and 

Asian countries during harvesting, processing and storage of various factors disappear. 

These amount to 50 percent are in developing countries. Fruits due to high moisture and 

nutrient composition than Fsadpzyrtr products and their attention to post-harvest life is 

very important.and has a very short storage life. Postharvest application of chemicals to 

enhance the product does not seem logical, because the skin is thin and the fruit are 

eaten when used by consumers. The main purpose of using chemicals to organic 

farming and sustainable agriculture violation was not realized.Application of Aloe Vera 

gel with two-level factor (utilization and lack of applicability) and sub-factor storage 

time of four levels (0, 10, 20 and 30 days). Studied in this experiment include weight 

loss, color change, pH, soluble solids, sensory evaluation and microbial testing. The 

results showed that aloe vera gel a significant effect on the amount of weight loss, 

change in color and soluble solids. Aloe vera gel coating so that the treatment of weight 

loss, change in color, soluble solids was lower than the control. Sensory evaluation was 

determined by reviewing the Aloe vera gel have significant effects on sensory 

characteristics such as taste, appearance, firmness and fruit peach preserves the 

appearance, taste and ability to control the fruit chew 

Keywords: Aloe Vera Gel, Peach, storage life, covering food sensory evaluation. 
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