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  چکیده
 بتیٍ لبٌ زیسْن هصزف ض  دّد یضدُ ًطبى ه اًجبم یّب پضٍّص جیًتب ،ّبی رصین غذایی سبلنی اس الَیتکیعٌَاى  بِ ضیز یبیببٍجَد هشا

 ٌابى یعادم اطو  ّاب  آىیکای اس  دخبلات دارًاد کاِ     ییرفتابر غاذا   يیا در ا سیابدی عَاها   . % اسات  10 کوتاز اس  یزاًا یا یخبًَارّاب  یدر غذا

ِ  تَاًاد  یه ضیز یی ٍ رًگبیویض ی،کیشیخَاظ ف .داضبرُ کز زیض تیفیکٌٌدگبى اس ک هصزف ٍ ًیاش   آى تیا فیک يیای در تع یبریا عٌاَاى هع  با

% تْیاِ  60ٍ  70، 80، 90، 100ظ َخل درجبتبب  گبٍ زیضدر پضٍّص حبضز،  .ضَداستفبدُ  صٌبیع غذایی یّب يیهبضطزاحی ٍ سبخت اًَاع 

ى ی رًگی آّب ضبخصِ، رسبًبیی الکتزیکی، هجوَع هَاد جبهد ٍ تغییز pHٍ ٍیسکَسیتِ، ظزفیت گزهبیی ٍیضُ ضزیب اًتقبل گزهب، چگبلی، 

ٍ رسبًبیی الکتزیکی  pH% هقبدیز ظزفیت گزهبیی ٍیضُ، ضزیب اًتقبل گزهب، 60بِ  100بب کبّص درجِ خلَظ اس  هَرد بزرسی قزارگزفت.
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Abstract 
Despite the benefits of milk as one of the priorities of a healthy diet, the results of studies show that milk and dairy 

consumption in Iranian household food is less than10%. There are many factors involved in this behavior that one of 

them is the consumer's uncertainty about the quality of milk. The physical, chemical and color properties of milk can be 

used as a criterion in determining its quality as well as designing and manufacturing of many food processing machines. 

In the present study, cow's milk was prepared with 100, 90, 80, 70 and 60% purity and viscosity, specific heat capacity 

of heat transfer coefficient, density, pH, electrical conductivity, total dissolved solids, and change in color 

characteristics were examined. By decreasing purity of milk from 100 to 60% of the specific heat capacity, the heat 

transfer coefficient, pH and electrical conductivity values increased from 0.508 to 0.602 W m-
2
 K

-1
, increased from 

3978 to 4083 J  kg
-1

 K
-1

, increased from 6.59 to 6.88 and decreased from 2100 to 1440 μS cm
-1

, respectively. 
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