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ABSTRACT 
 

Taking into consideration the high annual production rates of dates in Egypt 
and in a trial to magnify the economical value of its second degree this work was 
designed to study the availability of processing two dates varieties namely egyptian 
Siwy dates and Iraqi Zahdy dates for the production of quality Date honey with out 
adding any additives or preservatives and use this honey in manufacturing biscuits by 
replacing sugars by Date honey (Dibs). Two extraction methods were applied. In the 
first method (І), the extraction was done by adding hot water (80 – 90°C), to date flesh 
at W/D ratio 1.5:1 (w/w) respectively, followed by extraction, guise filtration and 
concentration, while in the second extraction method, hot water ( 70 °C) was added to 
date flesh at ratio of 3:1 respectively followed by extraction and concentration 
process. The syrup obtained in each method was packed and evaluated for its 
physical and chemical characteristic and compared with the local market syrup. The 
obtained data revealed that moisture, total sugars, crude proteins, fat and ash content 
of Siwy and Zahdy date syrup were as follow: 28.00-29.00 %, 69-68%, 1.2-1.4%, 0.5-
0.4%and 1.3-1.2%, respectively for the syrup extracted by the first method. The same 
criteria but for the second extraction method of Siwy and Zahdy date syrup were as 
follows:  25.00-24.80%, 72.00-72.20%, 1.2-1.4%, 0.50-0.40%, and 1.30-1.20% 
respectively. The results of this study showed that filtration of date juice after 
extraction lead to improving date syrup color; this is due to removing the non soluble 
solids also the results showed that date syrup crop output was increased at 3:1 W/D 
ratio. Biscuits made using Siwy date syrup by replacing sugar by it at ratios of 10%, 
20% and 30% compared with control (100% sugar), showed that sample 
manufactured by (70% sugar + 30% Siwy date syrup) recorded the highest total score 
and over acceptability value. It also recorded the highest appearance, shrinkage, taste 
and odor, while the control was the best value of crispiness only.  
Indexwords: Date syrup, dibs, semi dry dates, Siwy and Zahdy date syrup, 

composition, preparation, organoleptic evaluation. 

 
INTRODUCTION 

 
The world production of date fruits reached about 6.7 million tones 

(FAO, 2004). The date palm (Phoenix dactylfera L.) is one of the major fruits 
trees in Egypt (El-Assar et al., 2005). Date fruit consumption is an important 
source of supplying mineral and vitamin elements in a balanced nutrition 
regime (Al-Shahib and Marshall, 2003), Egypt is the second important 
country in date fruits world production which produces 750000 tons per year 
as reported by FAO, (1998). Semi-dry date represent about 20.4% of the total 
production. Date fruit is a nutritive food product, rich in calories and natural 
source of energy due to their high carbohydrate content (70 - 80%), proteins 
(1.9 - 3%), fat (0.2 - 2.8%), minerals (1.3%) and vitamins (Abo-Rady et al., 
1987; Al-Farsi, et al., 2007). Most of the carbohydrates in dates are in the 
form of glucose and fructose approximately, 38.2% and 39.4% respectively 
as reported by Razavi et al. (2007), which are easily absorbed by the human 
body (Batu, 1993). Date seeds represent 10-15% of date fruits. At present 
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time there are 16 factories for date processing and some other will be built in 
the future in Egypt (GOI 1999). 

For the date pit, the percentage of non-reducing sugars is 3.82%, 
(Fayadh and Al-Showiman, 1990). In the Middle East, for instance date pits 
are used in animal feeding (Al Dabib, 2005; Hamada et al., 2002). Mature 
date fruits are also processed into products such as date bars, date syrup, 
etc. (Abd El-Mohsen and Nezam El- Din, 1995). 
Date syrup is one of Dates derivatives that can be produced with a high 
quality and low economical and competitive charge. Date syrup is the natural 
extract of dates, without any additives, colors or preservatives reagents 
(Entezari et al., 2004). 

Dibs is used to produce date juice and date juice milk drink 
(Ramadan, 1998 and Yousif et al., 1996), ice cream (Hamad et al., 1983), 
caramel color (Mikki et al., 1983), and Tamr-eddin, which is  a substitute for 
Qumerdeen, (Sumainah and El-Nakhal, 1984). 

Date syrup can be used in food preparations like sweets, snacks, 
confectionery, bakery products and health foods (Riedel, 1986). We can enter 
dates molasses in the manufacture of sweets, cakes and biscuits, FAOSTAT 
Database (1998). This study aimed to get benefits from the second class 
dates and use it for making a product called Date honey (Dibs) of high 
quality, find good and suitable methods for date syrup industry from the 
Egyptian Siwy and Iraqi Zahdy date fruit with good quality with out adding any 
additives or preservatives in processing methods, and use the product of 
Dibs for making biscuits by replacing sugar by it. 
 

MATERIALS AND METHODS 
 
Materials: 

І - Materials of date syrup industry 
In this study two palm fruit varieties were chosen namely: 
Siwy dates from Egypt cultivars, and Zahdy Iraqi dates.  

The former, Siwy is one of the finest cultivars (semi-dry) in Egypt and 
Zahdy is one of the finest cultivars (semi dry) in Iraq. It was collected from 
El-  Mansoura local  market ,  Egypt .  All of date samples obtained during 
the 2012 season, at Tamr stage, which considered a good quality.  
Representative part of the date fruits used for some chemical analysis and 
another part pitted and the flesh minced just before physical evaluation. 
ІІ - Materials of Preparing Biscuits: 

Wheat flour (72% extraction): American wheat produced by the 
Eastern Delta Flour Josef Company, was obtained from El- Mansoura local 
market, Egypt. Siwy date syrup: Siwy date syrup from preparing in this study. 
Other materials in this study such as sugar, fat (Butter), Salt and baking 
powder were obtained from local market of El-Mansoura City. 
Methods: 
Extraction methods: The extraction of date syrup was done by two methods. 
The first method (І) done at (The water/date pulp ratio was (W/D) (1.5:1)). 
The flesh of date samples weighed, the amount of hot water at (80-90°C) 
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added to flesh and left for one hour, the sample mixed with a hot water using 
a household mixer; the slurry was filtered through cheese cloth with a hand 
press. The residue pulp was re mixed with new amount of hot water (80-
90°C), to make up the water/pulp ratio at 1.5:1 (w/w) and re-extracted again 
twice through a cheese cloth with a hand press, the collected date juice was 
filtered through a cheese cloth again. The clear extract was concentrated at 
65°C under a vacuum of 500–600 mmHg) by using a rotary evaporator to 
produce syrup of about 70°brix.The concentrated samples were packed in 
sealed glass bottles and stored. Some glasses were stored at room 
temperature and others were stored in refrigerator at (5 – 7 0C). Date syrup 
was analyzed and evaluated compared with the local market sample of date 
syrup. 

The second method (ІІ) was done at The water / date pulp ratio 
(W/D) (3:1)  as follows, the flesh of date samples was weighed, and cut into 
small pieces with approximately dimensions of 1 cm x 1 cm·/ 0.3 cm. The 
amount of hot waters (70 - 75 °C), was added to flesh and left for three hours. 
The slurry was filtered through cheese cloth with a hand press, the residue 
pulp was mixed with additional amount of hot water at (70 - 75 °C), and 
filtered again twice. The hot water was added twice to make up the water / 
date pulp ratio as (W/D) (3/1). The slurry was blended and filtered again by 
cheese cloth with a hand press. The clear extract was concentrated by using 
a rotary evaporator at (70 °C) under vacuum of (500–600 mmHg) to about 
68-74°brix. The product date syrup packed in sealed glass bottles, some 
bottles were stored at room temperature and the others were stored in 
refrigerator at (5 -7 °C). Date syrup was analyzed and evaluated compared 
with the local market sample of date syrup. 
Method of preparation of biscuits: 
Technical methods:  
Flour mixing:  The moisture content of wheat flour and additives was 
adjusted to 14 % before mixing. The flour mixtures prepared by replacing 
sugar by Siwy date syrup at ratios 10 %, 20 % and 30 %. 
Biscuits formula was prepared to the following ratios: 

Wheat flour, 100 gm; sugar, 50 gm; fat (But ter) , 35 gm; salt, 1 gm.; 
and baking powder, 1.4 gm 

The dough was allowed to ferment for about 4 hours at 28 °C. 
Biscuits were baked in continues band oven at 230 °C for 15 – 18 min..  
Biscuits samples were packed in polyethylene bags after cooling and then 
subjected to the organoleptic evaluation according to the methods described 
by Abd El-Magied et al. (1991)  
Analytical Methods: 
Chemical analysis: The moisture content percentage Determined by (Air 
oven method), according to the method described in (A.O.A.C., 1990). Total 
sugars, reducing and non-reducing sugars contents, were determined 
according to standard methods (AOAC, 2000). Reducing sugars determined 
by Somogyi (1952) method: Reducing sugars extracted by ethanol 80% and 
determined by arsinomolybdates and Somogyi Cupper reagent as described 
by Somogyi (1952) and Nelson, (1974). Crud protein was determined using 
Kjeldahl method according to the way A.O.A.C., Mentioned (2000), crude 
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protein calculated by multiplying total nitrogen by factor 6.25. Ether extracts 
(fat) was determined using soxhlet apparatus according to the standard 
methods (AOAC 1990). Ash content and minerals determined by the method 
described in (A.O.A.C., 1990). Acidity was determined in all samples by 
titration, according to official methods AOAC (1990).  
Physical analyses: 
Refractive Index determined using the hand refractometer.  

Physical determinations of biscuit samples run according to A.A.C.C. 
(1983), as follow: 
- Thickness (average of 6 biscuits) (cm). 
- Weight of 15 biscuits (g). 
- Diameter, (average of 6 biscuits) (cm). 
- Stock height of 6 biscuit (cm). 
 The diameter and thickness of the biscuits were measured by 
blanometer to the nearest (mm). 
Spread factor was calculated using the following equation:  
                                                           Diameter (cm) 
        Spread factor =                       
                                               Thickness (cm)                 
 

Organoleptic evaluation of date syrup samples were determined by a 
taste panel comprising of 10 staff members of food industries department, 
faculty of agriculture, Mansoura University. The panel scoring system applied 
was: Color (20 points), taste (30 points), consistency (20 points) and 
acceptability (30 points), this system applied for some date products by 
Sumainah and EI-Nakhal (1984), Ramadan (1995) and Yousif et al. (1989). 
The color of the diluted date syrup (20% TSS), measured as optical density at 
420 nm using a spectrophotometer according to De Whaley, (1964) 
Organoleptic evaluation of biscuits: Appearance, color, thickness, 
crispness, Shrinkage, taste and odor were evaluated by 10 panelists 
according to the method of Smith (1972). 

 
RESULTS AND DISCUSSION  

 
Physical characteristics of Siwy, Zahdy date fruits 

The data tabulated in table (1) indicated that, the number of fruits/kg 
was 115 and 112 fruit for Siwy and Zahdy dates, respectively. The weights of 
fruit and flesh of Siwy date were (8.70 g and 7.30 g) followed by Zahdy date 
(8.93 g and 7.93 g). From the same table it noted that, Zahdy date had the 
highest flesh/pit ratio (7.93) and fruit flesh percentage (88.80%). 
 

Table (1): Physical characteristics of Siwy and Zahdy date fruits. 

  
Date 

variety 

physical characteristics 

Fruits 
No./Kg  

Fruit 
weight gm

Flesh 
weight gm

pit weight 
gm 

Flesh/pit 
ratio 

Fruit 
Flesh 

% 
Siwy date 115 8.70 7.30 1.40 5.22 83.90 
Zahdy date 112  8.93 7.93 1.00 7.93 88.80 
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These results agreed with that reported by Hussein and Hussein 
(1983), Nour et al. (1989) and Ramadan (1990, 1995 and 1998). 
Physical measurements of the experimental biscuit samples: 

The data presented in Table (2) shows the effect of replacing sugar 
by Siwy date syrup at ratios 10%, 20% and 30% on physical properties of 
biscuit. 

The obtained results showed that the sample (100% sugar) recorded 
the highest average diameter of 6 biscuits means was 8.8 cm, the samples 
No. (4) [70% sugar + 30% Siwy date syrup], recorded the lowest average of 
diameter, was (8.4 cm), while the samples No. (2) and (3) recorded; 8.7cm 
and 8.6 cm. The control sample (100% sugar) recorded the highest average 
weight of 6 biscuits means was 95.90 gm, but the samples No. (2), (3) and 
(4) recorded; 91.00 gm, 91.20 gm, and 91.50 gm.   

With regarding to spread factor, it was found that the highest spread 
factor value was 8.8 for the sample No. (1) [100% sugar], while the sample 
No. (3) [80% sugar + 20% Siwy date syrup] and (4) [70% sugar + 30% Siwy 
date syrup] recorded the highest value of thickness (1.20 cm), while the 
sample No. (1) [100% sugar] recorded the lowest value of thickness (1.0 cm). 

 
Table (2): Physical measurements of biscuit samples which made by replacing 

sugar by Siwy  date syrup at ratios 10%, 20% and 30%, compared 
with control sample (100% sugar)  

Physical measurements of biscuits 

Mixtures  

After baking Before baking 

Spread 
factor 

(3) 
Thickness

(cm) 

(2) 
Diameter

(cm) 

(1) 
Wight of 

6 
biscuits 

(gm) 

Wight of 
6 

biscuits 
(gm) 

Thickness
(cm) 

Diameter 
(cm) 

8.80 1.0 8.8 95.90 115 0.6 6.2 

1-100% 
sugar 
(control 
sample) 

7.90 1.1 8.7 91.00 110 0.6 6.2 

2- 90% 
sugar +10% 
Siwy date 
syrup 

7.16 1.2 8.6 91.20 110 0.6 6.2 

3- 80% 
sugar + 
20% Siwy 
date syrup 

7.00 1.2 8.4 91.50 110 0.6 6.2 

4- 70% 
sugar + 
30% Siwy 
date syrup 

   
Chemical composition of raw date fruits (on dry basis) 

In this study, the results in Table (3), showed the chemical 
components of the studied date samples; Siwy and Zahdy date fruits were 
18.00 and 17.30% Moisture content, respectively, these results not agree 
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with those obtained by Al-Hooti et al. (1997), and Al-Farsi et al. (2007) whose 
found that dates at Tamr stage had moisture content less than 15%. 
Moistures content was decreased by storage from 18.00 % to 10.4% of 
Kharja dates respectively, (Ingles and Reynolds, 1958). Ramadan (1990, 
1995), and Hussein et al. (1976) reported that, the dry and semi-dry dates 
had a moisture content less than 20% and 20-30%, respectively. From the 
same table (3), Siwy and Zahdy date recorded a high amount of total sugars 
it was (75.25 and 76.20%). The last studies by Ramadan (1998), reported 
that, Saidy date variety recorded a higher amount of sugars (83.80%), crude 
protein (3.81%) and ash (1.95%).  

The data in table (3), showed that, reducing sugars of Siwy and 
Zahdy date fruits recorded; 63.45% and 70.90% respectively, while they had 
the lowest content of non-reducing sugars, 11.80 and 5.30%. 

In last study by Hussein et al. (1972), reported that, Zahdy date fruit 
recorded highest amount of reducing sugars, it was (70.70%), while the Siwy 
date fruits recorded (39.30%). The last studies on storage of semi and dry 
dates carried out on Egyptian Siwy date variety by Abd El-Mohsen and 
Nezam El-Din (1995), reported that, reducing and total sugar were 63.1%, 
72.60% in Siwy Kharja date. The data presented in table (3) showed that, 
Siwy and Zahdy date fruits recorded; 3.85 and 2.20 % of Crude protein, while 
it was recorded the lowest amount of fat as Ether extractor; 0.60 and 0.40%. 
The results in the same table showed that the Siwy and Zahdy date fruits 
recorded the highest content of ash were 2.30 and 3.90%, these results were 
in agreement with those found by Ahmed & Ahmed (1995), Al-Hooti et al. 
(1995), and Yousif et al. (1982). 
 
Table (3) Chemical composition of Siwy and Zahdy date fruits (on dry 

basis) 

 
Date variety 

Chemical characteristics 

Moisture 
% 

Reducing
Sugars 

% 

Non-
Reducing 
sugars %

Total 
Sugars

% 

Crude 
protein

% 

Ether 
extractor 

(fat) % 

Ash 
% 

Siwy Date 18.00 63.45 11.80 75.25 3.85 0.60 2.30 
Zahdy Date 17.30 70.90 5.30 76.20 2.20 0.40 3.90 

 
Chemical composition of raw Siwy and Zahdy date pits (on dry basis): 

Full date pits are used in the traditional methods to extract oil and 
carbohydrates, it is preferable to remove date pits and transform it to date 
paste to become but the basic raw material of extracting the soluble 
substances, the basic procedures of preparing and processing dates in 
industry. 

Siwy date pits were collected washed, dried by air oven then, It were 
crushed, grinded to powder and stored in deep freezer at (-18ºC) until 
chemical analysis 

For date pits, the moisture content of Siwy and Zahdy date pit was 
(12.2-10%). The ash and fat content in Siwy date pits were 1.11, and 8.4 %, 
respectively but in Zahdy date pits were (1.2-7.8%) Table (4). In the same 
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table the data showed that, Total sugars in Siwy and Zahdy date pit were 
(5.46-6.40 %) and these results were less than those found by Fayadh and 
Al-Showiman (1990), which was (7%).The crude protein of dried Siwy and 
Zahdy date pits was (7.2-5.22%), nearly similar to values of on Ruzeiz date 
seed (Sawaya et al., 1984). 
 
Table (4): Chemical composition of Siwy and Zahdy date pit (on dry 

basis) 

 
Date variety 

Chemical characteristics  

Moisture 
% 

Reducing 
Sugars 

% 

Non-
Reducing 
sugars % 

Total 
Sugars%

Fat
% 

Crude 
protein% 

Ash
%  

Siwy date pit 12.20 2.20 3.40 5.46 8.4 7.20 1.11 

Zahdy date pit 10.00 2.50 3.90 6.40 7.8 5.22 1.20

 
Effect of water / date pulp ratio (W/D) on sugars extraction rate: 

The data in Table (5) showed that, sugar extraction rate (SER) was 
relatively affected by the-moisture content of date pulp and water / date pulp 
ratio (W/D). Data revealed the extraction rate of sugars increased according 
to the water/flesh ratio increased. In the same data that Zahdy date recorded 
the high SER (95.00%) at 3/1 W/D ratio and (77.00%) at 1.5:1 W/D ratio, 
while Siwy date recorded the lowest (SER), it was (93.00%) at 3/1 W/D ratios 
and (75.00%) at 1.5:1 W/D ratio this is due to Siwy date has the highest 
moisture content. Whereas, Benjamin et al. (1982) reported that, the optimum 
conditions to maximize the extraction rate of 96% were temperature, 85°C; 
diffusion time, 50 min, and the maximize the extraction rate at 80 °C was 
95% in the same time. 

In the same table, the results in the second way showed that, Zahdy 
date recorded the highest record of (SER), it was 95.00 % at ratio 3/1 W/D 
when the flesh leaved in water 3 hours before extracting, while, Siwy date 
recorded the lowest record 93.00 % at ratio 3/1 W/D. Whereas, Zahdy Date 
fruits had a (lowest moisture content) was recorded the highest Juice/date 
pulp, gm/kg at all of (W/D) ratios. However, the low TSS of the extract is not 
easy to preserve on the industrial scale and will require very high energy to 
concentrate. Moreover, it was concluded from the data in Table (5)  that one 
kilogram of each samples of Siwy date pulp could  produce about 1450 gm 
juice at 1.5:1 W/D and 2760 gm juice at ratio 3:1 W/D, while one kilogram of 
each samples of Zahdy date pulp could produce about 1480 gm juice at 1.5:1 
W/D and 2800 gm juice at ratio 3:1 W/D, these rations is the higher than the 
ratios on Ramadan (1998), it was 2634 gm/ kg in Saidy (Siwy) date. 
 
Table (5): Effect of water/date pulp ratio (W/D) on sugars extraction 

percentage   
W/D

Variety 3/1(ІІ) 1.5/ 1(I) 3/1(ІІ) 1.5/ 1(I) 
Juice/date pulp  gm/kg Sugar extraction 

2760 1450 93.00 75.00 Siwy Date pulp 
2800 1480 95.00 77.00 Zahdy Sate pulp 
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The amount of date syrup yield 
The results in Table (6) showed that, Siwy date recorded the lowest 

ratios of date syrup product in path ways, it was 550 gm/ kg, 570 gm/ kg, 
compared with Zahdy date syrup, which was 560 gm/ kg, 580 gm/ kg, this is 
due to, Siwy date fruit has a high amount of moisture content, the ratio of 
water and date fruits and the composition of date fruits. Al-Hooti et al. (2002) 
reported that Birhi and Sifri dates gave (35%) of RSS% without using 
enzymes 
 
Table (6): The amount of honey date (Dibs) yield 

a, b; Means with the same letter are not significantly different 

 
Chemical composition of Siwy and Zahdy date syrup and control 

The chemical compositions of date syrup are mentioned in Table (7). 
It observed that the moisture content of Siwy date syrup (I) and (ІІ) was 
28.00% and 25.00. The total sugars content of Siwy date syrup (I) and (ІІ) 
was (69.00%, 72.00 %) respectively, crude protein and ash content were the 
same ratio 1.20% and 1.30%. In the same table the data showed that, in 
Zahdy date syrup (I) and (ІІ), the moisture content was 29.00%and 24.80%, 
total sugars was 68.00% and 72.20%, and the same ratio of crude protein 
and ash was 1.40% and 1.20% in path ways, while the local market syrup 
recorded 26% moisture content, (71.00%) of Total sugars, and protein, fat 
and ash were (1.22, 0.40 and 1.3). 
 
Table (7): Chemical composition of Siwy and Zahdy date syrup 

 
Samples 

Chemical Characteristics

Moisture
% 

Reducing
Sugars 

% 

Non-
Reducing 
sugars %

Total 
Sugars

% 

Crude 
protein

% 

Ether 
extractor 
(Fat %) 

 

Ash 
% 

Siwy date syrup (I) 28.00 62.50 6.50 69.00 1.20 0.50 1.30 
Siwy date syrup 
(ІІ) 

25.00 63.20 8.80 72.00 1.20 0.50 1.30 

Zahdy date syrup
(I) 

29.00 64.40 3.60 68.00 1.40 0.40 1.20 

Zahdy date 
syrup(ІІ) 

24.80 67.40 4.80 72.20 1.40 0.40 1.20 

Local market
syrup(control) 

26.00 67.20 3.80 71.00 1.22 0.40 1.30 

 
 

Variety Product of Dibs gm/kg
Siwy (I) 550 b 
Siwy (ІІ) 570 ab 
Zahdy (I) 560 ab 
Zahdy (ІІ) 580 a 
P value 0.1551 
LSD 30.101 
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Characteristics of Siwy and Zahdy date syrup (І) and (ІІ)  
The presented data in table (8) showed that, the prepared date syrup 

had high acidity and TSS, therefore the expected storage ability will be high. 
This is due to the high level of sugars and relatively low moisture content. 
With regard to the same table results showed that the pH value recorded 
ranged from 4.0 to 4.8 for date syrups. The total soluble solids (TSS %) of 
Siwy date syrup (І) and (ІІ) were 69.00% and 72.00%, and the refractive 
index was, 1.4665, 1.4740, respectively. while the total soluble solids (TSS 
%) of Zahdy date syrup (І) and (ІІ) were 68.00% and 72.20%, and refractive 
index was, 1.4640, 1.4745, respectively.  
 

Table (8): Effect of extraction method on physiochemical characteristics of 
Siwy, Zahdy and     local market date syrup (Dibs) 

Date syrup TSS %
Refractive 

index 
at 20 °C 

pH 

Acidity
% 

As citric 
acid

 
Density 
Gm/cm3 

Viscosity 
(cP) 

Siwy Dibs (I) 69.00 1.4665 4.0 0.42 1.3545 2.70 
Siwy Dibs (ІІ) 72.00 1.4740 4.1 0.55 1.3757 3.10 
Zahdy Dibs (I) 68.00 1.4640 4.2 0.60 1.3483 2.50 
Zahdy Dibs (ІІ) 72.20 1.4745 4.3 0.66 1.3771 3.20 
Local market
syrup(control) 71.00 1.4715 4.8 0.34 1.3686 2.80 

 
Organoleptic evaluation of date syrup 

The data, presented in Table (9), showed that, Siwy date syrup (I) 
recorded the highest value of color although using the high temperature in 
processing, this is due to using filtration of date juice twice again, which it 
lead to separate non salable solids and total sugars was decreasing. The 
results showed that the more date syrup concentration becomes the darker 
the color of date syrup. 

With regard to the same data, it was clear that, Siwy date syrup (I) 
recorded the highest average color value; and equal in their taste, flavor and 
acceptable score, compared with Zahdy date syrup (I). With regard to the 
same data, it was clear that, Zahdy date syrup (ІІ) recorded the lowest values 
of color, taste and total score of sensory evaluation terms, it was (16.0, 25.2 
and 83.5). While Siwy date syrup (ІІ) recorded the highest average of taste, 
flavor and total score, it was (25.9, 16.9 and 84.5)  total score, Siwy date 
syrup (І), Zahdy date syrup (І) and Local market date syrup recorded equal of 
acceptable it was (25.3). In the same table, that Siwy date syrup (ІІ) and 
Zahdy date syrup (ІІ) was recorded the same value of acceptable, it was 
(25.5). Zahdy date syrup (І) and Local market date syrup recorded equal 
value of total score. The results stated that Siwy date syrup (ІІ) is the best of 
all sample. These results obtained was in accordance with those obtained by 
Al-Saidy et al. (1982), Benjamin et al. (1982), Al-Saady and Benjamin (1983) 
and Ramadan (1995). With regard to the same data, it was clear that, Siwy 
date syrup (I) recorded the highest value of color although using the high 
temperature in processing, this is due to using filtration of date juice twice 
again, which it lead to separate non salable solids and total sugars was 
decreasing. 
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Table (9): The average of organoleptic evaluation of date syrup 

 
Samples 

Color 
(20) 

Taste 
(30) 

Flavor 
Consistency

(20) 

Acceptable
(30) 

Total 
score 
(100) 

Siwy date syrup  (І) 16.8 a 25.7 a 16.6 a 25.3 a 84.4 a 
Siwy date syrup  (ІІ) 16.2 a 25.9 a 16.9 a 25.5 a 84.5 a 
Zahdy date syrup  (І) 16.5 a 25.7 a 16.6 a 25.3 a 84.1 a 
Zahdy date syrup  (ІІ) 16.0 a 25.2 a 16.8 a 25.5 a 83.5 a 
Local market date syrup 16.6 a 25.6 a 16.6 a 25.3 a 84.1 a 
LSD 0.9683 0.8179 0.6964 1.1330 2.3234 
a, Means with the same letter are not significantly different 

 
Organoleptic evaluation of biscuits 

Appearance, color, thickness, crispness, shrinkage, taste and odor 
were evaluated according to Smith (1972). Organoleptic evaluation of biscuit 
samples which made by replacing sugar by Siwy date syrup at ratios 10%, 
20% and 30%, compared with control sample (100% sugar).The results in 
Table (10), showed that, the sample No., (1) which contain 100% sugar 
recorded the best crispiness value (14.4) but it had the lowest value of 
appearance, color, shrinkage, taste, odor, total and acceptability, it was (8.60-
14.00-13.50-13.50-13.30-91.00 and 91.00 %), while the sample No. (4), 
which contain (70% sugar + 30% Siwy date syrup) recorded the highest total 
score and acceptability value (93.0 and 96.20) It had highest appearance, 
shrinkage, taste and odor (9.30 -13.80 - 14.00 - 13.70).  
 
Table (10): Organoleptic evaluation of biscuit samples  

Characteristics 
Mixtures  Acceptability 

Value (%) 
Total
(100)

Odor
(15) 

Taste
(15) 

shrinkage
(15) 

Crispiness
(15) 

Thickness
(15) 

Color
(15) 

Appearance
(10) 

91.00 a 91.00 a13.30 a13.50 a13.50 a14.40 a 13.70 a 14.00 a8.60 a 

1-
100%sugar 
(control 
sample) 

92.10 a 91.90 a13.40 a13.70 a13.60 a13.90 a 14.00 a 14.20 a9.10 a 

2- 90%
sugar +10%
Siwy date
syrup 

95.30 a 92.50 a13.50 a13.80 a13.70 a13.80 a 14.20 a 14.30 a9.20 a 

3- 80%
sugar +
20% Siwy
date syrup 

96.20 a 93.00 a13.70 a14.00 a13.80 a 13.70 a 14.20 a 14.30 a9.30 a 
4- 70% sugar
+ 30% Siwy
date syrup 

0.1088 0.39460.57980.81650.0076 0.4971 0.6587 0.91970.3090 P value 
4.2234 4.99670.88011.28360.7633 0.9913 0.9232 1.00040.814 LSD 
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  لتمــرتصنيــع عســل ا
  سمير عبد العزيز حسن جراوش و محمود بدوى دومه، شادى محمد محمود الشھاوى

  جامعة المنصورة –كلية الزراعة  –قسم الصناعت الغذائية 
  

ة للتعتبار معآخذين فى الإ اج السنوية العالي ة لتعظيم دلات الإنت مر فى مصر وفى محاول
ةالقيمة الإقتصادية للدرجة الثانية من التمور الن ذا العمل بھدف دراسة إمكاني  صف جافة تم تصميم ھ

تج عالى الجودة وصنفين من التم معالجة اج من ر وھما السيوى المصرى والزھدى العراقى وذلك لإنت
واد حافظة دون إضافة أى إضافات من عسل التمر اتج فى صناعة او استخد ،أو م م عسل التمر الن

ل التم كر بعس تبدال الس ك باس كويت، وذل ب البس مو. %٣٠، %٢٠، %١٠ر بنس ة  ت راء عملي إج
اء الس.الإستخلاص بطريقتين م إضافة الم  التمر إلى لحم)  م◌ْ  ٩٠ – ٨٠(خن افى الطريقة الأولى ت

بة  ا١:١.٥بنس ز ، بينم م التركي اتج ث م ترشيح العصير الن م الإستخلاص ث والى ث ى الت ة  عل فى طريق
اء الس ى لحم التمر بنسبة ) م ◌ْ  ٧٠(خن االإستخلاص الثانية تم إضافة الم والى ١:  ٣إل ى الت م  عل ث

اتج الإستخلاص ه . ثم تركيز العصير الن م الحصول علي ذى ت م العسل ال ه وت م تعبئت ة ت من كل طريق
  . خواص العسل الموجودة بالسوق المحلىوالكيميائى له مع مقارنة ذلك بالتقييم الفيزيائى  عملية

ة أن  رت الدراس ائج ال أظھ ل عمالنت اتحص ى ليھ تخلاص الاول ة الإس ن ؛  بطريق ل م لك
ن اد لكل م دھون والرم السيوى والزھدى عسل التمر  الرطوبة، السكريات الكلية، البروتين الخام، ال

ت  و %)  ٠.٤،  ٠.٥(، %)  ١.٤،  ١.٢( ، %)  ٦٨.٠،  ٦٩.٠(، %)  ٢٩.٠،  ٢٨.٠( كان
ة لتحاليل الاعلى التوالى ، ولقد تم إجراء %)   ١.٢،  ١.٣( ه بطريق سابقة على العسل المتحصل علي

الى ؛  ، %)  ٧٢.٢،  ٧٢.٠(، %)  ٢٤.٨،  ٢٥.٠( الإستخلاص الثانية وكانت النتائج على النحو الت
  .على التوالى %) ١.٢،  ١.٣(و %)  ٠.٤،  ٠.٥(، %)  ١.٤،  ١.٢( 

ؤدى إل ر ي تخلاص التم ن إس اتج م يح العصير الن ة أن ترش ذه الدراس ائج ھ ى وأظھرت نت
اتج .إنتاج عسل تمر جيد اللون وذلك للتخلص من المواد الصلبة غير الذائبة كذلك أن كمية العصير الن
دة ثلاث ساعات  ١:٣من الإستخلاص قد زادت عند إضافة الماء الساخن إلى التمور بمعدل  والنقع لم

ت كمية عسل التمر وبالتالى زادوالنقع لمدة ساعة  ماء إلى تمور ١:١.٥حالة إضافته بنسبة   عنه فى
ط  ت بمتوس ا وكان يوى مع دى والس ر الزھ ى تم يم ف ى ق جلت أعل اتج وس -٥٦(و %) ٥٧-٥٨(الن

تبدال السكر بعسل التمر فى صناعة البسكويت أعطى صفات ، )%٥٥ كما أظھرت الدراسة أن إس
ا أن % ٧٠ +عسل تمر% ٣٠حسية عالية فى جميع الصفات الحسية عند الإستبدال بنسبة  سكر، كم

ى د وى عل ذى احت ة إلا أن البسكويت ال يم % ١٠٠رجة القبول كانت عالي ى فقط فى ق ان أعل سكر ك
ة اء . القرمش افة الم ن إض دلا م ور ب ى التم اخن عل اء الس افة الم ب إض ه يج ة بأن وتوصى الدراس
د الإستخلاص والتسخين تخلص من  عن ك لل د استخلاصه وذل يح عصير التمر بع ذلك يجب ترش وك

يةالمواد الصلبة  ى الصفات الحس ؤثر عل ة التى ت ر الذائب ون، غي ى  خاصة الل   وحفظ عسل التمر عل
ية ) م◌ْ   ٧ – ٥(  ه الحس ع قيمت كويت لرف ناعة البس ى ص كر ف ديل للس ر كب ل التم تخدام عس واس

         .والتغذوية
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