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P <0.05 Lsina (S5icee e Aigina Cilig 25 ade ) anlsll dgenll aim dgalinall CaaYl s
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Gy el (3omnnas g yan g Y agiuly b (Latif and pikwan., 2022) 4l Ll Le ae il o3a ciddlss
gohall i ded culael cusSadl dlala ) (%30) Gty el (s dilaa) G 3 %(50-10) (e cinglys Jlagid
o il G 3 (18.58) iy (D7) shinal sdge ads ¢(60.59) Ll de b caly g ¢(53.59) s (L)

+(3.93) il die b il s 8 (6.98) (37) ohea) ydge dad il oo 8 (19.63) salall due

A ) Cilial (gaalacas Sl Sy A Jaiul daiaal) CugSul) cilind Luall ailadll -
(@rl canall saa3l) el (po Calial A Bialose Ailialy Aaload) cusCand) il enl) ol (5) saall cpad
L) iy S5all il (ald 1 10 (o Adlge ok diad 8 (e puiil) 138 shal 553 <%(100 <30 (15) o D

ol Beaa (pe AT 2alil) due o aaylaall ‘(ebd\ Jsaall ¢yl ‘e\)ﬂ\ cdaill) ‘ea.J:J\)

A (e el A3 Beabenas Sl ISy i iy Aaiaal CussSondl cilisd ousal anil) 1(5) Jsaad

4.50+0.50° 4.50+0.70° 4.37+0.90° 4.00+0.90° 4.00+0.10° CB

4.12+0.30° 3.70+0.70° 4.00+0.50° 4.00+0.50° 4.00+0.70? DB15%
3.50+0.40° 3.30+0.70° 3.60+0.70¢ 3.80+0.70° 3.68+0.50° DB30%
3.60+0.10° 4.00+0.40° 3.40+0.20¢ 3.60+0.10¢ 3.30+0.40¢ DB100%
4.31+0.40° 4.18+0.30° 4.18+0.60° 4.20+0.80¢ 4.00+0.70? ZB15%
4.55+0.10° 4.20+0.40° 4.50+0.30° 4.30+0.01¢ 4.20+0.10° ZB30%
2.90+0.60° 2.40+0.90¢ 2.70+0.90 3.00+0.90° 2.81+0.80° ZB100%
3.81+0.70° 3.81+0.40° 4.00+0.80° 3.80+0.70° 3.80+0.70¢ BB15%
3.90+0.50° 3.61+0.80" 3.60+0.70" 4.00+0.70? 3.70+0.10 BB30%
3.50+0.70° 3.10+0.20° 3.61+0.70" 3.71+0.10 3.80+0.10¢ BB100%

P <0.05 Lisine gsiuse die Ligine ligh s ate ) aalgll dganll (e Agalinall CapnlY) yuis

%30 dacis (g0 Ciia Fsamse dilials daiadl) CusConl) il Daaal) pailbadl) o ) (5) Jsaall b bl s
Le ge 4ladls (4.55) sle Jod dayn e il a3 (gAY Gl g Lladl GaeSaall i o Yoi <Y il
Gssals Kenawi [l WS «(Latif and pik., 2022) g3l J—asi 2l gl ao molll 13a cigdlg 235 (4.5) wlall
e Cun e Jeadl) oa CugSd) it 3 %30 Ly Sall JoaS (alslly 3Sull) e Baalas ALl G (2016)
ol Hall Geasa Sl Jlasa) (Ko 4l (Tlay, 2023) colal a2 clisal) ae 43l Lraeal) (ailiadl)
Aol 3gn & B (g0 cugCud) 3 %60 ) dea oy
sclalinnay)
o3 Aot (Kl o 1A cclam s K1) (he Lalgin o L)l (anll 5203l c(gyuall) ADAN yal) Caliaal gaalie Cijass -
Aonall JSLa) Gans cuen of o 531 Sull JaS sl
pailbadll Guuad 8 LS ) A OIS gl st (3 Sall oaS %30 day gl ) (yaase il (-
gl
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4 @aly Jlaia) s caly WIS (olll @ilydige (& Dot all Gaaliss aladinl deiiad)l cusall cilie ol -
bl die ae A3)lkally osll) A3
tGluagill
@AY 35 gl <) i) Lalsinag clgie Aatlll Abgatll cilatialy el Ll Adla) 481380 Lall s
teh e pas Ll
DSl e adian Al latial) (e bty cusSanll g (8 Sl daS %30 Lty 203 5 Bgaase pladin) -
Alle Dadags 40138 ded ) claiie Lo Janlly glall aalal) clamy b 5SS
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Abstract

This research was carried out in the laboratories of the Department of Food Science,
Faculty of Agricultural Engineering - Damascus University, in the period between
2023-2024, the research aimed to prepare the powder of three varieties of low-quality
dates (Burim, Zuhdi, Al-Dairi) and study its chemical composition and use it as an
alternative to sugar in the manufacture of biscuits and show its effect on physical
properties, sensory indicators and color indicators for processed biscuit samples, as
sugar was replaced with date powder in proportions of (15, 30, 100)%. The results
of the research showed that the prepared date powders contain high levels of
carbohydrates ranging from (89.33 - 91.23)%, which can be a source of sweetening
well, and the results indicated that the increase in the percentage of replacement
gradually from (15 - 100) % led to a decrease in the diameter of the samples of
manufactured biscuits, which ranged between (30.11 - 32.28 mm) compared to the
sample of biscuits control (38.12 mm), on the other hand, the increase in the
percentage of replacement had a positive effect in increasing the thickness of the
biscuit piece, which ranged Between (5.81-6.32 mm) Compared to the control
sample (5.23 mm), as for the expansion coefficient, it was found that the higher the
percentage of sugar replaced with date powder, the lower the expansion coefficient
(4.73-5.52), while it reached in the control sample (7.25). The addition of date
powders to the biscuit samples had a significant effect on the values of color
indicators, as with the increase in the percentage of replacement, the degree of
darkness of the biscuit color increased, and the biscuit sample manufactured from
Zuhdi date powder by (30) % had the best effect in improving the sensory
characteristics and general acceptance of the residents.

Keywords: Biscuits, Organoleptic Properties, Physical Properties, Date Powder,
Color Indicators.
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