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ABSTRACT

Date is an important fruit crop in many Middle East countries. Date
syrup is an important by-product of date. Clarified and purified date syrup
is named date honey. It could be utilized as a replacer for sugar in
preparing different food formulations. A new food formulation was
processed, the essential ingredients of which being date honey, butter,
hazelnut, dried skim milk, cocoa, starch, lecithin, and baking soda. Date
honey is a good source of energy, and is relatively low in protein.
Therefore, the addition of protein sources such as dried skim milk, nuts and
other ingredients resulted in a nutritious formulated food containing 6.13%
protein, 19.86% fat, 47.80% total sugar and was rich in certain mineral
elements. A single stimulus-consumer test was conducted in order to
evaluate the acceptability of the four formulations prepared by using
different amounts ot date honey and cocoa. The results indicated that
formulation 1 containing 60 g date honey and 10 g cocoa was the most

acceptable.

1. Associate Professors, Rescarcher and Research Assistant, respectively.

414



Alemzadeh et al.
Ol (53 yglls” Ooligicns

VIV Y (A TYE)

S o8 gmiaed 13 o e 5 oalilul

Sogais oy 9 5 0lias ule PP wmea ¢l rJ'n.ﬁ ol gl
‘J_:'.’LJBL(_.:JJt&w_jl:wd#}w:—:ﬂd_uw@w;fub%b;ﬁ;jm
3 Ol (Ol s Lo.a__,' —Soaslss et ol dnw g0 Jg.:.a_,}‘. “Olpl Ol s cdy o
w‘:&mnl.{_bbﬁth_gudefJﬂ_ﬁxw.UﬁQL@J)_ffjmjiﬁ

LOhpl (Ol i

sl S

-, T

0 s Lo - d,;t?c;‘srm;,i‘_,si.L;.,.l«;L_JJ,u_,:‘_gj_,,L;SNr%lju&uf

I o B Nl s AT ok Tr-RU-S S [P vt i R T PR PR
J gmamn S O ge¥ 30,3 -3 gad 03l M2 5 gn O s o 3 33 23 Kl O yie w Ol 0
St o (B oS b oo 7 JulS 033513 ol ad 53 ol ln S ) S
ol e O e SQ L g Js 1099 K870y g ] (il ST ¢ 230
e J prames S S 5 L pe « Son 0040 g B3 St dile iy e 039380 L g e
FO Olie 5 5725 deo s FV/A ¢ o Ao 3 VAJAF 0oy daopo £ VY Jall a8 558 o
i b (M2 J e i g ) L cd a2y Gl ekl ol e slpe g 5
Sl 5 S 0 jle3 0 oY g 3 57 gn DL sl il A3 a1 g e il

235l (55 Al BB 2y ol pSNT 0 SN0 gl s S50

112



Uise of date honey in the formulation ...

INTRODUCTION

Confectionery refers to sweet goods and takes on a different meaning
lcpending on the place in which it is used. In some countries, the term
applies to any sweet product, including cakes. In others, confectionery is
candy and includes terms such as fondants, caramels, toffees, jellies,
chocolate-covered fruits, nuts and creams (5, 10, 11).

To create innovative products with unique shape, textures and flavor,
confectioners should carefully choose the ingredients. There are a variety of
ingredients, the selection of which is critical, as it can prevent or invite
potential problems in the finished confections.

Date syrup is obtained from date by water and heat extraction (1. 2).
Date syrup can be used in confectionery such as cake formulation (10).
Clarified date syrup, which is called date honey, can be used as a replacer
for sugar and is a good source of energy in many different food formulations.
The addition of protein sources such as hazelnut and dried skim milk
would provide a nutritious food formula which could be considered as
confectionery, breakfast cream and child food (2).

In this investigation a new formulation was prepared using date honey,
hazelnut, skim milk, cocoa and additives. Four formulations of this new food
were prepared and sensory evaluation was carried out on them, using a
single-stimulus  consumer test to evaluate the acceptability of the

formulations (6, 8).

MATERIALS AND METHODS

Date honey was supplied by the Iranian Date Syrup Processing Plant in
Tehran (1). Other ingredients, such as hazelnut, dried skim milk, butter,
cocoa, vanilla, starch and baking soda were purchased from the local market.
Hazelnuts were peeled, dried and crashed in a coffee mill.

Starch was dissolved in cold water and mixed occasionally with date
honey, milk and butter and the preparation was cooked at 118° C for 3 min.

113



Alemzadeh et al.
Heat was turned off and cocoa, vanilla, baking soda and lecithin were added.
They were then mixed well and crashed hazelnut was added and whole
mixturec was mixed well again to obtain a creamy product.

A total of four combinations of date honey and cocoa were prepared
(formulations 1-4). The amount of the other ingredients were constant in all
formulations.

The best formulation was chosen on the basis of organoleptic
acceptability (6, 8) and was analyzed for moisture, ash, protein and sugar
contents (3, 4, 9). Potassium and sodium were determined using flame
photometery, while calcium and iron were estimated using an atomic
absorption spectrophotometer (3). Chemical analyses were done in two
replicates and the calorie valuc of the creamy food was calculated from the
standard tables (7). Sensory evaluation of the new formulations was
conducted using a single-stimulus consumer test. One hundred samples of
each of the four formulations were prepared and presented to 100 consumers.
chosen at random from both sexes aged 10-45 years. Panelists were asked to
indicate their preference for the four samples they were tasting by checking

one of five possible answers which constituted the hedonic scale (6).

RESULTS AND DISCUSSION
The results of date honecy analysis are summarized in Table 1.

Table 1. Chemical composition of date honey.

Component Amount (%)
Moisture 21.97
Protcin (Nx6.25) 1.99

Ash 1.92

Total sugar 84.88
Reducing sugar 80.05

The recipe for the date honey-based food is shown in Table 2 and its

chemical composition is summarized in Table 3. As shown in Table 3, the
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prepared food is a significant source of energy and could be recommended,

for example, as a child food.

Table 2. Recipe for date honey creamy food (formulation 1).

Ingredient

Amount (g 120 g sample)

Date honey
Cocoa

Dried skim milk
Hazelnut

Butter

Starch

Lecithin

Vanilla

Baking soda
Water

60
10
15
20
15
2
0.1
0.5
0.5
1

Table 3. Chemical composition of formulation 1.

Component Amount (%)
Moisture 13.2
Protein (Nx6.25) 6.13
Fat 19.86
Fiber 0.47
Ash 2.74
NFE* 58.08
Total sugar 47
Reducing sugar 36.5
K (mg 100 gy 297.5
Na (mg 100 g') 65.0
Ca (mg 100 g™") 82.2
Fe (mg 100 g") 30.1
P (mg 100 g) 217.4
Food energy (kcal 100 g™') 391

* Nitrogen free extract (soluble carbohydrates).

Addition of hazelnut and skimmed milk in the creamy food increased

the protein content by approximately 3 fold. Such a product is anticipated to
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enhance the effort in the date producing countries to improve their
nutritional status by introducing a nutritious food for the pre-school and
school-age children. The development of a high protein date food might find
potential to opening a new channel for introducing date-based products.
Table 4 presents part of the composition of the four formulations. The

amount of other constituents in these four formulations are as in Table 2.

Table 4. Partial recipes for different formulations.

Ingredient Formulation

(g 120 g”' sample) Fi F2 F3 F4
Date honey 60 65 55 50
Cocoa 10 5 15 20

The data from taste panel are presented in Table 5. It can be concluded

that there is a notable differnce in acceptability of different formulations.

Table 5. Responses of acceptability of four formulations.

Response Numerical value Formulation

F1 F2 F3 F4

Like very much +2 30 14 3 0
Like +1 30 30 20 10
Neither like nor dislike 0 20 34 30 30
Dislike -1 16 12 39 50
Dislike very much -2 4 10 8 10
Sum 100 100 100 100

Table 5 indicates that the formulations 3 and 4 are the least acceptable

and that formulation 1 is more acceptabie than formulation 2.

CONCLUSIONS

Date honey was utilized as a sugar replacer in a new date-based
formulation. Addition of a protein source (skim milk), fat (butter), and

other ingredients improved the quality of this formula. The formula chosen
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was a source of minerals such as iron. potassium. calcium and energy (391

kcal 100 g'). This nutritious food may be recommended as a confectionery

or an emergency food for children.

10.

11.
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