[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

b 3> A & 92 B! BB g 3 g (Iloms S 5 (w3 3

}b Hdoes c3cy e csz.wﬁ: i sld> e Hdoes c*l@d\..,a LSLB J:.C«Lu.u‘
4 . 2 . .

Ol i 5 pske Aoty ol 3T oS00 (o0 mlo s pske (5585 gl
32 o8 ol s ol oy S olinl =2
Ol o8l e mbis 5 psle 05 S sleul -3
Ol oKiils o eaSiils HLiils-4
(88/5/6 : 5y )b 8B/1/16: 3155 i b)

s AS>

ol w3 S 13 a3 Wl o sladeud Wby 5 alacd oS5 Slils sy Kl o 5 OIS Jols o (35 53 axn

Jsbows b 67 5 il oty 55 53 J gl o3 WAB/5 (S lyin 55 UBBIB sl HAI25 (o HO3 s % 5165 ohyls o yia 5
(i 03505100 s ¢ 8 Jos 300) Slto o it (Shols ks S sls OLES Jitaa 3lpn BT s gy St 035 Gl (250 iy pd 53
Ois oS deys S o 15 )5 g slaie o 2o hls ol 5 Soe e slpe oy 3503 513 muder 5 oS (st Sied OF 51 ey 5
Al (HA5136) S5l ol oS sl 0L (38 1S les S s a b aes by il 15 e s s 3 O 51 s (S
5 ST (Sl (S o2 (H19/98) oyl LI sl o el Sl s el s 8, 3 I gLl o
s MO MEe Ll s oS Aas o 0L ol bl LA edalia 1 3/93 (8/66 ( 10/11 (112 slis 53 o el Sl
KB 0 5 Sl il SV pame g 53 lo st s 55 5 Ll e ol cli) s ol (Kon o5 ol pslie sl Yzl 5 b

el (6 i G a3l Lo atees 3 et S e 5 ST 5l oo Se ds Cled gl S 5 plulid ool eslizad

Sols o (OIS o sladend folis ol 4o Lo ot anes (OS50 AMS

dodie -1

g S o 4339629 b s Ol s,
sl b css Lol WSsl e
Jites Sl s Lot amm sy by 82 Mo e ls”
2 Sesh el Ol s s Uy OLe
S 5 b Sl My 3l e 5l e 055
03 395 Lo, 5 058 Jorlsw com gl o 5 Ol 5

JLe2:3] ol S Gle 5 Olpl gla,5iS

sis s b Sl b 5 S ol alST L
5 LS e Ay ailay sl slassls SLl s
Ghle al > el gl s ST el s s S
Loz C s Jsame 31 eslatal Cuwdd Lol anils
e e Sl BBk Gl L M esle S, Ol
o sy s Sl 55003 8 e 5L s SDe S
ol bl 5 aiS sl 5l S Ol 4 elS

esmail49@yah00.com : 5. J e *

1. Phoenix dactylifera
2. Dowson

85


mailto:esmail49@yahoo.com
https://fsct.modares.ac.ir/article-7-7517-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

Lo aien O o ladewl by n 5 slend OS5 vy 2

Wen 5 2o glae feland

g;’.‘:"":":‘ "‘J.'?‘ C.Sﬂf aj‘..U‘ -2 -2
f:.énj:.msb ;rl}- J:"J‘“J)i ;rl}- A ul,q).b_)_)\.)ui,d
Lo odu s 53 sbomn b 5 Sl oy 53 53 J ke

Slas 8 5 sliliad U gla s, 5l eslizu
[16] s 5,8 «5lAOAC

u.;.bu C}\A‘ Q.Sﬂf aj‘..U‘ -3-2

Al 53 S 038 o 51 g 5 3550 ke Ul
Sl g b ol Sl eslinal b L G S
[16] s (o, o3ll (oWl el AASSFL Js) o1

C 7 skl fly s e -4-2

AR o8y Mol o gladend LBy e L0
Al o & s Jgle ol ) 4 Lo s S
Adilent Jus) il S 5l S 58 olas b e 5 (17) 0
o530 BPXTO & e a0 sme (1S, L 6B9ON
250sles LFID 55555 5 51 Sl om s 198 sles U

18] s &S eIl ;\)f\::;u a3

MJ@L‘S—?)

b ad gl oS 5 -1 -3

Ly b s gled S5 o Ske 1-dss s
sl ol e3ly OLES axdlae

sl ol Jols gls wn o ol el ls
Ly ush, BT 565 Glls 5 4 Sels o 5 OIS
ol 2 Wl 2S5 s S o oSike b )
SUL U518 4 5/5.H9 5 /6 sl i 5 & K 055
Gols e Bl LS 5 cnl alad 3550 53 S 55 W1/4
o) oo (D<) 5ils gy anlllas 550 win 53
lme 5 aaly Bk 5l S S Shdkan S Sk s
155 48318 Uslas aton 55 55 ol

= (sl Hossn b TSk doss pren)
Js <l 5 5 =100

Sl s 53 gl oy 55 55 I pdme b s
i o 535 6 Sils o glo 2 a3 5 D1 LIS
22509 565 g a ot edn s 3 Uske b Sl

86

5okl Olsle b oz LT gl
Sl Dbl o5l b5 LT s 5 "FAQ" 5,58
53 L A O Olnl (Dl (gosger 530U Slex
Jie ol 5168 e3 o5 5130 6681, L 2005 UL s Lis
o 997 Olnl 5 o5 e 4225 5 Al Ll 56 e
J405] el ey

15 5 Ll 3 b wdg doys 24 01l bl ol
Sl oy el wals Sl s ol Sl g
SN s SR ol 2 00 o3k Slalllae 08U
sl L 20 6 T-11] ol 455 Sy Lot o
56l ads LS (plerd S5 Ll s s
Sl s 3 b e ol gl 8
.[12-15.8]

Sl b s 858 pBl Sl 4 e bl
b, oy Aoy 10 spu buge jik Lot ates
23 b Slals ook 3Ol opl alie 5 dns e 1S
e A 5 S ate (I (B Jom (s
S e Jlaz=l s b 5l 5 el plas L6 L
A b ol s Slisle glale 2 5l VL s s
L oadaly 5o Slaor Ol sl s &5 a8 ol 8 8
S o ysd 53 Glpl Sloz ilis 2Bl plad S 5
Sl 03 50 abaed S5 U it 01 5 Gois o)
Vb s SaST s Ay 5l aS Kl 5 CISS

.ﬁn)\);w)ﬁ,wb Syeely Lpla, e

e 5, 950562

& 405 5w o3kl -1-2

S o A 2550 sl 03a5 T sl a5l ool g
2 Le o iy SlLealll Sl gls s 4
3Ll i s sla bl G 5 05558 Ol
o Kilo am 5350 (glos 3 LT 03 S Ko 5 yinnd 5 b
U b aes (0L sl fritsch Jus) obad 5l estizal &
M iy 53 0sa31 0le3 B 53,5 120 e S sl

LS

1. Food and Agricultur Organization


https://fsct.modares.ac.ir/article-7-7517-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

1389 Qk..wo) ‘2 e)Lq..i ‘7 693 u‘iu“" GL.A} r)l:« aoll2s

adllas 5,50 sla ates o (GHls pae OOl 5 S olie

T16) Jlois op mis shils oty So olie s s ot 53 5 Ell o 0l e N 5 ol el
oo 13) Sl o 1S s s (p—f 100 s p—f Y

el sy &ATL;L;:_:MH{&;{\} w\(rfloo BE f;

(P> 0/05) ol s 5o 5 andllan 5, 50 sla

b aiwd Sdoe ols -2 -3

allas 550 SLa s Sdae ol (Kle 2J50 3
el o o303 OLES

2 P N DD SN DO PR . IN
100 r;&300))\mdﬁ;ﬁ§u;wuw;u
100 s r;&%))\md;&s&bbﬂwj(r;
or 52 gmge $ Sl pole o Sl s ail e (05
b 3l s g)ls e BVt anlllas 35 50 gla

(K 05505100 s ¢ 8 o ) anlllas 550 o= (55 3 s gl oS5 alio 1d ot

03 Jploee b B b Shaay S S R S e~ S o3le Lo od)
ey b Gl oy 55 5
65 +2/30° 51+2/6° 83/8+0/45° 1/120/05° 5/50/07° 9/6+0/23° 93/5+0/65° oS
69+2/50° 46+2/3° 83/8+0/35° 1/4+0/03° 5/8+0/3° 9 +0/13° 93 +0/45° Keuls o

2l S a0l slasl elas™
(P<O/05) sl I3 me M| oslie s = (gl slael s ¥

(&L}-Q_)} r}loojar;dl\?awj) axtlze ;)féuszdmﬁudﬁpwuﬁZJ}k

o S pAy N e s (e A el L o3,
13001° 162008° 2B TRH016° D0 52418 ol 150:7 IHE OIS
1007 144002 Virn 74 N4 314006° 5257 BA2UE 1464 958 Senls o
NG WA S WISV R
(P <O/05) ol Jls e Mt o sline og = (gl slasl 3 **
(Cor sladend JS 51055 doss o ) addllan 350 slo wis 255 o sladend 5S0le alie 3 50
Sl s S A Sl e Sl e Sally St e o S el b= o)
Gs3 Cs2 Csl) Ce0) Ce0O) Cu0 Ce:0
017+0/192 854+058° 4800+ 1/712 5+010° 1045+0/172 1034+009° 1701 +036° ce
00L+002° g78+0/46° 4m+076° 34+020° 1118+(18° /9 +012° 200640138 Kool o

el 5SS e Sl slasl elas ¥

(P<O/05) el s sme 30l sline g = slls slael js **

87


https://fsct.modares.ac.ir/article-7-7517-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

b2t ates O ladeal Ll 5 olend OS5 s Wen 5 2o glae feland

sedle a5l sems s s sy o (Gl e D u}, - ’Uﬁgﬁu%““}:‘.ujﬁ,_g_g
é}bﬁ%ﬂ@\})ﬁ)}dw‘d‘&)}j@\
Qw‘wbajfgﬂéuw\ﬁu#_}\JJW\

SEay ks S8 o la e S0k 3 U s
0248 60k L ol ol eals OLES andllas 350 (gla s

I R Iy IO VISR S > 350
S o s s R SO e Sl Sl adlas 5,5 gla s es, 3 Sl
adles o5 gl s s 0 LB O x glaad b an o S 5 ol 515 ea Sl 6k
St oo el (S50 denl (S Al 51 Lo o ls el (L3l skl 53 S > 13 5
S W s o0 50 45 S el 5 Sl @ el el Sy i Sl LY

e o SIS Lo n oy (sladed DS s sy o sl W22006 5 17/91 s 5

ardllan 550 gls aned e Pl 8 5 Pl o ladnd do s gl Ad g

PUFA® MUFA? SAFA! b o35
8/65+0/98° 48+171° 42/15+0/72° OIS
8/79+0/87° 42/72+0/76° 48/49+0/66" Sodls o

(P<0/05) .ocdl lskins Dl o gline Loy > (slls slael 3 *

5 Skl ok 5 3 e (Sla b 55 5e 0 2l e s il o el C A
Lo odirs olie 3,50 3.5 ol €5l 058U 2,158 il 0 o3ls OLES anllas 3,50 (Sla wten e,
e polis 53 a8 Sl Clae ) e a 218 ples Shls e Ot 558 alamSe Jadr 53 oS 65 Olas
S Sl i 5 o ble 1 YL Gl el s S e 53 oLl 2 SO Ll O gladud Ao
53 e Gl 3l ol s b et S o il Cdul Ole 45 (gl 458 4 3505 3 5 andllae 3,50 sla
ol 48 5l 0L G pl gl 5 S ke jolie 3550 S ol DISS 5 i Sl e s 5 gl o
GlS Sl S s el Bl it L 5 S bl o gladdl D3 i el cpl
o o3 cble i gl s 0L 5 AL- Hooti ol Sz jo e 5255 55 Setedly o o2 5 St e
Al s Ses das jolis o 0 il e SO sl Ao s UL s
O b SIS el o sladed Js sy 3550 50 Sy Sl e VL sl 5 s oy ISS 4
ASEs O gladedd pled s s KAl deld &S das sl
Sade g el Glay e chale i 5L s odas S g g Ao Lkl s G ol Jeol s
das o polantl st k1) s o sladad S %50 Sl gl LS L Gdae Sy SWIL 2S5
b Gaae Sl Al 350 3 Shagn ool 3 ol mls «Devshony <Al- Hooti<Hamada L. 5 .o
ald 35S Slie 5l S 5 oKes 5 Sawaya il S 3 s Dlie Js el 0L Kes 5 Sawaya
Gl 35 3ol ELKes 5 AL- HoOt Le. s o=l 5l ol GiL:;;\f»,,sAL—Farsi b g ot 5058
Sy DL Gl O el ml bl o WS Ao e IS Dbl s S A 3) e 3 Sl e gh
oLKes 5 Sawaya Devshony sls i85 L sl AL Farsi g oz ol gl (5185 L mls
PSS oo 5 Sy el dos s sl e LT S Js ool Gl Ol T ol es s Al Hooti

ol ool S OLKen s SAWAYA Lav 5 45 il (g lis

88


https://fsct.modares.ac.ir/article-7-7517-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

1389 Qk...wdj g2 OJL:..:J g7 e)j)

Sl mlos psle astlad

shahani date to packaging, storage and export.
Ministry of Agriculture

[7] Javad, K. and Mohammad, KH. (1381).
the Composition of Dominant Varieties of
Iranian Dates. Science and Technology of
Agriculture and Natural Resources. 6(1),
189-197.

[8] Al — Farsi, M., et al. (2007). Compositional
and Functional characteristics of date, syrups
and ther by products. Food Chem. 104 (3):
943 — 947

[9] Ellesuch, M., et al. (2008). Date flesh:
chemical composition and characteristics of
the dietary fibre. Food Chem. 111:676 — 682.

[10] Mohammad, S., e al. (1983) .Evaluation
and identification of Iragi date cultivars:
chracteristice of fifty cultivars. Date Pdm J.
12(1):27 - 55.

[11] Sadlem, SAA., and Hegazi. S.M. (1971).
Chemical composition of Egyptian dry dates,
J Sci Food Agri .22:632

[12] AL- Hooti, S., et al. (1998). Chemicd
composition of seed date fruit cultivars of
United Arab Emirates. J of Food Sci and
Technology, 35 44 — 46.

[13] Devshony, S. e d. (1992
.Characterisation and some  potential
application of dates pam seeds and Oil.
JAQOCS, 69, 595 — 597.

[14] Hameda, J. S., et a. (2002). Preliminary
analysis and potentiad uses of date pits in
food. Food Chem. 76. 135 - 137

[15] Saway, W. N., a a. (1984) Chemicd
composition and nutritional quality of date
seeds. J Food Sci., 49, 617-619

[16] AOAC. (1995). Officid methods of
andlysis (14" Ed). Washington Dc:
Association of Official Analytical Chemists.

[17] Animal and vegetable fats and
Qils-preparation of methyl esters of fatty
acid / 550 /1S0O /2000.

[18] Animal and vegetable fats and
Qils-analysis y gas chromatograph of methyi
esters of Fatty add /5508/ 1SO/1990.

89

55 el ey Jlie 31 2eS O 5 HOOL  faws 5 s

el g ol

S S 4ot -4
2o b Gasn onl 5 Jol ml alie IS5k o
ol 5 LDt S das e OLES 5,50 i (il @ i
53 ot sl ezl Y5 1S 5510 s LT o
3 A A s Sl Bl s Sl 6 U5 o gl
oo > sl o e 5 adllas 350 gls s S
o ok ol S Jeel b el o S ol T e
e Gl st S Ol e Ol Lot w51 015
wed 8y o sladesd Lls s e aa 5 5 S eolindl
(bl e ensl s ag 53 O 51 0I5 o das e 0L
S5 oS lals el spe eslinad llE 5 ol
S A s Gy Ghesl s el s
sl Bl il s Lo 4 Lot a3 5 g e

el (6 iy G LS

gle =5

[1] Azita, A.J. (1381). Pam, the fruit of life.
Journal of Agricultural Sciences.

[2] Abddouahhab, Z. (2002). Date palm
cultivation, FAO . Rome.

[3] Dowson, V.H.W. (1982). Date production
and protection with special reference to
North Africa and Near East. FAO Technical
Bulletin, 35:294

[4]Ministry of Agriculture, Vice Presidency of
Planning and Economy. (1386). Statistics
and Information Technology office

[5] FAO. (2007). statistica database. (http://
faodtat . fao. org).

[6] Maser. F. (1375). Study of time and
temperature suitable for reducing moisture


https://fsct.modares.ac.ir/article-7-7517-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-28 ]

JEST Vol. 7, No. 4, Winter 2010 ABSTRACT

Deter mination of chemical composition and fatty acids profile of
date seed.

Ataye Salehi, E.*", Hadad K hodaparast, M. H. 2, Lame, S. H. 3, Habibi Najafi, M. B. 2,
Fatemi, S. H.*

1-Ph.D Student of food science and technology, Science and Research Branch, Islamic Azad University,
Tehran,lran.
2-Professor, Department of Food Science and Technol ogy,Ferdowsi University.Mashhad, Iran.
3-Professor, Department of Food Science and Technology. Tehran University. Tehran, Iran.
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The seeds of two date pam (phoenix dactylifera) cultivars, kabkab and Mordasang were anaysed for
their chemical composition and fatty acid profiles. The average constituents were obtained as protein
5.65%, fat 9.3%, ash. 1.25%, totd carbohydrate 83/8%, acid detergent fibre 48.5%, neutral detergent
fiber 67% (on a dry weight basis). Minera analysis showed higher concentration of k, ( 300mg / 100gr
dry weight) followed by P,Mg, Ca and Na. Among the microelements, Fe was higher concentration
(7.5 mg/ 100 gr dry weight) followed by Mn, Zn and Cu. Gas-liquid chromatography revealed that the
major unsaturated fatty acid was oleic acid (45. 36%), while the main saturated fatty acid was lauric
acid (19.98%) . Myristic, palmitic, linoleic and stearic acids were aso found average value being
11.12, 10.81, 8.66 and 3.39% respectively. The Result showed that date seed contained large
quantities of fibre and most likely, resistant starch that may have potential hedlth benefit. Date seed oil
could be used in cosmetic, pharmaceutical and food products. Further research is needed to
characterization, antimicrobial, antioxidant and other health promoting activities constituents in date
seed.

Keywords: Date plam seed, Chemical Analysis, Fatty acid profile, Kabkab, Mordasang.
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