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Using date Powder in Formulation of Chocolate T offee

Ahmadnia, A.', Sahari,M. A%

1- M.Sc. Graduate of Food Science and Technology, College of Agriculture, Tarbiat Modares University.
2- Professor, Department of Food Technol ogy, College of Agriculture, Tarbiat Modares University.

The date powder produced from ”Shahani” variety under optimize condition (600 mmHg vacuum
and 75 'C) was used in formulation of chocolate toffee as sweet replacer in proportion of 25, 50, 75
and 100 % of sugar which is commonly utilized. Then, texture, color and energy content of product
were compared with a blank sample having no date powder. Finally, organoleptic qualities of the
produced toffee (odor, flavor, chewiness, sweetness, apparent color) were evaluated by a group of 30
pandlists. Statistical results showed that the samples with 50% (odor: 3.2; flavor: 3.5; chewiness: 3.4;
sweetness: 3.5 and apparent color: 3.7 score) and 75% (odor: 3.5; flavor: 3.3; chewiness: 3.6;
sweetness: 3.3 and apparent color: 3.5 score) of date powder had the highest score in comparison with
common chocol ate toffee.

K eywords: Date powder, Formulation, Toffee, Sensory evaluation.
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