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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. T ehran University. Tehran, Iran.
4-Associae professor,Department Engineering. Tehean University.
(Received:88/1/16 Accepted: 88/5/6)

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 headlth 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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