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4. Saccharomyces Cerevisiae
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1. Staphylococcus aureus
2. Bacillus subtilis
3. Salmonella typhi
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5. Pixel
6. Bit
7. Binary Images
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| nvestigations on the effect of date puree asa sugar replacer on
physicochemical and sensorial and textural propertiesof dunat
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Nowadays, the investigations on sugar replacemetit other sweeteners increased because of the
relation of sugar consumption with some diseaseh @5 blood pressure, dental decay, obesity and
increment of the glucose and insulin which espBcialdangerous in diabetic patients. In this sfugar
was replaced in 5 levels (0, 25, 50, 75 & 100%hwiate puree in dunat formulation and physicochaimic
and sensory properties and shelf life of final pridwvere assessed. Results showed that moisture and
water activityvalues increased with more replacement of dunatdeaseased in 75% replacement level.
The oil uptake percent and special volume decrefiegd50% and 75% replacement levels, respectively.
Although L* and B values of the dunat crust was decreased in 50%hay@dr replacement levels in
compared with control sample? aalue was increased in 25% and higher replacelegats. While the

a* value of the dunat crumb increased in 25% anddmnigkplacement levels,*Lland B values decreased
from 25% and 50% replacement levels, respectivBlsults from panelist’'s assessment also hadn’t
significant difference with control sample up td%0eplacement level. Results from this study showed
that 50% replacement of sugar with date puree matitormulation not only keep appropriate sensorial
properties of products, but also reduce oil uptake significance difference in compared to control
sample and in special volume and porosity, treatadples haven't significance difference with cohntro
sample. Also increment in replacement level up @650f date puree, whilst increase moisture and
decrease hardness of products in each three pgned and regard to water activity value, lead to
increase in dunat maintenances time.

Key words: Date, Staling, Dunat, Sensory properties.
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