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In biscuit production, sucrose is one of the majgredients. Addition of sucrose is not only foe th
sweet taste it provides, but also for its posi@ffects on physical properties of the product. &inc
sucrose consumption is growing worldwide, findimgadternative sugar source other than sugar beet
and sugar cane as the main sources of sucrosedsgagy. In this research, sucrose was replacéd wit
0, 20, 40, 60, 80 and 100% (weight basis) of dgtapsand date liquid sugar and the effects on
rheological properties of biscuit dough were stddi€he results from farinograph showed that the
dough consistency and elasticity reduced with iasireg the sucrose replacement level. However, no
significant difference between the samples madé wdte liquid sugar and date syrup was not
observed. The results of Texture Analyser showed whith reducing the sucrose content dough
consistency, energy required for compression, gméass and cohesiveness reduced while
adhesiveness increased. The values obtained fogyere®nsistency and adhesiveness of the samples
containing date liquid sugar were higher than traisgate syrup, while springiness was lower. Based
on the results the maximum percentage of the seam@acement with date liquid sugar was 60%
and with date syrup was 40%. At higher percenttigesgjuality of the dough reduced considerably.

Keywor ds: Biscuit dough; Date liquid sugar; Date syrup; Rbggl Farinogarph; Texture Analyser.
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