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Table Kooshab treatments formulation with differenteatof sugar and date syrup

Treatments Malt (Kg) Date syrup (kg) Sucrose (kg)
100% date syrup 2.5 4.2 0

75% date syrup 2.5 3.15 0.625

50% date syrup 2.5 2.1 1.25

25% date syrup 2.5 1.04 1.875

0% date syrup (control sample) 2.5 0 2.5




\Y’Q-\ .)\JJ} L\i 092 AL a)Lw.:

Lﬁlv\.&@l«é;(jl&

Sl g, WA L YYVA ojlas 4 Ol ol e sl b
g el

5 Ll A3 (g, Se3lul g 1 S A4S 5 Ll ud -Y-Y-Y
SIYAT Jle Y0 o)led a Ol 1 e slklind b JS a3
A oslinal Oyl 5 o i 25 B

SoSeslnl gl 1 K, g
EBC

Trrdsb 03 ed Sl sl 03 el (g e g s Sl

S oles Sads K
ol EBC ooy s el S35
sde YO sl 55 O o b el (6ol e gl Y
Seslimal b ol Y] i s 0 Ky
o DSl sl WKSF v v Je s e 528 25
CASILINM AT = e sb 5 1S el cotlar (g e e )0

458y —£-Y

MCR 301 Ju. Anton paar s, bus au;SKoss
.Jddﬁfa)'\.\.}\

5 1SeaST e sl g8 s e slabil) Gl
‘eJJJSu."%f.a,a (jli))\ e})f L;L.a.&‘ >}":L§° ealanel ‘)fd},mu
Ala, g (65 asiS e 3l & Loy il 418
ol o3 sl Osesl 550 Jgames 0 diS o me LU s Laol
))}AJ}M&JQLS&JJ..AAJLO" G Yoo )\@}WQJA)TC};
S 05a31 355 0 amlian OT L L 5 Il 055
oslizad Ogasl slajlnl Olgeas xS oz iisel (slaos S
O O ledles| u..a.“.:v-...:ﬁ 6‘).’ Lﬁoj)f U'l‘ .LSQ;A
uaj; Ju}.JJL;a w; )lf “ u‘i\"\"’ )‘}A LSJAU’ Qtﬁ.ﬁ}&
S35 il e s a4 aS Wl Ll Uog\J}w
43.55/ 45))19;)@.& s.\;&)@ rl;u\ Ly 6)15 LS‘]:' B .\.vle.l..lul;w\
))Ja..uu u;"‘}}l U'l‘ BE) [\Y‘] Ju'le.\iz LS“’)LJ,} LSL“U':’)}‘J A
)‘ LeddHe QL”‘}M‘J )\ COJ\.-:J:J}: CJ‘Y}M e g}"ki))\
A LS Des S Ky e il e ediils

2. European Brewery Convention

\ov

CLS Ghds Mg g, -T-Y

Lo cod 5 oo 5w A8 0 OIS Suls 4
STl s cse Ko oajly b s S plnil xisas
Sos [l sl iy 5 ST Sy kS bl
S e PP P I PR
s A G U gles Sl s o Ko sl wbe
Al el Sl g eliS o ud Al e ol 3 g ol S sl
Mol s ol sl i L bl a Gl
4 Y0 00 400 (YO Vo v Ve a4 b &6l
53 433 A s e oyl e S S0 SS L VO
S Gl S S AS e an KU 4y 5 Kb KU
YL s JYS glos oS cpes Loy w3 e 5
4 a3 80 5100 gles 5 el ediSs w515 zlcs S s
Sl sla mls sls Al e ol 5l das ey 31,5 5l a3 0
33 50 [SSU 3ty O 51 el a3 S 55 5y S35 el
A ebila, Voo K ks wlsl K rewdend 5 il il
Gl 53 Sl s Salgns A i YA 350 s PH
Fr s edd sl e YT (VB S A1) oy
aids Yo e 4y oS Sl am s Ve les 53 Ogenlp s sl
A 05y 5l

S b o i ol edd S5 sl n b jlas £ culg s
Slis aalsl 53 dd g Lo ot Ao o ol Jled
3 Sy oS Al a8 Jyle el sl cantid
VA glagey 5o b Ve ps e Sudg e L;u;j'g}
A3 5 (oS3l YA 5100 AT A&r e YA WYY O ¢

bt 50 79 ol 2l YT

ol w0 Ol e sylliel bl oorandewl —V-YSY
e deS 553 Jas 5 0 g 25 31 03lizal LIYA L YYAS
A g Sesll

ABBE  S13; 5l i el slge —Y-Y-Y
EoSeslul ¢l 0kdSI exLe Refractometer 2WAJ

LAQ_:J\:.Z}: J}.L}uﬂ .lAl> )‘}A A eslal J}.L}u: .lAl> )‘}A

1. Wort



S8 b S gl e i LSS Sl Sl OLSen 550, Sales 5e

Solel LT —o-¥ Pl QLSS G e Ll IS il sl
(bl 5o Lol e85 51 1 5 sl ol 258 5l e s

5> JosSt 2ok 5l s el SSS a3 baphlesl 4ds )
slaay S 5l Seom il lajlne e p3Y 35l

Sl A el baosls T sl ool Sl = b LG
Aoy 0 Solssme w53 (STl 0531 3 b Sle anylie
IS5 S Og3l 51 o ) S s (8 ot o3l
SPSS,ijle 5 5l s bl JIUT (sl s eslizad s

A5 S eslinal 14 ases

0 bl S bl A4S bl gl ey 53 s se
ol (G, ey okl adjaw sliel LS wlie Gk
sl ey &SI L 2S bl ad Sl b, 4 sy
oS de dalidis 53 2 S el el 1S oy soas 5 0l 6l 4
anal gt sl 3l 5l g eddesls ujjy] OF il glacans o
WSy aberl Cla S Gt s gla Sy S s as

Laasl ¥ . _
- L;lsui‘:ﬁ.)\iQ\}y@L@Jﬁ;M;jlﬁ;ﬁ\@ubL}Smﬁcﬁb
s ] V¥ e S s Gl e ) eslind U 1y sy

st yad wdnd (5 S5kl Jols (5&&&[?‘ aslin L ¥ odeans) ¥odcins Jhe) V oS 55 0 B 51 asslal

b s b o i Aoy Ve 5 V0 00 (YO o gyl i S

qu: A+ B Voo AYe Qv A (YA LYY N VA 6&)})

il Olsls Sl 5 o (Gt Hlew) 0 () £ o(lans2e)
ikl 1y s iy ge sl b S35 51 Sa as a5 S

Jsd=) (P>e/00) wis odalice bajles an el O 6)‘%;'“

(Y

Table2 Evaluation of acidity content in Kooshab treatnseshtiring 6 months of storage

Time(day)

1 7 14 21 28 60 90 120 150 180
Date syru

100% 0.0756 0.0756 0.0756 0.077 0.077 0.077 0.07078@ 0.0784 0.0784
75% 0.0756 0.0756 0.0756 0.077 0.077 0.077 0.0770770. 0.0784 0.0784
50% 0.0756 0.0756 0.0756 0.0756 0.077 0.077 0.0770770 0.0784 0.0784
25% 0.0756 0.0756 0.0756 0.0756 0.077 0.077 0.07078@ 0.0784 0.0784
0% 0.0756 0.0756 0.0756 0.077 0.077 0.077 0.077 783.0 0.0784 0.0784
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Treatments

Ereducing sugar B total sugar

Figure 1 The amount of reducing and total sugar in Kooslmattaining 0, 25, 50, 75 and 100% date syrup
Means with the same letter are not significantffedént (P~0.05) by Duncan's Multiple Range Test for variable
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Table 3 - Color ofKooshab treatments with different concentrationdaié syrup replaced to sugar during 6
months of storage

Date Syrugime(day) 1 7 14 28 60 90 120 150 180
100% 9.32° 9.3 931® 9.37* 9328* 937 9328° 937° 933°
75% 9.187%° 9.23% 9.209° 9187 o 9.28° 9228° 9256° 9.278°
50% 8.437° 8.44° 8.44° 8.437° 8.48° 8.441° 8.436° 8437° 8.458°
25% 7.762° 7.768° 7.76%° 7.77° 7.72° 7.747° 7.78° 7.758° 7.77%°
0% 8.33¢ 8.356¢ 8.363¢ 8.351° 83289 833 8.35r¢ 8.329¢ 8.373¢

a-e Different superscripted letters in the columufidate statistical significance between the sasmfge0.05).
A-E Different superscripted letters in the row icattie statistical significance during the time ([9&0).
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Figure 2 - The viscosity of Kooshab containing 0, 25, 50 an8l 100% date syrup
Means with the same letter are not significantffedent (>0.05) by Duncan's Multiple Range Test for variable
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Figure 3 Sensory properties of Kooshab with 0, 25, 50,7 H00% date syrup as sweetener
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Iran is one of the main date palm producers invtbdd. Date waste was increased, so research around
using date products such as syrup, sugar and spraadncreased. In this study sucrose replaced with
date syrup irKooshab and physicochemical, rheological and orggtio properties were studied during

6 monthsln this study, various levels of sucrose and datepswere used for the production of Kooshab,
and their effects on physicochemical and sensovpgaties were studied during 6 months. The SPSS
software was used for analysis of the data, thesttal test being the Duncan’s teAtcording to results
during 6 months acidity and Brix were constant. &loaholic Kooshab in which the date syrup was used
generally have a significant difference (p<0.05)r@ducing sugar, color and viscosity with control
sample. Samples with 75%, 50% and 25% date syrup $ignificantly difference with control sample in
total sugar, however there was no significant diffee between sample with 100% date syrup and
control sample. According to sensory results, beyemith 75% date syrup exhibited the highest divera
acceptability. Beverages which date syrup useceaustof sugar have a desirable characteristic and
indicate that substitution of sugar by date syrigm'tlleave any undesirable effects.
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