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Table 1 View Independent variables of research

of
Date Juice Maltodexterin Treatment
30 70 Cl
40 60 C2
50 50 C3
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Table2 Physicochemical characteristics of
s date syrup’Hormozgan Mardasang

Amount Unit Property
72 at20¢ Brix
431 - pH
Electrical
370 nS/em Conductivity
23.78 %Wt Moisture
34 Weight Protein
Percentage
0.29 Weight Fat
Percentage
24 Weight Ash
Percentage
0.65 Weight Fibre
Percentage
28 Percentage Fructose
322 Percentage Glucose
0.34 Percentage Sucrose
163.7 mg/ 100 g Sodium
1119.11 mg/ 100 g Potassium
145.6 mg/ 100 g Calcium
85.4 mg/ 100 g Magnesium

G5 ol 3l Jols Sdme ols 5 SSE @ A e ls
Sy A3 Ol ) el 0l a3y OLE Y Jsdx s
sed SIS 5 YA 54855 Ol oS sl ol HPLC L g
A Jpams aaby sdiSlal ladd Olpe ol Ao YV
oS e 5 0T sl JMEe (il O3l s sl e iS e
o A T Lol sl o355 3 0 gl iy S OG5 8L
Ol sy glo,z o (Gobme 3lsm Oloe (s [Y) ]2
o el Al SIVL e POl (5l ol 6 o oS sl
Sy peedS 5 ke Oyl Ve s caly Olge 3L
ol S g ite oS e VAN BAO/E 1 Sl pl Ol e
55555 SIS elS ool e 015 (1TAY) DL
MALGYAY E B YE S w Sl gl gl 1 580



oS K L (Phoenix dactylifera) b = 55 I g

Q‘)K&A}vﬁmﬁf

Table 3 Physicochemical Specification of Hormozgan Mardasang’s date powder

Solubility Bulk density Ash Moisture
( Percentage) @/ml) (Percentage) pH (Percentage) Treatment
99.13£ 0.07 a 40.50£ 0.5¢ 0.5 £0.005 ¢ 4.55+ 0.05b 1.78 £0.08 ¢ C
99.27+ 0.1a 43.16= 0.28b 0.9+ 0.08 b 4,79+ 0.01a 2.16t£ 0.15b C,
99.66£+0.28a 460+ 0.1a 0.03+ 0.05a 4.79+ 0.05a 2.73+ 0.02 a Cs

*Comparison of means has been done in each column (p <0.05).

Table 4 Color indicators (1,a,b) of samples of
s date powder "Hormozgan Mardasang

L b a Treatment
73.23 10.93 30.15 Cl
72.21 10.11 34.69 C2
69.15 9.99 34.21 C3
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Table 5 Variance analysis of Response surface model for color variation indicator to white AE

AE sum Degrees
Source Model
P Of square freedom
<0.0001 2647 5 model
<0.0001 18.34 1 X, linear
0.0003 6.18 1 X,
0.5367 0.19 1 X .
0.3461 0.14 1 X quadratic
0.0153 142 1 X intraction
0.94 7 residual
0.0603 0.77 3 Lack of fit
0.18 4 Puree errore
2741 12 total
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Fig 2 Sensory evaluation of formulated date syrup
powder treatments
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Figl Three-dimensional graphical view for
simultaneous effect of independent variables
maltodextrin and date syrup on variation color indicator
to white AE
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Powder production of date (Phoenix dactylifera) with spray dryer
and color optimization by response surface methodology
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Use of date, as a sugar replacer in food formulation as powder or juice forms is possible. In this study,
Hormozgan Mardasang date juice was extracted, then the ratios of 30:70, 40:60 and 50:50% were mixed
with maltodextrin then dried by spray dryer. Quantities of minerals by atomic absorption and sugars of

date juice by HPLC were measured. The solubility, color, organoleptic properties and microbiological
characteristics of powdered date was evaluated. Also, color index optimized by the response surface
methodology. Results showed that the date juice contains 28% fructose, 32.2% glucose and 0.34%
sucrose, and the amounts of sodium, potassium, calcium and magnesium were 163.7, 1119.11, 145.6 and
85.4 mg/100gr, respectively. Statistical analysis didn't show significant differences in the values of
solubility and biological characteristics of formulating powders. The results showed that by increasing the
percentage of maltodextrin the final color of the product was improved. The optimal formula for 37.38%
of color index to white was obtained with 30% of date juice and 68.56% of maltodextrin. The best
treatment in terms of organoleptic properties was C, formula (60% of maltodextrin: 40% of date juice).

Keywords : Date juice, Date powder, Maltodextrin, Spray dryer.
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