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2. Phoenix Dactyiifera L.
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Table 1 The results of physical and chemical experiments for date concentrate

Experiments Results Unit
pH 4.33 -
Color L*=10.5 a*=11.54 b*=15.84 AE=0.51 -
Viscosity 1500 TR=11 s speed=100 rpm mPa.S
Humidity 28.8 percent
Acidity 0.018 Percentage according to coumaric acid
Vitamin ¢ 55.44 Milligram in 100 gram treatments
Reducing sugar 10.51 Percent
Protein 1.31 Percent
Enumeration of yeast and not detected )
mould colony experiment
Dry matter 71.2 Percent
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1. Hardness

2. Resilience

3. Fracturability
4. Adhesiveness
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Fig 1 Changes in the hardness of processed cheese containing different concentrations of date concentrate during
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Fig 2 Changes in the adhesiveness of processed cheese containing different concentrations of date
concentrate during 60 days
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Fig 3 Changes in the module of resilience of processed cheese containing different concentrations of date
concentrate during 60 days

S US Wl S8 ek sl oY s i s e
ol Ko ke by Ko Sl ol 2l S
OBl s 4 Wls e e gl g Saesls
P I S 025 (S LS Wk o) sl
2y e slajles Sss lpl Esl i
s 4 S 0ME oS S S e b
e ole s o8ils S el Ss B s gl
5 o b el e w53 [T0] 35 e b e
ey 4 Ol s o ullS 030 (OTAY) O
o3 S G iy e gladsed Shesn RIS Esl
33 e ol i 0 mliS L 1yl ) s Ol

L70] 55 s 23S U el e (53 ALl (615

14

Fractubillity (g)
o © M

o N OB,

20 40
Time (day)

S ASs e rie SI-Y-Y-F
iy e gl (SueSa i IS s Gulles
L Oles Ik 53 b o mlacs wgline poslde (Sl sy
G 0353 53 5 35 ol e (P/00) (gl fme ks
ol Ll (P<e/00) il il basles aem o3 OF e
S sk bl ple g cond J s b e G158
2 SaSs Jlis awlie (P</0) sp io b
S sy 0l 5l S (oS il slaey sy slasles
L P<+/+0)sp Lo o8l a3l il s O ltis
IS Slass 4 S OF Mo LS ¢ s oy 40 OF 033330
Sl Sasn (P<t/10) 35 id Solaime 55k«
33l |y a8 45 Sl s (sladipn &oy3

e coNLrol
Cheese + date
concentrate 2%

a
- 5 == (Cheese + date
concentrate 4%

i " heese + date

concentrate 6%
60

Fig 4 Changes in the fracturability of processed cheese containing different concentrations
of date concentrate during 60 days



ool W gn b gy o e 5 L S S5 b))

= DataSet#1:6%-B0/2/1 Load(g)

il [+ @ @@ [t i Bl
Tabarestan Technology Incubator Labs(TTI)
804 /
60 /
CIIE r .
E e \
=3
= o / \
o sy a
01 \‘M}
T T T T T T T T T T T T T T
1] 2 4 E 8 10 12 14 18 18 20 22 24 26
Time (s}
Filz Data

Fig 5 Rheogram of processed cheese treatments containing 6% date concentrate in 60" day of storage
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Table 2- Evaluation of sensory characteristics of processed cheese containing 2%, 4% and 6% date

concentrate

Treatments parameter day 0 day 20 day 40 day 60
Total Acceptability — 4.25+ 0.66° 4.1£0.5" 4.1£0.25° 0.25°£3.7

Taste 4.66+0.58" 4+0.0° 4+ 0.58° 4+ (0.58°
Hardness 5+0.45° 5+ 0.45° 4.33+0.38" 4.03+0.37°
Control Color 540.3" 5+0.0" 4,404+ /Y7 3.85+0.0°
Total Acceptability 4.83+0.14° 4.33+0.14° 4.1+0.0° 3.75+ 0.0°

Taste 4.33+0.58" 4+ 0.0° 44 0.0° 4+ 0.0°

date + cheese a ¢ ¢ b

concentrate Hardness 4.67+0.47 4+0.32 4+0.32 4+0.28

2% Color 45+03% 45+0.5% 4.33+0.57° 4+0.57°
Total Acceptability — 4.37+0.22° 4.08+0.12° 4.08+0.14° 4.08+0.14°
date + cheese Taste 4.66+0.58" 4.66+0.58" 4.65+ 0.58° 4.65+0.58°
concentrate Hardness 4.67+0.47 4.66+0.51° 4.66+ 0.38° 4.56+ 0.38°
4% Color 4.67+0.25" 4.67+0.57° 3.83+0.28° 3.83+0.28°
Total Acceptability — 4.67+ 0.58° 4,524+ /400 4.46+0.51° 4.46++/01°
Taste 4.17+0.76° 4.17+0.76° 3.33+0.58° 3.33+0.58°

date + cheese b .

concentrate Hardness 4'5i O.4a 433i 05 4i 030 4i 022
6% Color 4.2+ 0.22° 3.67+0.57° 3.33£0.57 3.33+£0.57¢

The different letters in each column show a significant difference in each day.
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In this paper, three different concentration (2%, 4%, and 6% ) of the zahedi date brand were used in
producing the formulated processed cheese. texture analysis (hardness, adhesiveness , the module of
resilience and fracturability) and sensory evalution (taste, Hardness, color, and total acceptability) of
the formulated processed cheese investigated at during storage period(0,20,40,60 day). the texture
analysis results revealed that hardness and module of resilience decreased with the increasing storage
time, while adhesiveness and fracturability increased in all of samples,and the module of resilience
was not just affected by the date concentrate concentraion. In general, sample containing 6% of date
concentrate indicated higher significant of hardness than other samples(87.67 in 60™ storage)
(P<0.05). sensory evalution results, showed that sample with 4% date concentrate displayed better
taste and Hardness among the all samples, and other sample with 2% date concentrate had the
highest quality of color in all treatments in during storage time. In addition, processed cheese contain
4% date concentrate,,allocate higher point total acceptability than other samples.
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