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Fig 1 Cookie treatments A: 0%, B: 10%, C: 20%, D: 30% Replacement of date palm kernel flour
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Table 1 Chemical characteristics of cookies enriched with date palm flour

Anti-oxidant Phenolic compounds Ash Moisture Adding
0.124+0.02° 22.550+1.627 1.75140.16° 16.275+0.17° 0
0.169+0.009" 74.650+1.06° 1.995+0.007° 9.700+1.13" 10
0.2270.007° 103.900+1.27° 2.545+0.06°  8.425+1.30™ 20
0.408+0.03* 139.600+4.80* 3.350+0.21° 6.500£0.49¢ 30
The letters indicate a significant difference at P <0.05 in each column
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Fig 2 The effect of enrichment on the amount of crude (a), soluble (b) and insoluble fiber (c) and firmness (d) in
cookie treatments. The letters indicate a significant difference at P <0.05 in treatments
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Table 2 Color Characteristics of cookies enriched with date palm kernel flour

Adding Lightness Redness Yellowish
0 65.700+0.00° 0.930+0.057 26.785+0.31°
10 48.705+0.30° 3.445+0.06° 21.065+3 48"
20 47.420+0.62° 5.065+0.31° 17.350+0.56™
30 44.740+0.36¢ 5.655+0.09* 16.495+0.19°

The letters indicate a significant difference at P <0.05 in each column
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Table 3 Sensory Characteristics of cookies enriched with datepalm kernel flour

Adding Color Aroma Taste Texture Acceptance
0 3.250+0.35° 3350+0.21° 3200+0.28° 2.900+0.14¢ 3.500+0.00°
10 3.650+0.21% 3.850+0.07° 3.850+0.07% 3.350+021° 4.000+0.14°
20 4.000+0.00% 4.100+0.14° 4.100+0.14° 4.100+0.14° 4.000+0.00°
30 4350+0.21° 4.500+0.00° 3.5000.00* 4.600+0.14° 4.500+0.00°

The letters indicate a significant difference at P <0.05 in each column
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Investigating the effect of adding date palm kernel flour on
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Dates are one of the oldest fruit trees grown in warm and subtropical regions of the world. Each year
in date-producing countries, a significant amount of palm kernel is produced as a byproduct in palm
fruit processing. Due to its significant amounts of carbohydrates, vitamins, minerals and fiber, as well
as low cost and ease of access, date palm kernel has been considered today as a functional source of
high economic justification for food products. In this research, this by- product was used in the
production of functional cookies. So that the effect of replacing 0 to 30 percent of date palms flour in
the formula on the moisture, ash, raw and diet fiber content, phenolic compounds, antioxidant
properties, colorimetric indices, firmness and sensory properties of treatments, was investigated. The
results of this study indicate that increasing the replacement of palm kernel flour increased ash,
phenolic compounds, antioxidants, fiber types, total acceptance, texture firmness and color index a *,
and also reduced the moisture content and the index L * and b *. The evaluation of the findings
especially the taste, showed that the replacement of palm kernel flour up to 20% caused producing
high-quality, nutritious and durable cookies.
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