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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
Y01
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2. European Brewery Convention
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Table2 Evaluation of acidity content in Kooshab treatnsashiiring 6 months of storage

Time(day)
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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 0.0770784 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 0.07078a 0.0784 0.0784
0% 0.0756 0.0756 0.0756 0.077 0.077 0.077 0.077 78@.0 0.0784 0.0784
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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 significantffedent (2-0.05) 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

Time(day) 1

Date syrp 7 14 28 60 90 120 150 180
100% 9.32% 9.3 93r* 9.37* 9328% 9371 9328° 937° 938°
75% 9.187° 9.23" 9209° 9.187° 9 9.28" 9228 9258° 9273
50% 8.437° 8.44° 8.44° 8.437° 8.48° 8.441° 8.436° 8437° 8.45°
25% 7.762° 7.768° 7.76%° 7.77° 7.72° 7.747° 7.78° 7.75%° 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 columfidate statistical significance between the samfi&0.05).
A-E Different superscripted letters in the row icatie statistical significance during the time (|95).
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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 significantffedént (P~0.05) by Duncan's Multiple Range Test for variable
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Figure 3 Sensory properties of Kooshab with 0, 25, 50, E00% date syrup as sweetener
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The effects of sucrose substitution with date syrup on rheological
and organoleptic properties of K ooshab
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Iran is one of the main date palm producers inibdd. Date waste was increased, so research around
using date products such as syrup, sugar and spr@adncreased. In this study sucrose replaced with
date syrup irKooshab and physicochemical, rheological and orggtic 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 sensorpgaties were studied during 6 months. The SPSS
software was used for analysis of the data, thesstal test being the Duncan’s te&tcording 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)réducing sugar, color and viscosity with control
sample. Samples with 75%, 50% and 25% date syrap $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 usecde@ustof sugar have a desirable characteristic and
indicate that substitution of sugar by date syrigin'tlleave any undesirable effects.

Key word: Kooshab, date syrup, sugar substitution, orgariclepoperties
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