VY40 J\Jjﬁ AY o953 08 ol JU& GL»A; (:jl; aollzd

(o3 oo 359 39 ST 9 33 bo 3 0,599 b 10 i 9o il w0
Obgd b g (o>

Yg;.wﬁ:‘u\ﬁ- slus Oy doen (.D\@Ju Lgl.b& J:.GL‘MN‘ c\ob‘j c:& ol 9

Olnl 0l 3 (oDl ST ol (Ol B Al (olie b 5 pske 05 85
d‘)’l\ ‘J.é,\i.a Lfﬂ-’:fé AK.:...'\J ‘L;j)jLiS oA s 4&\..\.9 @L..p}(‘}lﬁ aJJ§—Y
QYN 1 pdy fuob AYATY 123l )0 556)

s lS>

Latles lrois 0 8 05 gl 5 S8 o (Rl 5 Bl Ol sled gt JLE8 i s (oleny (0 b S8 B pme LI s 4y 055 0!
VO 00 Y0 o) e iy s Lo an s G ol 3 el SRl b baetiS et e b S sl L Jas e gla s el e
S ol BUS el s s S Gl 2l e OIS 5 e« plinS i e Sy 5 A SUss Jse b s S Sl ()0
23 posasie a5 S 5 Ao 00 mha s Gy o A ys (L3l L # gl a3 Lot oy el Gl bl a5 ek
53 el deans Gl b (5 51 das 5 03 5 A yieo) Jlas siliad a3 DUss C3L ke 3l jtalS VL 5 A s VO J»)i‘?clﬂw
awslis 55 SVL 5 Ao )5 YO Cla,,dﬁa-:;:- e 5 Sall VL 5 deys 00 CJM); oUgs d&wﬁb%)l_'ﬁ?éuw}e L3l Al dals 4 g b e lis
5301 @ addge oS Jlm s 3L el YL 5 e 00 e 53 D e 5 VL 5 Aos YO e 3 SUss she L adlge Bl il asla b
Tl U e ol Sl eslinad b o b)) Bl 2alS 5V 5 4o )3 VO pelans 53 lss Joudsws w2l (il VL 5 Ao s3 YO dan
Lis s bz on bdo,s 00wl S sl sl DL sy cal 51 ol s (Bl dald @00 b (gl ine SV 100 S0l
L sols (e OVas) sl 5o pea s 0o 533 8 0 Dligs 53 R, der RalS 4 mie (5l ime O L il e Sl sa
Ly Sles ol de pans C3L e el 5 Cosby (Rl e Lot o5 100l K0l (R L e 135 al 5 g sl 4650

L el SUss BNl 0oy Sl o o o Cdled 5 586 4 ax

eatayesalehi@yahoo.com. J ... ”

Yo



e S5 gl Foynl Ko oSl 6 e

OLan 5 0305 oo o= 5

o gl b Sl glAE Sle O sa b s Sl 4 U
Ob 55 Lt e laallae 3 ool ol eslinal LasicS
et Ao T L E O3l 6 3l 0L s 5 S eslizd
[0] 55,800 06 e 53 ol 5 e Ole 350 Sl Lo
S LS Al ma e SISl eld 5158
G 1 KS bols el Sl S J5s s S
IV] s5i 0 ol o3Il o150 55 il bl 4 e das e
a0 O 5ll st S Sl (5l oS paS g o jlas
ol et 01 G0 5 S 4 s ol 3L Gl
el e [A] ol okt 1y ) 2 3550 J g
S o LBl b (sl 5 dsmnoh) s JSh e

[8] el 4 3 513 s 550
@ b olas lupallt 5l L ol oS pl 4 s L
5 K S 08 B OS5 ) ol LT e
b s God il 03 (rlaly 33,5 o0 Bl o () b
Jpams S Olse 0 Slss OsVpe b S Kl
e T RSV PRI I PR SOV R RS e
5 (IS Grpdy 5 et e el Slosgd S5 i)
el b)) bt S8 Sl e
5 gy SOy (Jol e (Es ol Ao (o e
Sa VY e Gl esl e s Sl s Bl 5 (e S,

S 2

b 29, 9 5lse =Y

adgl 3l g0 —V-Y

Sl 5 S T Jals et cnl sl 5L 350 a5l sl
Ol g Jomn SIL S s g L (O] cdgidn) OKLS
ol )8l ez (Ol Ol gy 5 Olie) g2l )
i a0l n) i) S50 b et oS 5 ) oy
oS5 5l s e Jls s S ol Sl 3s 50 slge b
350 Su ol E e o5 5 ol 63l sl sl eliS 4 e
A3 M Jrsy 53 5 4 ols W5 5l JS

4. Saccharomyces Cerevisiae
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1. Staphylococcus aureus
2. Bacillus subtilis
3. Salmonella typhi
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5. Pixel
6. Bit
7. Binary Images
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| nvestigations on the effect of date puree asa sugar replacer on
physicochemical and sensorial and textural propertiesof dunat
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Nowadays, the investigations on sugar replacemetit other sweeteners increased because of the
relation of sugar consumption with some diseaseh @5 blood pressure, dental decay, obesity and
increment of the glucose and insulin which espBcialdangerous in diabetic patients. In this sfugar
was replaced in 5 levels (0, 25, 50, 75 & 100%hwiate puree in dunat formulation and physicochamic
and sensory properties and shelf life of final pridwvere assessed. Results showed that moisture and
water activityvalues increased with more replacement of dunatdeaseased in 75% replacement level.
The oil uptake percent and special volume decrefiegd50% and 75% replacement levels, respectively.
Although L* and B values of the dunat crust was decreased in‘50%haydr replacement levels in
compared with control sample? aalue was increased in 25% and higher replacelegats. While the

a* value of the dunat crumb increased in 25% anddmnigeplacement levels,*Land B values decreased
from 25% and 50% replacement levels, respectivBlsults from panelist's assessment also hadn’t
significant difference with control sample up td%0eplacement level. Results from this study showed
that 50% replacement of sugar with date puree matitormulation not only keep appropriate sensorial
properties of products, but also reduce oil uptake significance difference in compared to control
sample and in special volume and porosity, treatadples haven't significance difference with cohntro
sample. Also increment in replacement: level up @650f date puree, whilst increase moisture and
decrease hardness of products in each three pgned and regard to water activity value, lead to
increase in dunat maintenances time.

Key words: Date, Staling, Dunat, Sensory properties.
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