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S | 0.014 0.005 0.010 10.39 10.10 9.96 D8 all A Jass gia
+0.007 +0.092 +0.028

S | 0.000 0.001 0.000 0.000 75.54 74.46 75.13 4 skl A Jas gia
+0.035 +0.042 +0.007

S | 0.004 0.023 0.036 0.010 21.17 21.66 21.43 A o gia
+0.035 +0.021 +0.099 <y g S

S 0.006 0.023 0.014 0.02 0.03 0.06 Osa ) A Jas gia
+0.007 +0.000 +0.007

NS 0.354 0.69 0.72 0.72 Ot gl Asad Jass gia
+0.014 +0.014 +0.028

NS 0.116 0.12 0.13 0.21 e Al Jaw sia
+0.021 +0.000 +0.049 by i)

S 0.007 | 0.039 | 0.017 0.69 0.66 0.62 Uaes A Ja gia
+0.007 +0.007 +0.014 EININ|

10 2020 :(1) 2 19 aladl)

Volume 19 (1): 2020



ol dlsi Sbogd Bgaldlae . 2y C Opalinhs A iy (el i) Gandg @y lod paad (2020) pea¥ls Al ae

60 20 3yl daga sic dlgll saill uss il dlyasSll Bagall yold e yg3sdll 338 (5) Jgaa

Comment | 5 0 0 P- el /op Al 3ae
8 8 5 | value 8 5 0
LSD Mean Mean Mean
+SD +SD +SD
S 0.0 0.005 | 0.009 25.89 26.28 25.78 3 gall A Jans gia
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6 +0.021 +0.007 +0.011 5 _nlaal)
NS 0.611 4.41 4.33 4.37 oY) 8 o gia
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10 +0.014 +0.113 +0.007
NS 0.502 23.27 27.77 23.80 dus o gia
+0.092 +0.042 +0.014 G g <))
- - 0.00 0.00 0.00 Ol A Jau gia
+0.000 +0.000 +0.000
NS 0.074 0.46 0.51 0.52 O gl A Jas g
+0.007 +0.014 +0.028
- - 0.00 0.00 0.12 EEVERE ENEH )
+0.000 +0.000 +0.000 b i)
S 0.0 | 0.00 | 0.000 ' 0.000 0.48 0.65 0.53 Uaes A o gl
00 1 +0.000 +0.007 +0.000 <Ll

AU ) Gl gia (@l Agina ulisl (One Way ANOVA) aalgslail 8 cplidll Jalas aladsial o
o Gl o 5 NS (ggime @il o x5 S L opadll i G 4)laall < 0,055 st g5ise die SIS
ol i e (gsine
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Il o5 dalgll ssng gaill g alpds ciligel 19sSaall ginall (6) Jgsa

8 Months 5 Months 0 time Clinal)
Yeast and Total Yeast and Total Yeast Total
molds count molds count and count
molds
Un countable = 9x107> 251072 2x1072 Nil Nil s Al Lall Gy
Un countable = 23x1072 Nil Nil Nil Nil shad Ll oy
Uncountable 15%x1072 Nil Nil Nil Nil ol all Gy by
Un countable = 67x1072 120x1072 | 8x1072 Nil Nil | @S el oy s
Un countable = 155x107> Nil Nil Nil Nil dalgl) Gwa Qlyd
303l gugag oy wlpds ligel asall psadill (7) Jgaa
alall J gl Al axall sl el g3
0.516+3.40 = 0.949+£3.30  0.949+3.30 = 0.843+3.40 S e s ARy paill Gyl
1.269£3.50 = 0.675+4.30 = 0.527+3.50  0.632+3.80  Llulall de<s
0.820 0.014 0.567 0.246 L simall (g5ine
NS S NS NS
0.516+4.40 = 0.632+£3.80  0.675x4.30 = 0.675+4.30 LSOy | s Lall gy s
0.483+4.30 = 0.675%#4.30 = 0.738+4.10 = 0.527+4.50 @ Llslall 4,y
0.660 0.105 0.535 0.47 L simall (g5ine
NS NS NS NS
0.667x4.00 = 0.843£3.60 = 0.843+3.40  0.675+3.30 S Gen il all Gy il
0.789+4.20 = 0.632+4.20 = 0.816+4.00  0.789+3.80  Llulall 4¢<s,
0.548 0.089 0.123 0.145 L simall (g5ise
NS NS NS NS
0.422£2.80 = 0.699+2.60 = 0.632+2.80 0.667+3.00 LS oy @S el gy Qb
0.483+3.30  0.876+3.10 = 0.471£3.00 @ 0.632+2.80  Lluslall 4¢<
0.018 0.175 0.433 0.500 L sinall (g5
S NS NS NS
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0.516+4.60 0.483+4.70 0.422+4.80 | 1.767+3.30 YVLSRYPLY Sl Gan calyd
0.483+4.70 0.422+4.80 0.527+4.50 | 0.738+3.90  Llslall 4 (A=)

0.660 0.628 0.177 0.335 A ginal) (g
NS NS NS NS
0.84+3.84 0.99+£3.60 1.01£3.72 1.07+£3.46 YVLSRYPLY ) i) &\}ﬂ J<
0.90£4.00 0.86+4.14 0.80+3.82 0.85+£3.76 Llulal) 4<u
0.362 0.004 0.585 0.124 A ginall (g
NS S NS NS Jadil)
2lisiwdl

gl Lall Gty Gy e plRO Sals sl Ghd rimat QYL Al WD R e i
Aalla ypeas el 5 5ad o) 20 Bla Aaps o aliiag sl aililaay deliall §f Ladall il
2,0l adain e Al) (S LS g Saadls Ailial) aingn cilia Cupaat 88 laany 3l o 3 oDl
o3 iinds . Lgr zyamsall 3gnll b agdseal) g3 LAY Sgall sl G Ailials o W0 4 Bl dayy e
aoes 4Sie aph (b Aelial Ak sale olicly Hall oy Ge solEdU Lyl Ay 8 Lo Aglae

LAdadlad) algally Caliaall Sl e JA (7)) omebinis
PEEY-xi| FLW)

23] laall cslall s hal 8 L Lacal (Ll Ay fathmn [A8030 Cileliall apil) ZE,80 43 aniis alial gl
) 2penall AL 835al) pudy yskilly Cndl aushs (pptieally Jaall il Jpemza Slly clelalans Audyal
s as U e di SN Ayl 58 DA Liae Lusal o5l
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Prepare natural Rub and Dibs Altamr drink fortify with vitamin C and assess its

quality properties
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Abstract

This study was conducted to identifying the possibility of using the date syrup (Rub-
Altmr) made by traditional and modern methods in preparing natural drink without added
sugar and preservatives, and determining its susceptibility to storage. The drink was
prepared from some samples of the home-made dates syrup (Rub Altmr) of varieties
(Degla Nour, Khadrai, Tasfert and Bekrari) and sample of dates dibs manufactured by
modern methods (Al-Waha Date Dibs / Al-Waha Company / Benghazi Libya) and preserve
the drink with pasteurization. The chemical and microbial properties of the drink were
measured three times during the storage period (0,5 and 8 months). A sensory evaluation
was performed to assess the quality attributes of the drink. Some date drink samples
recorded some chemical changes during the storage period, especially in total solids,
sugars, titrated acidity and pH. The obtained results indicated that the types of date syrup
(Rub- Altmr) under study (traditional and modern) are suitable for the manufacture of
pasteurized natural, flavored drink, and supported with vitamin C, and the date dibs sample
manufactured by modern method was the best among the samples under study in the
chemical, microbial and sensory properties as well as in chemical and microbial stability
during the storage period. The results of the sensory evaluation also showed that the date
syrup drink obtained the acceptance and satisfaction sensory atrbitrators, and high sensory
characteristics.

Keywords: dates dibs, chemical properties, date syrup, drink, sensory evaluation.
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