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DATE CARAMEL PRODUCT

H.K.H. AL-OGAIDI H.H. MUTLAK and E.A.RAZAQ
Data & Palm Dept., Agriculture & Water Resources Research Centre
Scientific Research Council — Iraq.

ABSTRACT.

The present study was undertaken in attempt to use date in a caramel product. Of the various
tested ingredients, the recommended combination was 50 % date, 10 % skimmilk, 10% fat, 9%
table sugar, 6 % starch and 15 % water.

The chemical measurements indicated that date caramel contained relatively good amounts of
sugar, protein, fat and nutrient elements

Evaluation of the product for colour, flavour, texture and appearance by panelists showed that
the addition of pistachio, coconut and almond increased product acceptability. After 6 months
storage at ambient temperature ( 25-30 C ). The product was still acceptable with no obvious
changes in the overall qualities.
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