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Abstract

The present study was carried out to developing a dairy product (processed cream) with health
benefits produced by the addition of date palm syrup (Dibs) in concentration of 0,1,2,4 and 6% as
C,T1,T2,T3,T4 treatments respectively. Physicochemical, sensory evaluation and microbiological
properties were analyzes after manufacturing and during storage at (5+1°C) for 14 day. Results
could be concluded that cream treatment T3 with 4% Dibs attained the highest values in sensory
evaluation, followed in importance by T2,The results showed that treatments cream was quit low in
development values of each POV and ADV of fat during storage at ( 5+1°C) compered with control
cream, which have retained their validity according to the scale of accepted level of POV and ADV
values even after 14 days of storage,. The microbiological quality of the date cream was also
acceptable and within the Iraqi standard quality, due to the increased the acidity content, or may be
due to the antimicrobial effect of dates fruit. The findings of this study may give an overall idea
about possibility of manufacturing cream supplementing with different level of date syrup with
good quality.

Keywords: cream, date palm syrup, physicochemical analysis, sensory and microbial evaluation.
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o) Chaly gd Caliaall poall _)35)364953).&@»1_\11
poll (A Tds T35 T25T1 Cbaall KN Lyl
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(p<0.05) ssiza 30:* ssira & 34:N5
Qe g iladd) g 53 gall duaally ALK U i<l alas)
daiaall dbiay b

e 2l AR LI Gl il 85 4 e el
58 ALl 8 aaladind AlSa) iy A jeadl) sla¥l sel
o il sine b Al ) Gl Cosal Aatal) Jais
a5 14 534 20 b o3l cabsis g %65 45 251
Alac | 933 g yll dasall Ly S0l 5 401N G iSO slae ) & yad
Ly rall @l Gay Ol LSy QlieW s ileall
e all (8 mualy 50 puall O mal (6) dsas (S
idadl ) QS sl il ASH L S dae
oaiad) Ly (a8 /a .2.5) 10° X 11 5 k) Aldes
o) gl Gilomal) ALl Aldae 3 SIY) IS aad
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SOl Adald A L il gad (o) edad Al Cua 6l )
33 A b laale) il a8 Guall 4l Capal i)
100 2ol 48) jall Apnldll Adial gall G g = gansall
SOllae s s (3 O 0A e bl a gl s/ AA
&) Anl@l Al sl e Gl Ll Cilaall Adadl)
3354 022 5l @G—"m‘@ﬁ%sg. O e as A
hel 8 Culal) 1 Gl dileal o B2 ¢us (2012)
Culs ae Aol 4003 Al 5 dpual) cla il e
e Jagill &8 Al ) Jasa (g (s lall 43V (<Gl
all (A il g 80 Gl o) J 81 Sy Al all oda
CRaall (g dniiaall AalEl) 8 4 jeaall cba¥) el e
S il Bl g Aatill Jain 5y Al 3 dalaind

510° x 4.2 510% X 4.7510° X 7.0) AN (e il
dae) cfluy WS Ml e (o2 /o .25) (10° X 4.1
Sl i daad oAl cl g g AdK) G s
Gonll ) ) el Ayl eda il o)y Ll sSAall
Aaall & Ll dlae) okt e aall bl s i
Ll L lae ) ) dally Jall 13S0 53l oLl
& il eVl pileddl alae) I Al Wl sa ol
Cun 5 yhagd) Alebes ddadidl ) 5all 5 58 ALk 5 yaione 32 3
¥ ETO% VN | ST, P CM\ 3 gaall CJLA Cinval
COAN e bl a gl ae/ Al 100 Al el Apnldl
ol Al Caliaal) E3alaall ares Adadd el s B
e G 138 5 (5l 853 Al Gl W1y il e la slas
JGe (1 2015) «icleay Bahaa W da s Sl il
L e 8 Gl S LS, g gl () (sl ddlia)

_M\M\QQ&Y\JJﬁWUSAJJ#MUM\QM\ A : (6) Jy

LS aae Sladl) 2 LSl aae L i) dae QAN Adalaall £ 4
R Qe g | Bagull duaall A (r59)
10 10 10°x 1.0 10°x 11 1 C
20 20 10°x 9.1 10% x 41 3
100 100 10° x 20 10° x 80 7
120 150 10% x 52 10°x 1.0 10
150 180 10% x 90 10° x 15 14
N.D N.D 10°x 1.0 10°x 4.7 1 T1
N.D N.D 10°x 5.0 10°x 7.0 3
N.D N.D 10% x 10 10° x 10 7
N.D N.D 10% x 23 10° x 54 10
N.D N.D 10° x 61 10°x 4.0 14
N.D N.D 10°x 1.0 10°x 4.0 1 T2
N.D N.D 10°x 3.0 10°x 4.7 3
N.D N.D 10°x 5.0 10°x 8.0 7
N.D N.D 10% x 10 10% x 12 10
N.D N.D 10% x 21 10° x 40 14
N.D N.D N.D 10°x 4.0 1 T3
N.D N.D N.D 10°x 4.2 3
N.D N.D N.D 10°x 7.0 7
N.D N.D N.D 10°x 9.0 10
N.D N.D N.D 10° x 12 14
N.D N.D N.D 10°x 4.0 1 T4
N.D N.D N.D 10°x 4.1 3
N.D N.D N.D 10°x 5.7 7
N.D N.D N.D 10°x 7.0 10
N.D N.D N.D 10° x 10 14
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