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Abstract

Nowadays, the desire of consumers to know the active role of functional foods in human health have
increased which increases the life extension and prevents the occurrence of digestive diseases, which
increases the shelf life of food. Accordingly, the aim of this research was to investigate the beneficial
product of peanut butter enriched with date pulp and to evaluate its physicochemical and sensory
properties. The amount of roasted peanut in the range of 25-75%, date paste in the range of 15-25% and
finally lecithin in the range of 0-1% were evaluated in three levels. The results of this research showed
that the most important parameter among other treatments was the percentage of roasted peanuts (X,).
The results of the measurement of unsaturated fatty acid of peanut butter under the influence of the
independent variable of the amount of peanut paste alone had the greatest effect on the oleic acid content.
The independent variable effect of peanut paste content alone on the firmness of the butter texture and its
structural integrity was significant at the 5% level, while the effect of other performance variable
parameters was not significant. The quadratic model for evaluating the content of total phenolic
compounds was statistically significant (P<0.01), while the lack of fit test showed non-significance
(P>0.05), which indicates the suitability of the fitted model. Finally, the highest and lowest sensory
evaluation scores were related to the content samples (75% peanut paste, 20% date paste and 0.5%
lecithin) and (25% peanut paste, 15% date paste and absence of lecithin) respectively.

Keywords: Peanut butter, Response level, Physicochemical properties, Qualitative properties.
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