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Effect of substituting sugar by date syrup and grape syrup on reological , physicochemical
and sensory caracteristics of Fatir bread.
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S (100% sucrose), GE1 (50% grape Syrup), DE1 (50% date Syrup), GE2 (100% grape Syrup), DE2 (100% date Syrup)
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Table 1- Ingredients of bread

ol S eb) Sas 0ol A8
Retreatment moisture solids sugar
S 16.95+0.18¢ 83.05+0.217 25.16+0.22
GE: 17.86+0.118° 82.14+0.18° 15.44+0.08"
DE: 17.80+0.14¢ 82.20+0.14° 14.51+0.23°
GE 18.35+0.172 81.65+0.23¢ 8.88+0.21°
DE; 18.29+0.09° 81.71+0.25¢ 9.01+0.12¢
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S (100% sucrose), GE1 (50% grape syrup), DE1 (50% date syrup), GE2 (100% grape Syrup), DE2 (100% date syrup)

Sy iyl Rl
Ji)ﬁ@)awu@)mjlwoumdu ddgad > lodyl xolis
[y &5y sl oYLy jH LS lw %100 sol> s 4dgad Lawl ead ool lLis 9

oo WIS Loy 00 0%100y o851 o0 350 sals sl abgas Loy 4S5 adbl oo

i o0 ds Lo ‘5jl_oT J|06_1JJJ)L1}| La 4adgad yolw Lo ol Ls)LnT B

P_&b gﬁ’l—n’J‘Jl @_3u~_3

DIosed Ho axb b H1 ks Lo @l gla ddgad > loyyl ao LA
oy sol> s Le abse 4 bayye pxb jLel o SeS.ow! odd 001y o LaS10
Lo g ol o 1y axb jlLdbioel oYLy Ha851 o0, b%5069 s ¢ 40 cogs  Laoys

Loy syl Hly bz OWS! LS o uadh sgls s agal

$100
. ¥

/AR

GE100 N S50:DES0
Y08

Y.
YA

DE100 $50:GE50



oo pla il 5 5 Kle pdl S L Kils

Al sle e SO, (oloiy! eSS bie s Lie=9 1 v sas

Fig 9 - Mean values of color evaluation of different samples
Lowercase letters different in significance between treatments
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Fig 10 - Mean values of taste evaluation of different samples
S (100% sucrose), GE1 (50% grape syrup), DE1 (50% date Syrup), GE2 (100% grape syrup), DE2 (100% date Syrup

S100

¥od

GEL00 S50:DESD

T R |
& < B &

DE10O S50:GES0

dlins sle s prb o)yl aSle 300 LEe=10, 1 0 s
Guwlayloas oo ool o Hrn g otbad LD Oy Lids S58S By >
¢ (08l oyud 100%) GEz « (Lays 0,0850%) DE1 ¢ (L8551 s 50%) GE1 « (5, LSw100%) S
(Loys o s 100%) DE;
Fig 10 - Mean values of taste evaluation of different samples
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S (100% sucrose), GE1 (50% grape Syrup), DE1 (50% date syrup), GE2 (100% grape Syrup), DE2 (100% date syrup)
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Effect of substituting sugar by date syrup and grape syrup on reological , physicochemical and

sensory caracteristics of Fatir bread.
Malikeh Mohebali !, Mohammad Reza Eshaghi #*,Bijan Khorshidpour 3

Abstract

Bread is known as one of the most important meals that people eat during the day. Fatir is one of the traditional breads of
Iran. Due to the association of sugar with some health problems, increasing research is underway to replace sugar with
other sweeteners. In present study the effect of date syrup and grape syrup as a replacement for sugar on the rheological,
physical and sensory properties of fatir bread was investigated. Sucrose replacements were used in formulation of fatir
bread 0, 50 and 100% and evaluated for the acidity and pH of batter, moisture, composition, texture, color properties and
sensory characteristic of bread. The results showed that increasing in sugar replacement in formulation caused to increasing
in water absorption, extensibility, resistance and decreasing in energy of batter. pH and acidity of batter by increasing in
sugar replacement respectively decreased and increased. The highest amount of sugar was observed in samples contacting
100% sugar and by increasing in sugar replacement sugar amount was decreased. Peroxide value in samples contacting
grape syrup and date syrup was lower. The samples containing higher amount of sugar replacement had total color different
index. Aspect sensory characteristics all of samples were in reasonable range. The results showed generally of grapes and
dates, by preparing date and grape syrup and used them as sugar substitutes can be prevent of wasting this valuable resource

and on the other, to produce a product with a higher nutritional value of the diet is also provided.

Keywords: Fatir, Date syrup, Grape syrup ,reological, physicochemical
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