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ABSTRACT

The chemical composition, pH values and Titrataigielity and sensory properties of ice cream maai® tamel
milk fortified with different kinds of dates weravestigated. It was noted that there is increashdrash content, protein
content / dry matter, percentage of the Titrataloidity and low values of the pH in samples witkled dates compared to
the control sample of ice cream. Samples fortifieth dates Debs 5% and control sample recordeddst degrees in
taste, color, appearance, and overall acceptaliiiting storage periods, and did not score anyifgignt change in the
properties of melting during storage, except whadirsg date paste AL- khalas of 10% and 10% Debs.

The control sample and sample with added datesssesa5% recorded the highest general acceptantedhtha
other treatments, Meanwhile their storage for 69 did rit have any effect on their acceptability. Ice creaade from
camel milk either with or without addition of datess acceptable, acclaimed by the arbitrators add'tdscore any
defects.

KEYWORDS: Camel Milk, Dates, Ice Cream, Physiochemical, Oodgtic Properties
INTRODUCTION

Ice Cream is one of the most popular products\adt the world because it is usually accompaniethbyfeeling
of fun and joy, and as a result, its production essumption continues to increase. It exploit$ phthe milk production
in many countries for its use in the frozen produntustry (Elalét al., 2002). There is an increase in recent yearkan t
rates of ice cream dairy consumption, which leth®production of 240 different kinds of ice creproducts (Mengzét
al., 2011). The nutritional value of ice cream varilepending on the composition; as each of the omokaponents is

present in the ice cream in a concentrated mai@af €t al., 1989), in addition to many other food ingredgent

Camel milk plays an important role in human nutritin the tropics and desert states. As it contdiasssential
nutrients found in cow's milk (El-Agarayal., 1998, Karue, 1998), and it is recommended as suibkstitute for children
with cow's milk allergy (Metwalli and Al-Saleh, 290 Camel milk has a similar protein, low lactoaad fat content and
saturated fatty acids and cholesterol comparedwdscmilk. In addition, it contains a greater ampahvitamin C, ash,
sodium, potassium, phosphorus, zinc, iron and mzesgathan cow's milk (Karreyal., 2005, Konuspayev al., 2008,
Hashinet al., 2009). It can be also consumed by some spemaipg, such as those who suffer from lactose irdalte
(Cardoscet al., 2010).

Camel milk has high content of vitamins (A, B and E), as well as a high proportion of insulthout having
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its sensitivity characteristics, (Knoess, 19824djisType of milk was believed to actually have samedicinal properties,
as it contains other compounds such as lactofemmunoglobulin and lysozyme, which were reportedhive an
important role in the formation of a low percentagkep-Casein with law ratio of3-lactoglobuline which showed
association with the impact of anti-allergic (El-s#gyet al., 1996, Konuspayeehal., 2007).

The idea of ice cream production from camel milkdg new, but what makes it acceptable in thisystadts use
with some local date products; which increases ghtoxidant capacity for camel milk, and signifitignincreases
phenolic components in camel milk, and also reddlkeshigh activity of serum enzymes and the comaéinh of urea,
and increases the activity of an enzyme (glutathiSrtransferase) in a poisoned rat. And this coatbiveneficial effect
of mixing camel’'s milk with date’s calls for its @sas a high nutritional and health value sweetéAeHumaidet al.,
2010). Especially that it is already available lggapduct, where Saudi Arabia is considered toHmehighest country in
the world in cultivation, production, consumptiondaexportation of dates. The Saudi Ministry of A&gitture statistics
showed that the dates self-sufficiency ratio indb@rabia in 2010 reached (108%), with a productidrthe Kingdom of
dates around one million tons per year from abdutnfllion trees, which represents about (13.9%)haigthan the

proportion of production in the world (USDA, 2011).

The date fruits from the natural food products Hrat characterized by high nutritional value; thewptain sugars,
proteins, fiber, vitamins and minerals. This stiglgoing to use those products; given the needitbdifferent flavors to
the ice cream, mostly imported and lacks nutrieotmplementary components of milk, thus there ig@dnto bridge the
nutritional side with products with suitable flagpmational-free products than any other add-oigh hutritional value

and has important religious and national dimensions

Therefore, this study aims to produce ice crearmfoamel milk and to fortify it with different datesd with
different ratios (cutting dates, paste dates amelsdaolasses) as a local flavored and nutritiorsaljyported product and to

study the Physio-chemical and organoleptic progewif the products.

MATERIALS AND METHODS

Materials

The ingredients of ice cream mix included are pasted camel’'s milk obtained from "Farm College of
Agriculture and Veterinary Medicine," Qassim Unisi¢y, and homogenized pasteurized cow cream", 3&6,3¥rom the
sale of food Buradiah centers, Qassim region, wdklen milk powder, granulated can sugar, glucoséatm, vanilla and
emulsifiers (Egg yolk) were obtained from the loo@rkets in Buridah, Qassim. Also, dates "Al - dsadnd sokary both

full dates, dates paste" date’s molasses obtamed Naded Dates Factory Buradiah, Qassim region.
Calculations of the Composition and Prepare of théce Cream Samples

Attends mixture of ice cream according to (Fagedl., 1999) 8% fat, 11% solids solid non-fat, (12 %gyat,
(4%) glucose syrup, (0.50%) (Gelatin) and emulsifegg yolk).To install a mixture of ice cream wadculated sugar in
all kinds of dates (Table 1), and to calculate dhgount added is subtracted the amount of sugar frenguantity to be
added in each of sucrose, monosaccharide’s, andlatds the quantity of each of milk, cream, mitkyoler, the stabilizer

and the emulsion (Table.2)
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Table 1: Chemical Composition of Types of Dates antheir
Products Added to a Mixture of Ice Cream

Ingredients% Sokary Sokary Al-khalas | Al-khalas Dates
Dates | Dates Paste Dates Paste Molasses

Total fat 0.12 0.20 0.10 0.10 0.23
Raw protein 2.67 2.40 1.67 1.72 1.16
Moisture 15.14 15.27 11.38 15 19.36
Ash 1.84 1.80 1.59 1.48 1.86
Raw fiber 3.13 2.92 2.38 2.53 None
Total carbohydrates 77.1 77.14 82.80 79.20 77.39
Energy 320 321 339 325 316.27
Fructose 14.23 26.89 35.14 32.50 27.95
Glucose 15.83 27.60 37.25 34.41 35.16
Sucrose 33.70 7.91 none none None
Sugar maltose None none none none None
Lactose None none none none None
The total sugar 63.76 62.40 72.39 66.91 63.11

According to AOAC, 2007
Carbohydrates and energy account mathematically.

Raw materials (cream, milk, glucose) mixed in thenofacturing vat with heating in a water bath, thes dry
material was gradually added with continuous stiyrand increasing the temperature, but the emul&gg yolk" was
added after the mixture was cooled, the heatingkeas to the point (75° c) for (15 minutes) to enesthe completion of
the process of pasteurization of the mixture. (Wiiate paste and molasses dates were used, thewnddsd at the end of
the heating stage to ensure their spread in théureiX5%), (10%) for each type, but when using slaieces, they were
added after cooling and aging and with rates (3%)%) for each type.

Then, the mixture was put in the cooling maching ahipped in ICE30BCE type, Cuisinart company efagh
completely blended, automatically controlled topstehipping upon the arrival of the ice cream to plwént of whipping
required, this process leads to partial freezedrapkture, air integration in the mixture or thecaled overrun, (Fayeet
al., 1999). Filling process were done manually in fidasups lid capacity (150 ml). After filling, iceream containers were
stored at (-1&) for (24 hours) prior to the sensory evaluatiod atudying the physicochemical, organoleptic proge
Samples were taken from each treatment (three sainpfter (1, 30 and 60) days of freezing and gmrdahe dry

materials were mixed together (sucrose, powderdid amd the installer "gelatin®), liquid
Methods

Protein% for ice cream: by "Kjeldahl" (nitrogen x38), according to (AOAC, 2007). Ash for ice cream:
according to (Ling, 1963). The Titratable Acidity®§ ice cream: according to (Ling, 1963). Carbohye¥a of ice
cream: according to (AOAC, 2007).The pH valuessioit ice cream: by pH meter device model (Jenway0Baccording
to the method described in the (AOAC, 2007).
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Table 2: Composition of Ice Cream Mixes
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milk fat3% | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05 | 3.05
Cream
4% 0.9 0.9 0.9 0.9 0.9 0.9 0.9 0.9 0.9 0.9 0.9
Skim milk 0.2 0.2 0.2 0.2 0.2 0.2 0.2 0.2 0.2 0.2 0.2
powder
Sucrose- 0.6 0.5 0.4 0.6 0.6 0.6 0.6 0.6 0.6 0.6 0.6
table sugar
honey
syrup 0.2 0.2 0.1 01 | 996 | 61 | 001 | 01 | 003 | 01 | 003
Glucose
Stabilizer- | , 51751 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0
gelatin .0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175| 0.0175
Emulsion-
fresh eggs | 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075| 0.0075
yolks
dates None | 025 | 05 | 025 | 05 | 025 | 05 | 025 | 05 | 025 | 05
Total (Kg) 5 5 5 5 5 5 5 5 5 5 5

Sensory Evaluation of Samples of Ice Cream

It was estimated after (1, 30 and 60 days) frorezireg, so that samples were coded letters at ransiamples of
all treatments were judged by (10 judges) from Natr and Food Science department at the Facultesigns and home
economics, and (10 judges) from the DepartmentoofdFScience and Human Nutrition at the Faculty gfiéulture and
Veterinary Medicine, where they enrolled their gradaccording to the method of Kaul and Mathur, ) ¥8ontained
sensory evaluation on the five qualities of thedpiei divided on (100 degrees), which are: Flavdr dégrees), Body
&Textures (30 degrees), Melting properties (10 deg), color (10 degrees), and general appearafcdedrees). The
temperature used during the evaluation samples (a/Ede).

Statistical Analysis

In accordance with the system of statistical anglySAS, 1996) and LSD test, Mann Whitney test tfiwo

independent samples test and one way ANOVA.

RESULTS AND DISCUSSIONS

Chemical Composition and Physicochemical Properties

Chemical composition and physicochemical propeffiiescamel milk differs than for cow's milk (Yagil,982)

and (Abu-Lehia, 1987); therefore, products madenfoamel milk is expected to be different from thoszde from cow's
milk.

Table (3) shows the average of some chemical coitiggoand some physicochemical properties of i@aor for
various treatments. Table (3) and figure (1) atsmnsthe average percentage of (protein / dry mjattérich found that all

added treatments pass sokary dates either cutste phowed ratios (protein /dry matter) were sigaiftly higher than
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control sample, while adding cutting pass Al-khatdsor Al-khalas paste 5% showed less significagdtnents in the
ratio (protein / dry matter) from the rest of theatments, both control sample or other treatmgetdiaps due to the high
protein content in the pass sokary dates than Aldghas is shown from the table (1).

Table 3: Average Chemical Composition and Physicoemical
Properties of Ice Cream Samples for Different Treanhents

. | Protein Carbohyd Ash Titratab
Treatme Prﬂtel / Dry Cg:b?hy rate /Eat Ash /Dry le H
nts % Matter 02 € /Dry Mattg% % Matter | Acidity P
% Matter % % %
Control | 458+ | 11.39+| 2454+ | 60.75+ 19.89+ | 095+ | 235+ | 014+ | 657+
sample | 0.03*" | 0.19° 0.24 0.85' 0.1° 0.0 0.05" 0.00° 0.1C¢°
ﬁi‘:;aeré’lo 466+ | 1219+ | 25+ 6542+ | 2067+ | 108+ | 2.82% | 02: | 645+
% 0.17 0.18 0.2% 0.42 0.1¢ 0.02 0.04 0.0% | 0.08°
sokary | g so 4| 1136+| 2471+ | 6181+ | 1975+ | 1.02+ | 255+ | 019+ | 6.48+
g:;)ces 008 | 02 0.09 0.5% 0.17 0.02 0.05 | 0.0 | 0.08¢
Al-
khalas 454+ | 1153+ | 27.08 + 68.8 + 20.07 + 1.08+ | 274+ | 02+ | 6.46+
pieces 0.06' | 0.23¢ 0.08 0.60 0.1 0.0% 0.04 0.02° | 0.01°
10%
Al-
khalas 443+ | 1031+ | 2643+ | 66.40+ 19.60 + 1.00+ | 254+ | 0.18+ | 655+
pieces 0.07 | 0.2536¢ | 0.2 0.40 0.1¢* 0.0 0.04¢ | 0.0 | 0.05"
5%
ﬁg'gfgy 4.64%| 1195+ 2403+ | 6327+ | 2054% | 107+ | 282% | 025 | 639+
10% 0.17 0.3¢° 0.17 0.27 0.1d 0.02 0.02 0.07 0.1
gg';?gy 457+ | 1193+ | 2256+ | 5884+ | 2086+ | 1.02& | 266% | 0.19% | 6.40%
oy 0.07 | 0.27 0.1¢ 0.24 0.12 0.07 0.0 0.017 0.02%
Al-
khalas 437+ | 1137+ | 24.02+ | 6251+ 20.30 + 101+ | 263+ | 020+ | 6.40+
Paste 0.13 0.37 0.07 0.41 0.12° 0.01 0.0 0.0% | 0.10®
10%
Al-
khalas 426+ | 1089+ | 2239+ | 57.23+ 19.93+ | 098+ | 250+ | 015+ | 651+
Paste 0.0¢’ 0.29 0.1 0.23 0.1¢ 0.0 0.08 0.0 | 0.11%°
5%
Dates
molasses| 400% | 1131+ 223+ 63.06 + 22.34 + 102+ | 2.88% | 0.22% | 6.36¢
10% 010 | 0.11 0.1 0.60° 0.14 0.01 0.06 0.01 0.08
Dates
molasses| 42L% | 1161+ 2013+ | 5546+ 223+ 102+ | 281% | 017+ | 650+
506 0.1% 0.2% 0.12 0.2¢4 0.18 0.0% 0.08 0.02 0.1¢

Mean values in the same column within each parambetring the same superscript do not differ sigaittly (P
<0.05).

Table (3) shows also average percentages (carbatieyddry matter) in ice cream samples of diffetezditments,
which found that the addition of cutting dates sgkand Al-khalas or date paste sokary and Al-khadaswell as molasses

were significantly higher than control sample, espley when add the proportion (10% ).
Also, table (3) shows high significantly (fat / dmyatter) percentages when add dates molasses &atas/(5 or
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10%) than the rest of the treatments and the cosample, and it also showed a high percentage (fat matter) whel
add pieces of datesokary (10%) and paste dates sokary (5 or :
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Treatments w &

Figure 1: Protein Content/ Dry Matter in Ice Cream samples for different Treatment:

protein content/dry matter

The ash ratios in ice cream samples, as seen table (3) thatall treatments showed proportions of h
significantin the (ash / dry matter) comparec the control sample, perhaps due to the high stitisrén date Adde
especially dates sokary, and it turned out morenvetel the proportion (10%) either cutting or dat@mste sokary, piec

or paste Al-khaladates, as well as add molasses both (10 or

When estimating the proportion Titratable acidity% in the ice cream, resudtsowedthat all the added dates

treatment®f any kind and in any raticweresignificantly higher than the control sample eappeared in the figure of (2).
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Figure 2: Titratable Acidity% of Ice Cream Samples foDifferent Treatments

Also it showed that the addition of the proportid®%) of the sokary date paste Al-khalas or (10%) of the
pieces dates sokary or Al-khalas a0%) of molasses led to a significant of titratable acidity, perhaps due to |

fermentation or helping the fermentation addingedatn mixtures of ice crea

The same dirgon as shown by measuring thH values of the figure (3that all treatmets showed low pH
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values of the control sample, especially when agldit0%) of the sokary paste or Al-khalas or (10%)ed molasses.
While when pieces of Al-khalas and pieces of sokaeye added, despite the decline in the pH valdetheo control

sample, but it was higher than the treatments @¥d)lpaste or molasses as well.

6.6
6.55
6.5

6.45 |

6.4
6.35 1

6.3

625 UGN .-

Al " Y S~ <&
¥ F & FF FF ﬁeﬁ‘@a

pH content/dry matter

Treatments

Figure 3: pH Values of Ice Cream Samples for Diffegnt Treatments

It has been found (Khalil and Blassy,2011) thatabdition of fiber pulp Balah naturalized as a $itl® for fat
led to increased acidity, and the increase was camsorate with the addition ratios of the core Batah, and also led to a

decline of pH; this is due to the low pH valuesh® core-Balah added.
Organoleptic Properties

Table (4) shows the average arbitration sensorypkemof different parameter values for ice creamingdustorage
periods up (60 days), which show the flavor, teeturomposition and properties of the melting, cdod general

appearance values.

The results showed that there is a significanedéfice among all treatments between that of thealafter the
first day in taste values; where different to addied to a mixture of all treatments of differemey and different ratios,
recorded additions dates molasses (5%) higher salf@lowed by the control sample, there were ngnificant
differences at the level of (0.05) for each of tteatments as well cut off dates sokary type (18#@ (5%), cut passing
Al-khalas (5%), and paste pass sokary (10%), astegaass Al-khalas (5%) (10%), and dates molad€#6)( acceptance
of the taste of the convergence of these samplege baen observed. And generally we did not recagdifccant
differences in taste between each treatment afieage for two months; that is, the storage didaftect the taste of all
treatments, while there were significant differenoetaste samples cut sokary (10%) and sample dadasses (5%), and
then a month later, a simple change did not happeh after that (60 days of storage).The flavoroige of the most

important factors that affect the viability of thee cream products (Abdullat al., 2003).

The texture of the ice cream has a direct relakipn&ith composition, and this depends on the sizenber and
arrangement of air cells, ice crystals, lactosestatg and fat concentrations. The soft texturenisegidence of the
homogeneity of small ice crystals and air cells #rallack of crystals. And Snow textures were olegwhen the air

cells are large or many, there are other drawbaekhe strength of the show in the ice cream, sash(sticky, or
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fragmentation, or coagulation, or water, and sq gaherally due to a lack of equations mixtures it al., 1974 ), the
results also showed in a table (5) that theresigaificant difference between the control samplé among all treatments
after one day of storage in terms of textures aydi/pband also the control sample recorded the bigihegree of judging,

followed by a sample where dates molasses wereddudés%).

No significant differences between each of the dampdded cutting pass sokary (10%) and pastequkssy
(5%) and paste Al-khalas passes (5%), while noifeignt differences were shown among all of thelijea of body and
textures added cutting pass sokary (5%) and cugass Al-khalas (5%) and paste Al-khalas (10%hatkeginning of

storage.

During storage periods body and texture of ice mresamples does not show significant changes, eXoept
samples fortified with cutting pass sokary (10%}l qgraste sokary (10%) and dates molasses (10%);awesay: The
storage effect for two months did not significardlffect the more samples and treatments in terntsdy and texture.
The texture is one of the important propertiesceféream, and the most defective texture is caarbarsh which is due to

the large size of ice crystals, which are mainlysesl by thermal shock (Lindamasal., 1989).

Marshall and Arbuckle, (1996) stated that the iaseeof sugar in ice cream caused the mainstayfibetause it
reduces the freezing point, and increasing amooht®n-frozen cause increased viscosity and defraet water ratio.
Scored (Abdullatet al., 2003) that the hard solids in ice cream playsagortant role in the quality of ice cream if thes
lead to clotting textures, while low ratios leacthe formation of ice crystals and coarse textBuggar plays an important
role in lowering the freezing point of the ice areenixture; therefore delaying solids freeze salidhie freezer (Potter and
Hotchkiss, 1995). Icy texture notes when many bigymatic cells consist (Abdullad al., 2003) and (Stampanahial .,
1996) explained that an increase in solid dairidsdevels of non-fat reduced sensation of colth@ice cream, the higher
the fat content least, although it not recommendhe to its effect on ice cream flavor (Ohmieal., 1998), and
(Bodyfeltet al., 1988) noted that the texture of the ice crearnthvhas low a fat and total solids recorded mainktader
for samples with high fat and total solids contemtd attributed this to that it leads to high Isvef snow and therefore

less of milk fat amorphous levels, which is a congrtt of the softer snow.

Akoh, (1998) said that the apparent viscosity i tholten state in part is an important factor;fiects how the
sense of a sample of ice cream when tasted. A&7 found that it can control the physical prdigsrof the ice cream
mixture by the development of manufacturing, whielm change the texture and the physical appeandribe ice cream.
Numerous proteins and sugars are also considerpdriamt in the ice cream ingredients, which areaged in the

properties of texture and composition of the iaaan (Vega and Goff, 2005).

The table (4) shows also average judging the sgnmoiperties of the melted of ice cream sampleditierent
values of treatments during storage periods of t{B@ days). It was observed from the results thareg were no
significant differences between the various treatim@nd control sample in melting properties atstogage beginning,
except samples in which paste pass Al-khalas (18%f added, and recorded the highest melting valres dates
molasses (5%) were added, then paste pass sok#rg) @nd (5%). We did not record any significantrae during the
storage period (60 days) of any treatments foringeftroperties, but only great for samples whegt@pass sokary (10%)

and dates molasses (10%) degree were added.
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Table 4: Sensory Evaluation of Samples for DifferenTreatments of
Ice Cream during Storage Periods up to 60 Days

Flavor Body & Textures Melting properties Color Appearance General acceptance
Treatments 0 ©0) an a0 ao aoo)
1 3 60 1 30 60 1 3o 60 1 3 60 1 3 | 60 1 30 60
Control 382= [ 360=] 330= | 204= | 282= [ 276= [ 92=| 87= | Gi=x | 96= p4= [ 88= 03= | 88= [ 88=| 973z [907=] 384=
27 |49 | 62%° | 0967 | 248%F | 383% | 08% | 156 | 139 | 096° | 107 | 161 | 097 | 113 | 131| 3352° 921 | 159%

04= 0i= | 88= 01= 0= 88| 804d= 27=| 85

Sokary 3= E e I= |3 3
Pieces10 % g2 5 0962 | 084% | 122 | 073 | 099 | 122 | 1344 | 746 | 1184

Sokary pieces
9

37 354= | 366 | 260= | 282= | 275= | B8z | BBz | 87= | 0l= 92

= | 8 e 022z |9ld=| 902=
09 | 403° | 0.8% | 122 | 141 | 0874 | L13* | 147 | 051%° | 113 2.70

Alkhalas 38 | M| B 7= 283 [ 83=| 84= 9= + el= | 82= 3.7= J= ] 88 13= | 921=| 90.6=

pieces 10% 6.7* 36 | 46%° 30942 | 226° | 147 | 126 | 081 | 105 | L10°% | 091 | 067" | 094 | 159 | 129% 6.40 | 8.12=

Alkhalas 374= [ 356=| 382= 216= 273 9= J= | 93= 04= 92z | 92= 95= 80= | 88z | 832= [019=| 83T=

pieces 3% 3072 | 48 21° 283 227 A | 092 | 140 | 105 | 096% | 103 | 123 | 0527 | 119 | 122 | 3998 | 7.09 | 18.8=
ABCD Ame

SokaryPaste | 379= [ 334=] 357= | 283= | 231= | 248= [ 03=] 70= | 83= NE 86= | 87= 8.7= 82= [ 87=| 033= [ 883=] 880=

10% L7420 | 47 | 45%ec 1.367 459 373 | 07 1445 | 135% | 0.82%%° | L17*% | 105 | 0.82%°% | 091 | 133 | 3.77=%% | g.11= | §.7==
-BLD E-ak AR

MPHS[B 4= 6= 383= 26.5= 262 PENE 93z 4= 5= 80= 8= 3= 9= 3= = [N 9W09= 91 1=

Il 0.0 38 1.7° 37 333 2385 | 07| 126 | 130 | 087 | 122 | 135 | 081%® | 084 | 170 | 13.01%° | 637 8.6*
ABC ARC

Alkhalas 308 | 331=] M6 7= 5= 263= [ 83=| 79= ] 88= | 2= 83= [ 87= 3.1= 81= [ 87=| G04= |3883=] 880=

Paste 10% 3742 42 6.142¢ 182 457 3.83 L6* | 139 1.03 164 150%® | 125 1.52% | 099 | 141 | 8724 | 995 | 11.0®
ARLD ARC

Al khalas 356 | 362x | 333 | 265 | 236z | 263z = | 82= | 835 | 84= 8= | 83 83 83 + 00.6 = 0= [ 878=

Paste 3% 6.1 34 | 4297 ] 46400 ) 4300 | 2010 ) 08% | 147 164 | L64™ | 122 | 164 | 138" | 084 | 124 ] 1392 | 012 | 127=

Dates 4= [ 32=| 3= | N6= | 268= | 283= | §4=] 846= | 04= | 3= 82= | 80= 8.3= J= ] 82= ] 845= 30= | 042=

molasses10% | 2.1%¢ 11 28% | 1633 | 1974 195 08 | 1.51% | 069 | 067* | 147% | 166 | 067°® | 141 [ 091 | 502 | 122* | 522=%
AR ABL L A

Dates 384 | 328= | 343= | 8% 26.3= 267= | 94=| 83= | 91= 3= 82= | 81= 94= 84z | 84=| 937= | 864=| 36.8=

molasses5% LE= | 47 | 367 | LO17 | 2879 | 3.02%° | 0.7* | 163 128 | 133 | 147% | 128 | 126% | 137 | 107 | 609 | 1L 102

The sample size of n = 20 and the level of theiigmce 0.05
The comparison between per class has componesysniifols a, b, c.
The comparison between per column has componestgmiols A, B, C

In terms of the effect of different treatments dw tcolor of ice cream the results showed that thesee
significant differences between the treatments #uedcontrol sample, the best samples were recdiaethe control
sample color and then when dates molasses sangplewBre added. Results showed no significant diffees for any of
the color of various treatments during storagequriof time (60 days). Also the recorded resultseinmns of general
appearance showed significant differences betwhencontrol sample and all the various treatmenispsad at the
beginning of storage, except for samples fortifigith cutting pass Al-khalas (5%), which recorded thighest values in
the judging in terms of the overall appearancediition to the control sample. As well as storagea period of (60 days)
does not show any significant changes in the ovepglearance. General admission for each sampledaftudied samples
is considered the final arbiter of the acceptabibit this sample among consumers, thereby encawgabe manufacturer
to meet the consumer demand, although the flavdrtexture of the product has an important rolehim acceptance or

rejection of the ultimate consumer of the proditgrestorage.
CONCLUSIONS

From the obtained results in table (4) there wageificant differences between the control sampid the rest of
the treatments at the beginning of storage, s@ienl admission. And the best samples recordedhgasontrol sample,
followed by samples where dates molasses (5%) \added, and for storage affects (60 days) was &gnif on

treatments in terms of public acceptance, only sesnapdded paste pass sokary by ( 10%), and samjileadded dates
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molasses, both (5%), or (10%). And the best samplasrded after a month of storage were sampldsawit dates sokary
(10%), the samples with added pieces of Al-khdl@kwed by (10%) and cut sokary and spare Al-kbdE£6), while the

best samples recorded after two months of storigere (16) were the samples with added dates rsef$10%),

followed by samples with added paste pass sok&®).(8Ve concluded that the ice cream which was niexta camel

milk fortified with pass, or genitive pass was thighly popular and acclaimed by the arbitratorsd dne general

acceptance of all the good treatments values afteage for two months, it did not show any defeatsl were lower
values at all is (83.3) £ (11.7) of 100 degrees.
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