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ABSTRACT

The present study was conducted to evaluate the suitability of date seed powder for preparation of
Sev and to study sensory characteristics and nutrient composition of it. The powder of seeds
obtained from four varieties of date fruit namely Hillawi, Khadrawi, Medjool and Shamran were used
for preparation of Sev. Three types of Sev were prepared viz Type-I (using 5% seed powder), Type-
Il (using 10% seed powder) and Type-lll (using 15% seed powder). It was observed that Sev
prepared from seed powder of all the varieties was acceptable in terms of all the sensory characteristics
however the scores were higher in Type-I as compared to Type-1l and Type-111. The findings of the
study showed that Sev prepared from seed powder of Khadrawi variety was highly acceptable. The
nutrient composition revealed that there was a non-significant difference in the crude protein and fat
and ash content of Sev prepared using seed powder of all the varieties. Crude fiber content was found
to be highest in Sev of Hillawi variety (5.46%) followed by Medjool (5.31%), Khadrawi (5.15%),
Shamran (4.79%) and control (2.93%). Sev prepared from seed powder of Khadrawi was highly
acceptable and crude fibre was maximum in the Sev prepared from Hillawi variety.
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INTRODUCTION

Date palm is an important and one
of the oldest trees cultivated by man (Beech
and Shepherd 2001, Beech 2003). It has
good tolerance to cold and dry-hot
climates. Dare fruits have been found
effective in constipation, inflammation,
chemical induced toxicity, ulcer and
hypertension. Its seeds constitute between

10 to 15 per cent of date fruit weight
(Hussein et al 1998) and contain relatively
high amount of protein (5.1 g/100 g) and
fat (9.0 /100 g) compared to date flesh.
They are very rich source of dietary fiber
(73.1g/100 g), phenolics (3942 mg/100
g) and antioxidants (80400 pumol/100 g).
The seeds have been used traditionally as
the animal feed or grinded into smaller size
and being roasted to turn them into
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caffeine-free coffee substitute which has
been commercialized by the Arabs in two
types either plain or mixed with coffee
(Rahman et al 2007, Al-Farsi and Lee
2011). At present date seeds are used
mainly for animal feed. Utilization of such
waste is very important as date seeds could
potentially be considered as inexpensive
source of dietary fiber and natural
antioxidants. The aim of this study was to
utilize date seed powder in preparation of
Sev and to study sensory characteristics and
nutrient composition of it.

MATERIAL and METHODS

Four varieties of date fruit namely
Hillawi, Khadrawi, Medjool and Shamran
were procured from the Department of
Horticulture, College of Agriculture, CCS
Haryana Agricultural University, Hisar,
Haryana. Fruits were cleaned and washed
under tap water to remove dirt and dust and
deseeded. The seeds were coarsely ground
using pestle mortar and to the fine powder
in an electric grinder. The dried powders
were stored in air tight containers at room
temperature for further use.

Three types of Sev were prepared
viz Type-1 (using 5% seed powder), Type-
Il (using 10% seed powder) and Type-III
(using 15% seed powder). For making Sev
95 g Bengal gram flour and 5 g date seed
powder were sieved; salt (2 g), red chilli
powder (2 g) and Garam Masala (1 g)
were added and stiff dough was made using
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water. Sev was prepared by passing dough
through Sev making machine directly in
Karahi containing hot oil. Sev was fried
on low flame till it turned to golden brown.
The Sev prepared from seeds of four
varieties of date fruit and control are given
inFig1.

The developed products were
evaluated organoleptically using a 9-point
Hednoic scale prepared by a panel of ten
judges selected from IC College of Home
Science, CCS Haryana Agricultural
University, Hisar, Haryana. Their proximate
composition (moisture, crude protein, fat,
crude fibre and ash) was also analysed using
standard methods (Anon 2000). The results
were statistically analysed using ANOVA.

RESULTS and DISCUSSION

Sensory evaluation

The mean scores of sensory
characteristics of Sev are presented in Table
1. The mean sensory scores of Type-I
(Hillawi) were 7.85, 7.50, 7.60 and 7.65
for appearance, aroma, taste and overall
acceptability respectively which fell in the
category of ‘like very much’. The mean
sensory scores of Type-Il and Type Il
(Hillawi) fell in the category of ‘like
moderately’ and ‘like slightly’.

The mean sensory scores of Type-I
(Khadrawi) were 8.10, 7.65, 7.65, 7.55,
7.60 and 7.66 for colour, appearance, aroma,
texture, taste and overall acceptability
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Khadrawi

Hillawi

Fig 1. Sev prepared from seeds of four varieties of date fruit

respectively which fell in the category of ‘like
very much’. Similarly the mean scores of
Type-Il (Khadrawi) for colour, appearance,
aroma and taste were 7.90, 7.55, 7.55 and
7.55 which fell in the category of ‘like very
much’ whereas mean score for texture was
7.40 which fell in the category of ‘like
moderately’. The mean score of Type-II
(Khadrawi) for overall acceptability was 7.56
which fell in the category of ‘like very much’.
The mean sensory scores of Type-IlI
(Khadrawi) were 7.40, 6.80, 6.95, 6.55,
6.75, and 6.91 for colour, appearance, aroma,
texture, taste and overall acceptability
respectively which fell in the category of ‘like
moderately’.

The mean scores of Type-I
(Medjool) for colour, appearance, aroma,
texture, taste and overall acceptability were
8.10, 7.60, 7.65, 7.65, 7.75 and 7.69
respectively which fell in the category of ‘like
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very much’. The mean sensory scores of
Type-1l (Medjool) were 7.00, 6.80, 6.85,
6.85 and 6.98 for appearance, aroma,
texture, taste and overall acceptability
respectively and fell in the category of ‘like
moderately’ except colour (7.80) which
was under ‘like very much’. Type-IlI
(Medjool) had 6.45, 6.20 and 6.20 mean
scores for aroma, texture and taste
respectively and fell in the category of ‘like
slightly’. The scores for appearance and
overall acceptability were 6.60 and 6.73
respectively which fell in the category of
‘like moderately’.

The mean scores of Type-I
(Shamran) for aroma, texture, taste and
overall acceptability were 7.40, 7.50, 7.30
and 7.45 respectively which fell in the
category of ‘like moderately’ whereas mean
score for colour and appearance were 8.05
and 7.70 respectively which fell in the
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category ‘like very much’. The mean
sensory scores of Type-1I (Shamran) were
7.00, 7.00, 6.95, 6.85, 6.95 and 6.89 for
colour, appearance, aroma, texture, taste
and overall acceptability respectively which
fell inthe category of ‘like moderately’. The
mean scores of Type-Ill (Shamran) for
colour, appearance, texture, taste and
overall acceptability were 6.20, 5.90, 5.90,
6.00 and 6.34 respectively which fell in the
category of ‘likes lightly’ whereas mean
score for aroma was 6.70 which fell in the
category ‘like moderately’. In overall it was
observed that supplemented Sev prepared
from seed powder of all the varieties was
acceptable in terms of all the sensory
characteristics however the scores were
higher in Type-I as compared to Type-II
and Type-I1l. Ashoush and Gadallah (2011)
reported that biscuits fortified with 20 per
cent mango kernel powder showed highest
score in overall acceptability as compared
to other concentrations of mango kernel
powder. Halaby et al (2014) reported that

pan bread fortified with 15 per cent date
seed powder showed the highest score in
overall acceptability when compared to
control pan bread and other concentrations
of date seed powder.

Nutrient composition

Data presented in Table 2
indicate that there was non-significant
difference observed in the moisture
content of the Sev prepared using seed
powder of different varieties of date fruit.
It is evident from the data that there was
a non-significant difference in the crude
protein and fat content of Sev prepared
using seed powder of all the varieties of
date fruit. Crude fiber content was found
to be highest in Sev of Hillawi variety
(5.46%) followed by Medjool (5.31%),
Khadrawi (5.15%), Shamran (4.79%)
and control (2.93%). There was
non-significant difference observed in the
ash content of the Sev of different
varieties.

Table 2. Proximate composition of date Sev incorporating seed powder of date

Variety % content in Sev on dry weight basis

Moisture Crude protein Fat Crude fiber Ash
Control 404+0.04 18.82+0.43 20.14+0.18 2.93+0.09 0.66+0.02
Hillawi 3.98+0.01 17.20+0.50 18.98+0.38 546+0.28 0.29+0.01
Khadrawi 3.93+0.02 17.02+0.26 19.49+033 515+0.32 0.28+0.02
Medjool 420+0.06 16.02+0.61 17.31+0.28 531+055 0.29+0.03
Shamran 3.90+0.01 16.88+0.33 18.75+0.27 479+0.23 0.27+0.01
CD, s 0.11 141 0.91 1.06 0.03

Values are mean + SE of three independent determinations
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CONCLUSION

It was observed that Sev prepared
from seed powder of all the varieties was
acceptable in terms of all the sensory
characteristics however the scores were
higher in Type-I as compared to Type-II
and Type-Ill Sev. The study showed that
Sev prepared from seed powder of
Khadrawi variety was highly acceptable.
Crude fiber content was highest in Sev of
Hillawi variety.
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