Damascus University Journal of Agricultural Sciences Lol aslall Bdad drals dlas
Vo0 40 No.2 (2025): 287 - 300 300 -287 :(2025) 2 2221l 40 alaal)

Wil puadd) sle o amand) 5 od (e JSI Amgadal) cilial) A
"Llsa §panall dbadall Bagal) clia (any =

2o Alagl ae Floies L)

Agysas (3ed ¢(3ed Aasls el LK (LY ale aud 3 el AL
rasha.zaboub@damascusuniversity.edu.sy

Apys (3o ¢(biad daala e 3l A ARV asle aud 8 Nl

uaﬂ.d\

Lysnd) Al Aalall Aigl) By ¢3fied Aaala el ALK i Cand) 13 g5l
Aaahll 7l 3 e o S S el sl sdy aladind Al Al Ciagy

Llad) Bl e (sl Cataall pusanddly uall sl sy e Jgaaall o3 G 2023/8/30:g 1) &t
(b AN Spag o A Saally Ay Al ailadl) chlaal lede (gl 2023/10/10 :J5ill &)t

sl s V) aas i Gl 35 i e sl sess Om Apmalall pailasl) ‘@@@@
g, 114.11) Jsal o Guadll ald cuilS g ccalll ) sl G o5l
g, 7.10 ml, 0.52 3.71) awsandl 3 Leis Aei (%1.08 435.25 ml, 0.26 g/ml
bl A o cpedil ad ALl bl il Wl L sl e (%0.68 «g/ml e 3ae dadda sl Gia
& opal) GiSs (% 4.04) Gl sl Hshy 8 Leia Aol ol ((%5.82) amandl (i il ggias il L
se 5o Wl (%16.12) M\ e ey A lgie e ("@27.4) amsandl 5y CCBY-NC-SA04 msijl
(%28.6) Oiisylls (%0.35) Lyl w Lalsine 8 el cailS 28 e il
%2.30) sl e cuilS lly ansand) 553y 8 Leie (%40.32) by oSl
Gl Agshall (s5ima A sl G e sl JALS (a4 (%34.83 <%20.4
el Jalaill 35 (%5.07) Gual) slie 5sily (%4.64) asand) sil cuil
LS Y e WS A 0l e o i
40 20 ) alall iy %100 (sl slie dintas %100 ausendl dimls ayiai o
ool sl Aala §od ity Ans Soas AflaS hlid) Leile ()als (%80 <60
(%20 i) 2lie s % 80 amsandll) Liadas ¢(3.73% skl A Cum (50 %100
G 0 (% 20mail) 2l s %80 asandll) Linda ¢(3.18%) sl dpsi Cam (4a
L Cun e (%80 el slie s % 20asan) dinay ¢(35.36%) caall s
ol alee 5 %60 ?’“m) adag (0/0100 i) AL&:) dualag c(5.86%)) &_QLA{Y\
) Aimdag ¢ il e (5.77%) (6.12%) < sySl A G (e (%40
Jalaill Eum (e Ll ((65.54%) s ) A i e (%60 puaidl slie s %40
IS (g guittian  Mllys Sl gallidl (e A Aiadal) e 38K il a8 g Sl
cosaddl Ao (e Ay ausanall (e A Jlagin)
Slgalls ¢l D dimds auan (puadl) e :Agalidad) cilalsl)

ISSN: 2789-7214 (online) 14 -1
http://journal.damascusuniversity.edu.sy/index.php/agrj



http://journal.damascusuniversity.edu.sy/index.php/agrj
mailto:rasha.zaboub@damascusuniversity.edu.sy
mailto:rasha.zaboub@damascusuniversity.edu.sy
about:blank
about:blank
about:blank

SR8 DBE ) i

.................................................. Apadall gl A Guedd) dbe 5 amsenadl 53 45 jlae

A study of the natural properties of sesame seeds and sunflower seeds
and their effect on some quality characteristics of locally prepared

Received: 30/8/2023
Accepted: 10/10/2023

DO

Copyright: Damascus
University-  Syria, The
authors retain the copyright
under a CC BY- NC-SA

tahini

Rasha Zaboub®’, Abd-alWahab Merai?

1 MSc. Department of Food Science, Faculty of Agriculture, Damascus, Syria.
rasha.zaboub@damascusuniversity.edu.sy

2 Prof. Dr. Department of Food Science, Faculty of Agriculture, Damascus, Syria.

Abstract:

This research was conducted at the Department of Food science, Faculty of
Agriculture, Damascus University in collaboration with Department of Food
Biotechnology, National Commission for Biotechnology, for the aim of
comparing between Sesame seeds and Sunflowers seeds tahini to investigate
if the sunflower seeds could be used as a whole or partial alternative in the
production of the tahini, where the seeds of sunflower and sesame seeds
from the local market were tested for natural, chemical and microbial
properties.It was found that there was a difference in the natural
characteristics of (1000 kernel weight, 1000 kernel size, specific weight,
peels to pulp percentage) between the two types of seeds, which were higher
in sunflower (114.115g, 435.250ml, 0.2621g/ml, and 1.0871%) than in
sesame (0.689g, 0.522ml, 7.1g/ml, and 3.71%) respectively, and the results
of chemical analysis showed that ash content in sesame (5.824%) was higher
than in sunflower seeds (4.0488%), as well as fat (27.4%) was higher in
sesame seed than in sunflower (16.125%) while sunflower seeds were
higher in their content of Fibers, protein and carbohydrates (27.4%, 0.351%,
and 40.327%) respectively compared to (2.304%, 20.4%, and 34.83%)
respectively in sesame. The moisture content of the two types of seeds was
almost identical. Besides the results of microbial analysis where the two
types of seeds were completely free of aflatoxins.

Sesame tahini 100%, sunflower tahini 100%, and the mix ratios of (20, 40, 60,
80%) were manufactured, with chemical and microbial tests. The chemical
analysis showed that sunflower tahini 100% moisture content of (3.730%) was
the highest, where tahini (sesame 80% and sunflower 20%) was the highest in
ash content with (3.188%), and tahini (sesame 80% and sunflower 20%) was the
highest of fat content with (35.368%), beside tahini (sesame 20% and sunflower
80%) was the highest of fiber content with (5.868%) while sunflower tahini
100% and tahini (sesame 60% and sunflower 40%) was the highest of
carbohydrate content with (6.121%) (5.776%) respectively, and the tahini of
(sesame 40% and sunflower 60%) was the highest in protein content of
(65.547%). While the microbial analysis showed that all types of tahini were
completely free of Salmonella SP, thus we conclude the possibility of replacing
the percentage of sesame by sunflower.
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