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Abstract:

This study was conducted at The Department of Food Science-Faculty of
Agriculture - Damascus University with the aim of preparing a caffeine-
free coffee surrogate using different levels of date seeds, barley and chicory
roots, and studying some of its chemical and sensory indicators, in addition
to estimating the Caffeine content, total phenols, total flavonoids and DPPH
radical scavenging activity.

The results showed that all prepared mixtures were free of caffeine, while
the values of total phenols ranged between (5.08-36.46 mg GAE/g on dw),
and the values of total flavonoids ranged between (2.95-15.95 mg QE/g on
dw), and the percentage of antioxidant activity ranged from 45.56% to
77.99%. The results of sensory evaluation showed that there were no
significant differences between the mixtures with regard to color, and there
were no significant differences between the roasted date seeds, roasted
barley and mixture (50% roasted barley with 50% roasted date seeds) in
terms of taste with values (3.92, 3.33, 3.67) respectively, and there were no
significant differences between roasted date seeds and mixtures (25%
roasted date seeds with 75% roasted barley), (50% roasted barley with 50%
roasted date seeds), and (65% roasted barley with 15% roasted date seeds
and 20% roasted chicory roots) in terms of smell with values (3.67, 3.17,
3.08, 3) respectively.

Key Words: Coffee Surrogate, Date Seeds, Barley, Chicory Roots, Total
Phenols, Antioxidant Activity.
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77.99+1.67%% 15.95+0.61° 36.46+0.42" (8) ikls
70.66+1.15° 6.34+0.03" 12.94+0.54° (1) ks
72.99+2.49%° 9.84+0.04° 20.87+0.39° (2) aklx
80.28+1.15" 5.17+0.04" 13.6+0.69° (3) ikls
74.25£2.5%% 8.390.11° 18.13+0.52° (4) dala
79.06+2.58" 13+0.03 30.14+0.36" (5) ikla
80.87+3.78% 11.57+0.04' 31.56+0.70¢ (6) ikls

:0.05 4% (s5imn e dysina (338 35ns I anlsl) dgaall b Al) G i

5 pemaall 55l il duvall il o

O Aagine (358 llia G Laby ¢yl Anally aaLill (9) Aaladly (6) Adalall G (s5ine (38 25as pae (6) Jsand) sedad

L)y llall) avea

(9) Adaladl adgi o caxdally Aadhll Cum (o LA ey LN G Asine (3558 35 (6) Jsaad) ek LS

(7) Aall 5 (8) ALl (s Ayginn (3359 Bandy ol LS conbally Ayl (4.83 €4.83 ) aiy lllall JS e sl

ALY (s (8) AIAl) (s Aginn (398 S5ms Bandl aly i) Lo (3.67 ¢3.33 ¢3.92) arkall i (e (2) Abal

L5l e (3 63.08 (317 (367 ) iy Aadll Cum (5e (3) Aalally (2) Aalally (1)
15 pdanall 554l (A pmeal il 1(6) o g2

axal) ERGI st

4.83+0.39% | 4.83+0.39" | 4.750.62 | aalill (9) dkla
3.33+0.5°™ | 3.83+0.72" | 3.08+0.62° |  (7) iklx

3.9210.8° | 3.67+0.65™" | 3.83+0.58° |  (8) ikl
2.91+0.51™ | 3.17+0.58™™ | 3.17+0.58° | (1) ikl
3.67+0.65° | 3.08+0.29° | 3.58+0.8° (2) ks
3+0.95¢™ | 3+0.43° | 3.330.5° (3) akla
2.580.67°" | 2.83+0.58" | 3.67%0.5° (4) ks
2.17+0.72° | 2.9240.67° | 3.25£0.45° |  (5) ikl
2.42+0.82°" | 2.58+0.67* | 3.92+0.67% |  (6)ikls

.0.05 48 (s5ine die o giall (p Aisina (35 9ng A aalol) 3ganll Gaca AR CajaY) juis
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