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Abstract:

This study was conducted at the Department of Food Science in Agricultural
College, Damascus University in 2021, and aimed to evaluate chemical and
physical properties of persimmon peel powder and evaluate chemical
properties of biscuit samples manufactured by adding different percentages
of persimmon peel powder (2, 5, 8, 12%). Results showed that persimmon
peel powder contained phenolic compounds, antioxidant activity and beta-
carotene, with values reached to (455.1 mg Gallic acid/100 g dry weight,
84.86%, 130 pg/100 g on dry matter base), respectively. Moreover, results
showed that adding of persimmon peel powder had a significant effect on
raising moisture content, ash content, total phenol content, antioxidant
activity and color index (a), and decreasing total sugars content and color
indicators (L, b) in biscuits containing different percentages of Persimmon
peel powder compared with control biscuit samples.

Key Words: Persimmon Peel Powder, Biscuit, Chemical Properties, Total
Phenols, Beta-Carotene, Antioxidants.
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(oSSl e (8 gaaa (ha Bl cud A8l aiuaall cysSll dpuadl atladl] s gl -7

Jlls padall days Cum (e Lisine %08 Tty (SIS 5528 Gsmney Tacal) sl Clie 3585 (6) Jsaad (g Laadls
Aaiadl (53 Gliall e 4l bl
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S [ gdd g eaiia (e Baliia ddlaly taall gl duall ailadll :(6) Jsasd)

alad) Jgl | ool | gD | sl | aakal) | il

©3.77 | %4.64 | °3.05 | %5.18 | °3.92 | alal

©3.89 | .41 |"3.32|%.18 | "3.73 | %2

407 | %.05|%.36 | %5.18 | °3.91 | %5

3457 | °3.45 | %59 | %5.09 | %4.05 | %8

400 |P°3.14 | %4.91 | ®4.82 | 3.95 | %12

p>0.05 465 (s5ine die dygina (3558 dsag pie ) aalgl) dganl) 8 dgliiall CapaY) s

lial) (e 581 IS5 s ST (yely gyl alsd el Ll %12 Aoy SISH 55 (3 sminay e al) il il
en lial LaS ¢(4.91) alsdl) Ay caxdily (3.14) o5l Al ad) apill Cilayy il agly g yaall (55aY]
Grent b ssina i (ol (%5 ¢2) ae i) ol (S a1 praiall U e L A piie Lgnsen <l Leily 2y jad) i)
Ayl Dligall Ly aLal Ao e d3)lie Adllls axdally sl Aa o

Ao Cpmend ) 58680 8 SISI 508 S (e Adlide s alaaia) of ) (2014, 627) Cha s Lim Ll
oaless) ) ol 2 %11 dndl) o Ul o8 smsd) (o ALY L ¢ ) pe aladl Jplly Gualalls (312ll5 4gSilly 55l
palisily Gaalally sl dage g i) ) @l G (@A) BLRY) s ae 83lae agally 33y ZeSilly 0l Any
OS5 ¢(%11) A 2ie (g5ia yue JSG (After Test) dasas el s sl AgSill dayy Guaty die jedaall 4a
(%11 <9 <7 (5) lalayl (e Aygine ye Culig il il Loty coLal) o A3)lie Lygins 23l Ll

tGluagilly claliiiuy)

il LaS ()8 Uil 30U sl Jaliially 4400 Ngilly sl pa olyine 8 Leliy) SISH )58 (35mune s
ISl Nl e ssiaally (B) el Aads alalls Agshall A g L) () oSl ) SWSH 508 (5 gaine AL
e Al Sl e 8 (b5 L) ol (graie (it A0SH LSl G gsina) (it 320K liaall Ll
Ll €l Gl g Al iy SISH ol (3 gmasay el duusi o )

st 1) Ailine e Aad 3 Glatie o Jseanll o Tadipe (S LS ol liie] %0 Gew Lo e 2Ly
O waadl ekl cdidag ()5SaS Goansall 138 aladinly pas LS iy SN (adlatiul (8 (SIS )58 (5 gaue aladiuly
i) Clatine lgies 4138 calainall

.(501100020595) Jssaill by (385 (3kad fnala (1o Jpaa andl 138 1ypal)
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