Effect of Dates Syrup and Sugars on the Flow and Pasting Properties of Corn and Sweet Potato Starches
[bookmark: _GoBack]
Alamri, M .S1*., Mohamed1, A. A.., S. Hussain1., Akram. A. Abdo Qasem1., M.A Ibraheem1.

1Department of Food Science and Nutrition, King Saud University, Riyadh, Saudi Arabia
* presentor

Abstract
The objectives of this work were to determine and compare the effect of date syrup (DS) and sugar solutions (SG) on the pasting and rheological properties of corn starch gels.  Glucose and fructose sugars solution concentrations were determined to mimic the sugar composition of DS.  The gel was tested using an HR-2 Discovery Rheometer equipped with parallel plate geometry.  DS or SG was added at levels ranging from 5 to 50% based on starch weight.  Starch gels were prepared using rapid visco-amylograph (RVA) by replacing portion of the starch with DS or SG or by adding to the starch.  The replacement of starch by DS or SG decreased the peak viscosity (PV) and the setback (SB), whereas adding DS or SG increased the PV, pasting temperature, and SB.  Since the G` was much greater than G``, pure corn starch gel is considered elastic, but G` was decreased as a function of DS and SG levels for the replacement experiment.  Concerning the addition of DS, starch gel exhibited higher G` except for the sample with 50%, whereas adding 5% SG reduced G`.  The different behavior of corn starch gel in presence of DS or SG was apparent in the complex viscosity η* and the tan δ values, as well.  The gel textural properties such as hardness and cohesiveness showed mixed effect of DS or SG on starch gel when comparing replacement and addition data.  The gel hardness for Ds and SG replacement samples ranged from 13 to 146 g, whereas for the addition experiment of DS the range was 212-145 while for SG it was 76-145 g.  Therefore, the different behavior of starch gels in the presence of DS could be attributed to factors other than just the sugar composition of DS.  Nevertheless, date syrup can replace sugars solutions in some industrial applications.     
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