Elaboration of  ice cream with an Algerian date syrup
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Abstract
   This present work aimed to develop an ice cream with an Algerian date syrup with a view to enriching antioxidants and to substitute the sugar present in high concentration (70%). First, the physicochemical parameters of the date syrup (humidity, pH and acidity) as well as its composition of antioxidants (total phenolic compounds, flavonoids, tannins) and the evaluation of its antioxidant and antiradical activities were studied. Second, dates syrup in ice cream was incorporated at different concentrations (A: 100%, B: 75%, C: 50%, D: 25%, E: 0%). Finally, the physico-chemical, microbiological and sensorial properties of the elaborated ice creams were determined. As results showed, date syrup presented high concentration in sugar (70%) and in antioxidants with high antioxidant activities. Moreover, the physicochemical and microbiological properties revealed that, overall, the ice creams elaborated were compliant with the standard. For the sensory analysis of naïve and expert panels, it was concluded that creams B, C, D and E had the highest percentage of satisfaction (67%), while cream A had the smallest percentage (33%). This shows that the consumers appreciated at the same level the 3 creams with different concentrations of date syrup and the control E.
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