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the consumption of cheese per capita and¥eplace u sauces. Functionality process by
adding useful compounds to food while main appgarance improves properties of
foods. Nowadays, due to the importanc oungiss. as essential fatty acids,
oductSicontaining these compounds in the

diet is very high. Date seed i flber antioxidants, lignans and essential fatty acids.
On the other hand, y‘so roperties. The purpose of this research is
to prepare cheese sauge usin at while preparing a useful product, it is

\Mt‘e wa

possible to pre

organoleptic p i samples, also were studied in 5-hedonic form. All experiments were

Results and Discussion: The results showed that the addition of whey and date kernel
extract to the che auce significantly increased the characteristics such as dry matter
percentage, powder solubility, phenolic compounds, antioxidant property and viscosity
compared to the control sample. But on the other hand, the increase of Date kernel extract and
whey in amounts of 15% decreased the amount of protein in cheese sauce. The results of the
sensory properties of the samples also showed that the highest acceptability was related to the
sample with 5% of seed date extract in the presence of whey.
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Figure 1. The effect of different levels of date kernel extract and the presence of whey on
the solubility of cheese sauce powder
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Figure 2. The effect of different levels of date kernel extract and the presence of whey on the
dry matter percentage of cheese sauce powder
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Figure 5- The effect of different levels of date kernel extract and the presence of whey on the
amount of total phenol in cheese sauce powder
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Figure 6- The effect of different levels of date kernel extract and the presence of whey on the
antioxidant power in cheese sauce powder
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