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ABSTRACT 

Date nectars were searched to establish suitable outlets for the smplus amounts 
of dates and to present more variations in consumption forms of dates. Several 
methods were used with the aim to extract the higher TSS and maintain nature flavor 
of the resultant date extracts. Gradient extraction method was evaluated to be the 
preferable method. Extracts obtained from cultivars Meghal, Bent-Aesha, Khadari, 
Amry, Zaghloul, Deweki, Koboshi and Hyani were adjusted at 14% TSS and orga­
noleptically evaluated. Hyani nectar was evaluated the highest for overall accept­
ability. As an attempt to increase the acceptability of the obtained date nectar, ex­
tracts of Carob, Tamarind, Licorice and also Skim-milk were added. Adding Carob 
with 40%, Tamarind 20"/o and Skim-milk 20% significantly enhanced the accept­
abilities of the resultant nectar blends. 
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INTRODUCTION 

Dates have long been known in Arab 
countries which produce 77. 5% of the 
total world production (League of Arab 
States, 1984). This increase in production 
is coupled with decrease in consumption 
and leaves the produced countries facing 
a great surplus (EI-Shaarawy, 1986a). 
Search for new forms of date consump­
tion is, therefore, important The majority 
of the produced dates are consumed at the 
Rutab and Tamr stages, while small per­
centage is processed into date products. 
New products were recently searched to 

establish outlets for the smplus dates and 
to present more variation in consumption 
forms (El-Sharrawy, 1986b). Owing to 
the hot weather prevailing most of the 
year, beverages form an important food 
item in Egypt. Introduction of a date 
based beverage presents therefore a very 
interesting field, particularly that produc­
tion of beverages from froits other than 
dates is relatively not faced consumer 
demands. Few attempts were pubH!lhed in 
this area, including production of milk­
date drinks (Yousif et af.1982) and date 
Juice (Benjamin et al 1982). Most of 
other investigations utilized date juice or 
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