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Abstract

Some chemical properties of some Libyan date pulp varieties (Deglet eddan - Dry Deglet - Mecca kernel - Sa'idi
- Abel) were studied. Samples were brought from the local markets of Bani Walid city and were randomly
selected due to their abundance. Moisture, pH, ash, protein, fat and crude fiber percentage ere estimated using
the analysis methods approved by: (Association of official Analytical Chemists AOAC,1992). The results of the
statistical analysis indicated significant differences in the moisture content, as the variety (dates, Deglet eddan)
as higher by (35.9%), and the lowest moisture percentage appeared in the Abel and dry Deglet dates (16.7% and
18.6%) respectively. We estimated the ash percentage, which ranged between (2.5%-3.5%). The acidity as
calculated using a PH-meter, rang (6.05- 6.35), and contained to concentrations of protein (1.73% -2.95%), and
a very low percentage of fat. The percentage of crude fibers for date varieties as estimated, and the highest fiber
content as for (Deglet eddan) dates, and the lowest as for (Abel) dates, 1.93% and 0.66% (respectively).
Significant differences were also found in sugars, fibers, and acidity among the studied date varieties, which
allows distinguishing between the five studied date samples. Important correlations were also observed with
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statistically significant coefficients between water, sugars, protein, fats, acidity, and ash at the significance level
(0.01).

Keywords: Libyan dates, chemical properties, fibers, protein, sugars.
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