HEATING EFFECTS ON SOME QUALITY CARACTERISTICS OF DATE SEED OIL
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Figure 2: Meiting Ihermograms of date seed off sampies with different Rancimal lreatment time {0 h - 43 &l Deglet Nour, (b] - Alig

Table &: Melting enthaipies {J | g} of date seed of samples with &fferent Rancemal iresiment Bime.

Figure I: Changes in viscosity (a1 and in absorbtivity ar 232 nm (b amd at 270 am (<) during Rancimat 1%

trentmcrd of dhwte sood oils, {-): Deglet Nour, () Allig.
All values given are mean of three delerminations.

Conclusions: The two studied date seed oils presented high oxidation stability and a considerable total phenol contents. Results show that both studied date seed oils could resist
thermal treatments that may be applied during frying, cooking conditions or during refining processes. Date seed oils were resistant to thermal treatment during a long period (- 30-40 h)
regarding the high stability of some of their quality parameters. So. we could predict that they may bave a good shelf-life and then could be stored safely during a fong period. This
hypothesis will be supported by the study of the behaviour of date seeds oils during storage at ambient temperature.




