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Khalal (stage) of Shebiby variety was collected directly before Rutab
stage, then cooked for 0.5, 1.0, 1.5, 2.0, 2.5, 3.0, 3.5 and 4 hrs. The cooked
samples were dried at ambient temperature for 9 days. Data revealed that
cooking time caused a significant reduction in the width and weight of date
fruits, while there is no remarkable effects on the length of date fruits as
affected by cooking. Cooking for one hour caused a significant reduction in
tannin levels of date fruits, while there is no significant effects on tannin
contents as the cooking time increase. On the other hand, the levels of pectin
decreased significantly as the time of cooking increase. Moreover, glucose,
fructose and sucrose contents of cooked Khalal did not affected by the
cooking process for one hour, but decreased as the cooking time increased
up to 4 hrs. With respect to color, the result indicated that cooking for one
hour improved the color of date fruit and its transparency , while the color was
darking as the cooking time increase. Thus, the obtained results indicated
that, the cooking of khalal fruits for one hour improved the quality of fruits.
Keywords: Khalal — shebiby — cooking — physicochemical — rutab.
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