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Fortification Zahdi dates candywith some probiotic to produced
therapeutic candy
Amer A. AL-Shekdhaher Rahem E.AL-Zaiadi

ABSTRACT

Madkoka is one of Iraqi famous homemade sweets , basically made from Zahdi
dates and sesame, 9 points hedonic scale was used to determination best ratio for
roasted sesame and inulin , which were found 5% sesame and 4% inulin. Probiotics
starter culture 1 & 5% of Lactobacillus rahmnosus GG & Lactobacillus plantarum
were added separately to the blend, probiotics Madkoka were molded in specific
shapes " one bite " , and storage in refrigerator temperature. The results of all the
treatments of probiotics Madkoka with and without inulin shown decreased in mold
and yeasts during 6 months of storage comparing with the control treatment which
shown increased for the same period. Total probiotics bacterial counts for all the
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treatments of probiotics Madkoka were decreased around 0.5 log cycle cfu / month ,
but these numbers where higher than the minimum of scientific scale for probiotics
products 10” cfu / gm or ml after 6 months, which gave promising outlook for this
unigue sweets comparing with other probiotics dairy products which have short shelf
life period. Also the sensory evaluation results shown the acceptability for all the
treatments of probiotics Madkoka specially with inulin, and keep high quality in
appearance , color , taste, texture and flavor comparing with the control .This simple

delicious cheap synbiotic
production.

healthy product can be easily manufacture in mass

Keywords: probiotic , Zahdi dates, therapeutic candy
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9.90 9.50 9.80 9.20 9.80 Lb. rhamnosus GG 5%

970 920  9.60 920  9.60 Lb. plantarum 1% Jg¥) gl
9.80 9.30 9.70 9.20 9.50 Lb. plantarum 5%
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9.70 9.20 9.60 9.00 9.40 Lb. rhamnosus GG 1%
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9.70  9.20 9.60 9.20 9.60 Lb. plantarum 5%

960 9.10 940  9.20 9.50 Control

9.40 9.10 950 9.10 9.40 Lb. rhamnosus GG 1%

9.60 9.20 9.60 9.20 9.50 Lb. rhamnosus GG 5% J@-&-“
940 9.10 9.50 9.10 9.40 Lb. plantarum 1% Y
940 9.10 9.50 9.20 9.40 Lb. plantarum 5% «
940 9.10 9.50 9.10 9.40 Control

920 9.10 920 9.10 9.20 Lb. rhamnosus GG 1%

940 9.10 9.40 9.00 9.40 Lb. rhamnosus GG 5% J@-&-“
9.20 9.10 9.20 9.10 9.20 Lb. plantarum 1% X
940 9.10 9.20 9.00 9.40 Lb. plantarum 5%

9.20 9.00 9.10 9.00 9.00 Control

9.00 9.00 9.10 8.9 8.90 Lb. rhamnosus GG 1%

9.20 9.00 9.10 9.00 9.00 Lb. rhamnosus GG 5% J@-&-“
9.00 9.00 9.10 8.90 9.00 Lb. plantarum 1% ‘JS‘
9.20 9.00 9.10 9.00 9.00 Lb. plantarum 5% &
8.70  8.60 9.00 8.70 8.80 Control

9.00 8.80 9.00 8.80 8.80 Lb. rhamnosus GG 1%
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9.10 8.80 9.00 8.90 9.00 Lb. plantarum 5%
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8.40 8.20 8.50 8.20 8.50 Control
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