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Current Institution :Home Economics Department, Faculty of Specific Education,
South Valley University.

Current Position : Prof. Nutr. & Food Sci., Head of Home Economic Dep., V. Dean

Fac. of Specific Educ. For Education and Students and head of
Quality Assurance and Accreditations Unit, South Valley
University, Qena, Egypt.

Date of Birth: 1/9/ 1968

Place of Birth :Qena

Nationality :Egyptain
Sex :Male

Marital status: Married and | have three childrens; 9, 3 and 1 years old.
Bachelor degree: Food Science & technology Department, Faculty of Agriculture,
Assiut University,1990 (excellent).

Title of Master’s degree:
DETAILED STUDIES ON THE COMPOSION OF SOYBEAN OILS AS AFFECTED
BY REFINING PROCESSES
A Slen 036 Gaag Lsall Jb gy oS5 e Al ol
For degree of Master of science in Food Science & technology. Food Science and
technology Department, Faculty of Agriculture, Assiut University,1996.
ABSTRACT

This investigation was carried out on soybean oil extracted from different varieties namely:
Williams, Clark and Calland. The investigated oils were used to study: physical and chemical
properties, lipid classes, total lipids and lipid classes fractionation, fatty acids and unsaponifiable

matters composition as well as the changes that occur in the crude soybean oil during the refining
processes ( neutralization, bleaching, deodorization and hydrogenation processes ).
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ABSTRACT
The study was carried out to investigate:

1-The physicochemical characteristics, organic and inorganic substances of Cane Juice samples
collected from milling tandem and diffusion system at different periods as in the beginning,
middle and end of the studied season.

2- Effect of different PH and Temperature degrees on the extraction of Non- Sugar substances using
diffusion operation as laboratory study.

3- Evaluation of the quality parameters of Cane Juice and its Liquors during raw sugar manufacture.

4- Characteristics of clarified juices obtained from factories applying sulphitation and phosphatation
processes.

5- Effect of laboratory clarification processes on physicochemical characteristics, organic and
inorganic constituents and their effect on settling rate and mud volume content.




6- Influence of various constituents as additives at laboratory to Juice before clarification ( can wax —
Arabic gum — soluble starch —soluble silica —tannic acid and urea ) which might be found in

Cane Juice on physicochemical characteristics, organic and inorganic substances and their
effect on settling rate and mud volume content were also studied.

| have done two papers after Ph. D ( extracted from master degree, | talk

it in the 5th International Conference and Exhibition for Food Industries Quality
Control, Egypt ( Food Quality, 2003 ).

1- PHYSICO-CHEMICAL PROPERTIES, LIPID FRACTIONS, FATTY ACID

COMPOSITION AND UNSAPONIFIABLE MATTERS OF DIFFERENT

VARIETIES OF SOYBEAN OILS
Dr. Mostafa A. A. Awad-Allah*, Dr. Samy |. EI-Siyad, Dr. Magda A. Seleim and Dr. Mohamed R. A.
Rashwan
Food Science & Technology Dept., Faculty of Agric., Assiut University.
*Home Economic Dept., Fac. of Specific Education, South Valley University, Qena.
ABSTRACT
This investigation was carried out on soybean oil extracted from different varieties namely:

Williams, Clark and Calland. The extracted oils were used to study: physico-chemical properties,

lipid classes, total lipid fractions, fatty acids and unsaponifiable matters compaosition.

The main obtained results could be summarized in the following points:

1- Slight differences in the physical and chemical properties of the studied oils were detected,

while there was no variation in the measured colors.

Using column chromatography, the total lipids were separated into neutral lipids, phospholipids

and glycolipids. The neutral lipids content was more than 93 % of the total lipids in all studied

samples. The main class of the polar lipids was phospholipids ( 3.38, 2.99 and 2.91 % ) in

Clark, Williams and Calland varieties, respectively.

3- The total lipids of the under study samples were fractionated using TLC technique into eleven
fractions. The triglycerides content recorded the highest percentage, followed by phospholipirs.

4- The major saturated fatty acid of the total lipids was palmitic acid in all studied samples.

5- The unsaturated fatty acids in the total lipids amounted to 81.38 — 84.44 %, of the total fatty
acids. Meanwhile, the essential fatty acids ranged from 59.32 to 62.30 % of the total fatty acids
in the total lipids.

6- Slight variations were found in the unsaponifiable fractions of the investigated varieties. They
consisted of hydrocarbons and sterols.

7- Hydrocarbon fraction ranged from 57.33 to 60.77 % of the total unsaponifiable matters.

8- Sterols fraction ranged from 39.23 to 42.67 % of the total unsaponifiable matters.
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2- EFFECT OF REFINING PROCESSES ON QUALITY OF SOYBEAN OIL
Dr. Mohamed R. A. Rashwan, Dr. Samy |. ElI-Siyad, Dr. Magda A. Seleim and Dr. Mostafa A. A.
Awad-Allah*
Food Science & Technology Dept., Faculty of Agric., Assiut University.
*Home Economic Dept., Fac. of Specific Education, South Valley University, Qena.
ABSTRACT
This study was carried out on soybean oil extracted from Williams variety. The investigated
oils were used to study; physical and chemical properties, lipid fraction of different classesof soy
oil, fatty acids composition and unsaponifiable matters, as well as the changes that occur in the
crude soybean oil during the refining processes ( neutralization, bleaching, deodorization and
hydrogenation )

The aim obtained results could be summarized in the following points:

1- Free fatty acids after the neutralization process. A slight increase was found in bleached oll
which was found to be similar to hydrogenated oil. Meanwhile, deodorized oil recorded the
lowest free fatty acids content.

2- Saponification value gradually decreased from 194.13 in the crude oil to 191.59 in the
deodorized oil.

3- lodine number of the studied oil samples was found to be ranged from 131.12 to 133.75.

4- Peroxide value of the crude oil was 3.44 ( meq / kg oil ), which increased gradually up to 4.19
and 4.47 ( meq / kg oil ) after the neutralization and bleaching processes, respectively.
Meanwhile, the deodorization process caused a decrease in the peroxide value ( 2.01 meq / kg
oil ).

5- By using the column chromatography technique, the neutral lipids of the crude, neutralized,
bleached, deodorized and hydrogenated soybean oils were found to be 93.88, 97.04, 97.72,
99.01 and 97.87 % of the total lipids, respectively.

6- Total lipids was fractionated using TLC technique into nine fractions of glyceride and non-
glyceride compounds in the crude oil. Meanwhile, neutralized, bleached, deodorized and
hydrogenated soybean oils could be fractionated into eight fractions.

7- The relative percentage of the saturated to unsaturated fatty acids of the crude manufactured oil
were 23.90 to 76.10 %, respectively. Linoleic acid ( Cig:2 ) represented the highest proportion of
fatty acids followed by oleic acid ( C1g:1) and linolenic acid ( Cig3).

8- The results indicated that there was an increase in the total unsaturated fatty acids, while the
total saturated fatty acids decreased during refining processes.

9- The unsaponifiable matter fractions consisted of hydrocarbons and sterols. Hydrocarbons
represented 54.535, 55.529, 57.432, 39.007 and 61.668 % of the total unsaponifiable matter in
the crude, neutralized, bleached, deodorized and hydrogenated soybean oils, respectively.

10- Sterols represented 45.565, 44.471, 42.568, 60.993 and 38.332 % of the total unsaponifiable
matter of the crude, neutralized, bleached, deodorized and hydrogenated soybean oils,
respectively. B-sitosterol represented the predominant compound in sterols of all the

investigated oil samples.
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| have done eight researches in the field of Food Science & Technolog as
follow:

3- COMPARISON OF HPLC AND TRADITIONAL ANALYTICAL METHODS FOR

THE ESTIMATION OF SUGARS IN MOLASSES
Mostafa A. A. Awad-Allah
Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
ABSTRACT
Samples of cane and beet molasses were obtained from Armant sugar factory and Delta
company of sugar, Qena and Kafr EI-Sheikh governorates; respectively, during 2002/2003 working
season. Sucrose and reducing sugars were determined by HPLC and classical analytical methods.
Results revealed that, the sucrose determined by HPLC technigue was from 3.30 % to 10.26
% lower than that determined by a double polarization in beet and cane molasses; respectively.
This was due to generation more compounds after acid treatment have dextrorotation of light. In
the same trend, reducing sugars determined by HPLC was lower than that of a traditional methods
( Ofner's and Fehling methods in beet and cane molasses , 0.21 % to 7.41 %; respectively )
because of many organic and inorganic substances in malasses, that can reduce copper as well as
glucose and fructose. The glucose / fructose ( G / F) ratios using HPLC were ranged from 0.68 : 1
in cane molasses to 1.18 : 1 in beet molasses compared to traditional methods, i.e. 1 : 1 mixture of
glucose and fructose. The average value was 0.77 : 1 in cane molasses compared to 0.93 : 1 in
beet molasses.
The HPLC determination of sugars in molasses was a rapid , accurate and repeatable to
emphasis the results of analysis. It is also very important for calculation sugar loss in final
molasses and exhaustion of molasses.
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4- QUALITY EVALUATION OF SOME PARAMETERS OF SUGAR BEET AND ITS
LIQUORS DURING MANUFACTURING

Mostafa A. A. Awad-Allah
Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
ABSTRACT
Quality parameters of sugar beet, juice and its liquors through the extraction, clarification,
evaporation and crystallization processes were studied. Samples of beet roots and of the previously
steps were collected from Abou-Korkas sugar factory, Minia governorate, Egypt, during 2003 /
2004 working season
The data revealed that the sugar beet quality is corresponding with high content of sucrose
and low amount of sodium, potassium and alpha amino nitrogen. High quality of roots indicated
that recoverable sugar was high, and decreased in sugar loss in molasses. The extraction process,
concerning harvest time, has a great effect on the composition of the raw juice, which
manufacturing processes depend on. It is normal that the purity of clarified juice was higher than
that of the raw juice, an increase in purity and a corresponding decrease in non-sugars in clarified
juice indicate that during clarification process it has been ensured that the non-sugars are removed
or greatly decreased when the precipitation and absorbing agents are used. The evaporation and
crystalization processes had a remarkable effect on non-sugars and purity of syrup and molasses.
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5- EXHAUSTIBILITY OF MOLASSES FROM DIFFERENT SOURCES

1-SOLUBILITY OF SUCROSE
Mostafa A. A. Awad-Allah!; Abdelrahman, R. Abdelrahman and Usama, E. Mostafa?
'Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
“Home Economic Department, Faculty of Specific Education, Ain Shams University
ABSTRACT

Samples of beet and cane molasses were collected from Abo-Korkas sugar factory, Minia
governorate, during 2004 / 2005 working season
Results revealed that, appearant purity of cane molasses was the highest by 0.57 units. The high
pol of beet molasses is noticed, it is may be due to presence of optically active matters. Non-sugar
substances are recorded rise value by 2.89 units in beet molasses than that of cane molasses.

Potassium was the major cation component followed by calcium, sodium and magnesium in
beet molasses. While, in cane molasses it follow the sequence: magnesium > calcium > sodium >
potassium.




Actually, composition of molasses is affected by many factors, i. e., initial material, industrial
processes (extraction — clarification — evaporation — crystallization). Non-sugar substances are
affect on super-saturation of molasses, which affect on rid of sugar crystals.

Artificial massecuite with different brix (78.5, 80.0, 81.5, 83.0, 84.5 and 86.0) were used for
determination solubility of sucrose at 40°C. The data revealed that sucrose solubility of cane
molasses recorded the lowest value; it is attained of superior exhaustibility from cane molasses
than beet molasses. Also, sucrose solubility was determined as calculated under different
temperatures, i. e., 55 to 40 C and at different non-sugar contents. It is found that high exhaustion
could be attained at 40°C and 1.3 % non- sugar substances.
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6- ANTIMICROBIAL ACTIVITY OF SOME VOLATILE ESSENTIAL OILS AGAINST

MICROBIAL OF BUTTER CAKE

Usama El-Sayed M*., Abd- Elrahman R. A.* and Mostafa A. A. Awad-Allah 2

Home Economics Department Faculty of Specific Education. Ain Shams  University.

2 Home Economics Department. Faculty of Specific Education. South valley University, Qena.

ABSTRACT
The general aim of the current study was to investigate the antimicrobial activity of four

essential volatile oil (mint, lemon, cinnamon, and basil) against butter cake microbial. The results of
solid diffusion test obtained that, the anti microbial activities of the lemon and mint EOs were the
highest, followed by cinnamon and basil. As for micro-organisms, Gram- negative bacteria are
generally more resistant than Gram- positive bacteria in solid diffusion test. In most cases, butter
cake fortified with high concentration of EOs had the lowest organoleptic properties score among
all tested EOs concentration, except, butter cake fortified with different concentration of lemon EO.
Moreover, all samples of butter cakes examined immediately after backing were of satisfactory
bacteriological quality. Coliforms bacteria were detected in 3 samples (12%) of examined butter
cake. Control cake samples (EOs free) examined after storage for more than 3 days at room or
chill temperature could be unsafe. They had APC higher than the recommendation safety limit.
However, all butter cakes fortified with EOs examined after storage at chill temperature and room
temperature for 3, 5 and 7 days were of satisfied bacteriological quality. With the exception, butter
cake fortified by basil EO examined after storage at chill temperature and room temperature for 7
days. All butter cakes fortified by different concentration of EOs and storage for various duration of
time tended to have APC lower than control sample stored at the same conditions. The lowest
number of APC observed from cake fortified with lemon EOs followed by butter cake fortified with
cinnamon EO among all tested oils. No significant difference was observed between control
sample and butter cake fortified with basil EO. Fungi were the most strongly inhibited, even at low




concentration of Eos, its were not detected in any of investigated butter cake samples (control or
fortified with EOs) examined immediately after backing. All examined butter cake fortified with EOs
and stored at room or chill temperature for 3 days were free from mould. It's clear that mint, lemon,
cinnamon, and basil had some antimicrobial activities against common microorganisms causing

spoilage of butter cake product.
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7- INFLUENCE OF NITROGEN FERTILIZER AND ELEMENTAL SULPHUR

LEVELS ON PRODUCTIVITY AND TECHNOLOGICAL CHARACTERISTICS

OF SUGAR BEET UNDER MIDDLE EGYPT CONDITIONS

Awad-Allah, M.A.*; E.A.Abd.El.Lattief ** and M.S.H. Ahmed**

*Home Economic Dept, Fac. Specific Education. South Valley Univ., Egypt.

**Dept. of Agron., Fac. Agric. South Valley Univ., Egypt.

ABSTRACT

This work was conducted at Mallawi Agric. Res. Station, Minia Governorate, Egypt, during
2005/2006 and 2006/2007 seasons to study the effect of three nitrogen fertilizer levels, i.e. 60, 90
and 120 kg /fed. and three sulphur fertilizer levels (0, 100 and 200 kg /fed.) on the yield and quality
traits of Oscar poly sugar beet variety to define the treatments needed to achieve the highest yield
and quality of sugar beet under Middle Egypt conditions (El-Minia Governorate conditions). In
addition, improving the processing season quality of sugar factory (Abou Kourkas factory) is
another objective.

The obtained results indicated that nitrogen fertilizer and elemental sulphur levels exhibited a
highly significant effect on all growth characters, i.e. length, diameter and weight of root, quality
parameters such as pol. %, a -N, K contents, quality index, sugar recovery % of sugar beet as well
as yield traits, i.e. roots and recoverable sugar yields (ton/ fed), except o -N and quality index was
not significant in related to sulphur fertilizer levels in both seasons.

Therefore, application of 100 kg S / fed. with 90 kg N / fed. for sugar beet under Middle Egypt
conditions are recommended because it gave the highest value of recoverable sugar yield ton / fed.
per fed.
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8-MICROBIOLOGICAL QUALITY OF THE MOST CONSUMPTION FAST FOODS

AVAILABLE IN QENA'S RESTAURANTS
Awad-Allah M. A. A.! and Usama E. Mostafa?
'"Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
“Home Economic Department, Faculty of Specific Education, Ain Shams University, Cairo, Egypt.
ABSTRACT

Samples of some fast foods were collected from different restaurants in Qena city during
winter season (2007/2008) to investigate their microbiological quality. The questionnaire appeared
that most common fast foods were: bean cake (tamia or flafel) sandwiches, liver sandwiches,
koshari dishes, faba bean (medamis) sandwiches, hawawshi sandwiches, béchamel macaroni
dishes, shawerma sandwiches, luncheon sandwiches and roasted kofta sandwiches. All
investigated fast foods were contaminated by one or more of examined bacteria i.e; Bacillus
cereus, Shigella spp., Salmonella spp., Escherichia coli, Staphylococcus aureus, and
Pseudomonas spp., while, fungi such as Rhizops spp. and Pencillum spp. were found in some
tested samples.

Most of investigated samples tended to have some pathogenic count higher than the
recommendation safety limit proposed by Egyptian Organization for Standardization and Quality
Control (EOSQC), which means that those foods may be unsafe enough for human feeding. Thus,
the consumption of fast foods outdoors should be limited and substituted with anther more healthy

foods.
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cereus, Shigella spp., Salmonella spp., Escherichia coli, Staphylococcus aureus, and
Pseudomonas spp.
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9-EFFECT OF SOME PLANT ESSENTIAL OILS AS NATURAL ANTIMICROBIAL
IN WHITE CHEESE
Mostafa Usama E.%; M. A. A. Awad-Allah? and Y. M. Ebrahim*
Home Economic Department Faculty of Specific Education, Ain Shams University, Cairo, Egypt.
“Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
ABETRACT

Fifty samples of home-made cheese were investigated in 2006/2007 autumn for their
microbiological quality immediately after made (fresh) and after storage for various duration periods
and at different conditions. Spearmint, Clove and Basil essential oils (EOs) were purchased from
Egyptian markets. The activity of those essential oils against some white cheese pathogenic
bacteria was investigated. Spearmint EO had the highest organoleptic score (fresh white cheese)
among all tested EOs, followed by Basil and Clove, especially in low concentration.

The results showed significant differences (p < 0.05) between control samples (free from
EOs) and supplemented samples with different doses of EOs "0.25, 0.5 and 1.0 %" at different
temperatures (about 22 and 5°C) in aerobic plate count. Control white cheese samples which
stored for 2 days or more at room temperature were unsafe. However, all white cheese samples
added with EOs at the 0.5, and 1.0 % and examined after storage at room temperature and chill
temperature for 7 days were satisfied bacteriological quality. The microbiological quality for white
cheese with EOs additives after cooling of milk "37°C" during preparation of cheese was better
than those of it before heating of milk "72°C".
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10- TRUE PARAMETERS OF EGYPTIAN BEET MOLASSES
Awad-Allah M. A. A.
Home Economic Department, Faculty of Specific Education, South Valley University, Qena, Egypt.
ABSTRACT

From the fundamental equation: Y = A + (B x X) relations between apparent and true
parameters ( brix, sucrose, and purity ) of Egyptian beet molasses; which obtained from Delta
Sugar Company, Kafr ElI-Sheikh governorate, Egypt, during 2006/2007 production season; had
been deduced ( whereas, Y = true parameter and X = apparent parameter ) by identification of
constants A and B.

Application of the equations was illustrated by example connected with sugar analysis for
guality control purposes. The equations could be applied to the apparent calculations set up by a
calculator or computer, to determine true parameters; which consider a rapid, simple and accurate
method.
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11- Evaluation of Selected Nuts and Their Proteins Functional Properties

Mostafa A. A. Awad-Allah
Home Economics Department, Faculty of Specific Education, South Valley University, Qena, Egypt.

Abstract

The proximate chemical composition and caloric value for kernels and meals of five
imported nut varieties namely: almond (Prunus dulcus L.), coconut (Cocos nucifera L.), hazelnut
(Corylus avellana L.), pine nut (Pinus pinea L.) and walnut (Juglans regia L.) were determined. The
protein content ranged from 12.10 to 23.62 % of nut kernels, and from 19.30 to 39.20 % of nut
meals depending on the variety. Essential amino acids composition of nut meals indicated that
arginine and threonine were dominated in all the studied samples. Foaming properties, whipping
property, water and oil holding capacities, emulsion capacity and coagulated protein of nut meals
were studied. Nut meals appear to be good source of food products, which have great potential as
functional agents of the manufactured foods. Statistically, significant differences (at 5 % level) were
observed among studied nut varieties for most attributes of kernels or meals.

Key words: Imported nuts / Nut kernels / Nut meals / Chemical composition / Essential amino
acids / Functional properties.
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12- Effect of Debittering Process on Characterization of Egyptian Lupine Seeds
Oil (Lupinus albus)

'Mostafa A.A. Awad-Allah and ?Haiam Elkatry
'Home Economics Department, Faculty of Specific Education, South Valley University, Qena, Egypt.




“Home Economics Department, Faculty of Specific Education, Ain Shams University, Cairo, Egypt.

Abstract

The aim of this study was to remove the alkaloids from bitter lupine (Lupinus albus) seeds
and effect of debittering process on the characterization of lupine seed oil. After the debittering
process, the total alkaloid content of seeds decreased significantly (p < 0.05) from 1.47+0.01 to
0.03+0.00 g/100 g. The values (on dry matter), protein, lipid, starch and ash content of seeds
changed in a statistically significant manner (p < 0.05) after the debittering process. Lupine oils
extracted from raw and debittered lupine seeds were investigated for their chemical properties. The
oil fractions (% of total lipids), monoglycerides (3.68+0.03 %), hydrocarbons (4.72+0.04 %),
diglycerides (6.70+0.05 %) and free fatty acids (7.48+0.24 %) were higher in debittered lupine
whereas raw lupine seed oil had higher contents of steroids (6.21+0.03 %) and phospholipids
(14.46x0.04 %). Lecithin (% of the phospholipids) was the main component in both phospholipid
fractions of raw and debittered lupine seed oils (47.22+0.26 and 38.65+0.32 %), followed by
phosphatidylethanolamine (15.24+0.07 and
13.67+0.07 %); respectively. The fatty acid profiles (% of the total fatty acids) of the lupine seed oils
showed that the amounts of total unsaturated and essential fatty acids were higher than saturated
fatty acids in both types of oils. The raw lupine seed oil had higher contents of essential fatty acids
(40.44+0.03 %) as compared to debittered lupine seed oil (39.22+0.04 %). The predominant fatty
acid in both oils was oleic acid. Its concentration in debittered oil was 46.11+0.10 % and in raw
lupine seed oil was 43.82+0.05 %. Among tocopherols in both oil types, B fraction was not
detected, while y
fraction dominated. The other fraction a tocopherol was significantly higher (5.81+0.05 mg/100g oil)
in raw oil as compared to debittered one (4.91+0.02 mg/100g oil).

Key words: Lupine Seeds — Debittering process — Oil characteristics
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13- Comparison between Traditional Method (offshoots) and Tissue Cultures
for the Evaluation of some Physical and Chemical Composition and
Nutritive Value of some Egyptian Dry-Date Cultivars Grown at Aswan

'M.N. EI-Ghazalil, M.A.A. Awad-Allah? E.G. Gadalla® and A.A. El-Banna*

! Prof. Food Sci. & Nutr. Dean Fac. of Tourism and Hotel, South Valley University, Luxor, Egypt

% Ass. Prof. Food Sci. & Nutr. V. Dean Fac. of Specific Educ., South Valley University, Qena, Egypt

® Senior Researcher of Date Palm Research lab., Agriculture Research Center, Giza, Egypt

* Director of Date Palm Researches lab., Agriculture Research Center, Giza, Egypt.

Abstract
This study was carried out to hold a comparison between dates obtained from traditional

culture palms as known over the centuries (offshoots), and their fruits of tissue culture palms as a
modern biotechnology which may provide unprecedented opportunities to improve quality
parameters and agricultural productivity. Three dry date cultivars namely; Gondaila, Bartamuda
and Sakkoti, grown at Aswan Governorate, Egypt, during 2008/2009 season, were assessed for
their some physicochemical characteristics, mineral elements, sugar fractions and amino acids.
Generally, results indicated that tissue culture dates gave the height values of fruit weight except
Sakkoti cultivar, pulp/fruit percentage, moisture, reducing sugars, total sugars, potassium,
magnesium, cobalt, lead and copper. While traditional culture dates were the superiority in crude
fiber, total soluble solids, iron, sodium, manganese and phosphorus. Moreover, both the sugar
fractions and the amino acid contents were assessed by HPLC technique. The results revealed
that tissue culture dates had the highest percentages in glucose and fructose. On opposite,
traditional culture dates were the superiority in sucrose than it's of tissue culture. The flesh of the
tested date cultivars contain many amino acids. Cysteine, histidine, alanine, glycine and glutamic
acid were determined. There were variations between traditional dry date cultivars and tissue
cultures ones in amino acid contents. Overall, significant differences (at 5% level) in most
measured attributes were found between traditional culture dates and tissue ones as propagation
method, genotype and interaction between them. So, production of tissue culture date cultivars
should be extended at Aswan Governorate and other successive production areas due to short life
cycle after plantation (3-y-old) produce dates with high quality.

Keywords: Phoenix dactylifera L. / Traditional method (offshoots) / Tissue culture technique /

Gondaila / Bartamuda / Sakkoti / Physico-chemical composition / Mineral elements / Sugar

fractions / Amino acid contents
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14- Substitution of sugar cane with sweet sorghum stalks in black honey

processing
Awad-Allah M A.* H. Ferweez** and Sahar, M. Ibrahim**

* Food Sci., Home Economics Dept. Fac., Specific Education. South Valley Univ., Qena, Egypt.
** Sugar Tech. Res. Dept. Sugar Crops Res. Inst., Agric. Res. Centre, Giza, Egypt.

Abstract

Cane syrup or treacle is locally known as black honey in Egypt. It is essentially concentrated
cane juice without removal of any sucrose. Sorgo or sorghum syrup is obtained by concentration
the juice expressed from the sorghum stalks. Using Sweet sorghum as a source of edible syrup
may lead to increase syrup production. This work was carried out to studying physicochemical and
sensory evaluation of syrup produced from sugar cane and sweet sorghum. Also, studying effect of
harvesting age or maturity stage and treatment of juice by pre-heating at 100+0.5°C on
technological quality characteristics of syrup produced from sugar cane and sweet sorghum.

The results indicated that sugar cane juice contained the higher values of total solids soluble %
(TSS%), purity %, total solids %, sucrose %, total sugars % , ash % and pH value than sweet
sorghum juice which had the higher values of color (ICUMSA-Unit), moisture %, reducing sugars %
, total nitrogen %, total lipids %, titratable acidity and non-sucrose substances % (NSS%). There
were an increase in TSS %, purity % and pH value of cane juice and sorghum juice with progress
of the maturity stage, while, color and NSS %, reversely. It could be observed that pre-heating led
to reduction in TSS %, color and NSS % of juice, while purity % juice is increased.

Sugar cane syrup contained the highest values of purity % and pH value and total solids %,
sucrose % and total sugars % than sorghum syrup which had the higher values of NSS %,
moisture %, color, reducing sugars %, total nitrogen %, total lipids %, ash % and titratable acidity.
Pre-heating of juice led to reduce the purity %, color and viscosity % of syrup.

It is noteworthy here to mention that sorghum syrup at ripe stage and pre-heating of extracted
juice at 100£0.5°C was preferable for sorghum syrup production from technological point of view
under El-Minia governorate conditions. Where, Maximizing sensory evaluation of sorghum syrup
compared with cane syrup at age of 12 months is economical.

Key words: Sugar cane, cane juice, cane syrup, black honey, treacle, sweet sorghum,
sorghum juice, sorghum syrup, sorgo, physicochemical properties and sensory characteristics.
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15- Physicochemical and Bacterial Evaluation of some Ready-to-Eat Locally

Produced Basterma and Chicken Luncheon in Upper Egypt Governorates
Mostafa A. A. Awad-Allah
Home Economics Department, Faculty of Specific Education, South Valley University, Qena, Egypt.

Abstract

The present investigation includes some information on the physicochemical characteristics
and bacteriological inspection of basterma and chicken luncheon, which are considered the main
persevered meat and poultry products in Egypt. Sixty samples, thirty for each basterma and
luncheon, were randomly purchased from different supermarkets in some Upper Egypt
Governorates during summer season 2009/2010 (ten for each from Sohag, Qena and Aswan cities,
five samples in June and others in August). Physicochemical characteristics and bacteriologically
inspection were done to insure its qualities.

The results are compared with specifications of the Egyptian Standards (ES). Chemically,
basterma fairly satisfies the mentioned specifications, while luncheon failed to be within their limits.
Bacteriologically, some inspection samples of basterma and luncheon might pose a potential health
hazard; Coliform bacteria could be detected in 45 percent of the total basterma and luncheon
examined samples (27 samples of 60 i. e. 14 of basterma and 13 of luncheon). The results showed
significant differences (p<0.05) among mean values for most the sample groups of individual
basterma and luncheon, making them imperative to institute sanitary measures during its
preparation, manufacturing and handling.

Key words: Ready-to-eat locally basterma and chicken luncheon — physicochemical analysis —
bacteriological inspection.
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16- Effect of Different Cooking Methods on Quality of Bolti Fish Fillets
Mostafa A. A. Awad-Allah
Home Economics Department, Faculty of Specific Education, South Valley University, Qena, Egypt.

Abstract

Samples investigated were bolti fish, "Nile tilapia” (Oreochromis niloticus L.), fillets obtained
from Masr Aswan Company for fish freezing at Aswan governorate in 2011 winter season. Different
cooking methods (steaming, baking, frying and microwaving) were evaluated for chemical
composition, cooking yield and energy value; some minerals; and total & available lysine. Also,
sensory evaluation was done directly after cooking.

The results revealed that cooking methods had an effect on nutrition and acceptability
values of bolti fillets. The obtained data showed that total lipids content was the highest in fried
fillets; 21.45+0.343 % with relative increasing 13 % compared with that of raw fish fillets, and with
reductions of about 29, 14 and 21 % in the cooked fillets using steaming, baking and microwaving
than that of raw ones; respectively. On contrast, protein content in fried fillets was lower than that of
other methods of cooked samples. The studied minerals were in the permissible levels for human
use, and the concentrations of ten elements were consistently detected in descending in all the
fillet samples of raw and cooked fillets as follows: K> P> Na> Mg> Ca> Fe> Zn> Cu> Ni> Mn.
Microwaved bolti fish fillets were the superior in both available lysine % total lysine and in total
scores of sensory attributes than others. Statistical analysis at 95 % level of confidence (p < 0.05)
showed the superiority of microwaving than other studied cooking methods. In general, it is
recommended to use microwaving, followed by baking, steaming and frying cooking methods to
achieve the good nutrition.

o

Key words: Fillets of raw bolti fish "Nile tilapia” (Oreochromis niloticus L.) — Cooking methods
Chemical composition — Metals — Available lysine — Sensory evaluation
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17- THE UTILIZATION OF MOLASSES IN THE MANUFACTURE OF APPLE SOFT

DRINK
Awad-Allah, M. A. A.
Home Economics Department, Faculty of Specific Education, South Valley University, Qena, Egypt.

ABSTRACT

The objective of the present study was to substitute of commercial syrup with cane sugar
molasses in manufacturing apple soft drink, which play an economical important role as the goal of
this investigation. Cane sugar molasses used in this study was obtained from Nag-Hammadi sugar
factory during 2011/2012 operation season. The utilization of molasses after clarification process in
the preparation of apple soft drink was studied. Molasses solutions of different concentrations (300,
400 and 500 gram/liter) were prepared and clarified by activated carbon (charcoal) at 6, 8 and 10
%.

The crude, clarified samples of molasses and prepared apple soft drink were analyzed for
determine the following: color, total soluble solids, specific gravity, pH value, volume of soda water,
caloric value, total solids, protein content, lipid content, total ash, water soluble and insoluble ash,
acid soluble and insoluble ash, alkalinity, sodium, potassium, calcium, total sugar, sucrose content,
reducing sugars content, titratable acidity, sugar recovery, sugar losses, purity, ash ratio and
crystallization. Also, organolyptic characteristics of apple soft drink were evaluated.

The best results of physical characteristics, chemical composition and organolyptic
evaluation were obtained with a solution of 300 gram of cane sugar molasses per liter and 10 % of
activated carbon. The results of organoleptic evaluation revealed that, the apple soft drink at level
30 % molasses and 10 % activated carbon was no significant difference than laboratory control
sample.

From the results, it is obvious that the syrup prepared by clarification method from cane
sugar molasses could be used in apple soft drink manufacture at 30 % with 10 % activated carbon.
Hence, it is recommended by using cane sugar molasses in apple soft drink production.

Key words: Molasses — Apple soft drink — Clarified syrup — physical characteristics and chemical
composition — Organoleptic evaluation.
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18- Productive Performance of Growing Lambs Fed Silages of Sugar Cane

Tops, Sugar Beet Leaves and Green Maize Stems

A. I. A. Sulimanl, A.A. Baiomy2 and M.A.A. Awad-Allah3

1 Animal Production Research Institute, Animal Nutrition, Cairo, Egypt

2 Faculty of Agriculture, South Valley University, Qena Egypt

3 Faculty of Specific Education, South Valley University, Qena, Egypt
SUMMARY

This study was conducted to investigate the performance and nutrient digestibility of sheep
fed silage of green maize stems (SGMS), silage of sugar cane tops (SSCT), or silage of sugar
beet leaves (SBLS) with concentrate feed mixture (CFM). A total of 16 mature rams (40 — 45 kg
live body weight) were used in digestibility trials using one way ANOVA . Twenty four growing
Saidi male lambs were used in growth trails. Animals in each trail were randomly divided into
four groups according to their body weight. Four diets were used in both experiments. Diet 1
(T1, CFM + berseem hay), diet 2 (T2, CFM+SGMS), diet 3 (T3, CFM+SSCT) and diet 4 (T4,
CFM+SSBL). The CFM was used in T1, T2, T3 and T4 as 3 % of live body weight.

Diets containing silage had lower dry matter (DM),organic matter (OM), crude protein (CP),
crude fiber (CF), ether extract (EE), and nitrogen free extract (NFE) digestibility coefficients
compared to control diet. There were differences (P<0.01 and P<0.001)in total digestible nutrient
(TDN), digestible and crude protein (DCP) among the studied diets Results of nitrogen balance
(NB), nitrogen absorption (NA), NB/NA and NB / total nitrogen consumed (TNC) were significant
(P<0.001) in favor of T1. The average daily gain, feed conversion, dressing percentage and
other carcass traits were nearly similar among the studied diets. Sheep of T1 had the highest
percentage of protein and the lowest percentage of fat in their carcasses meat compared to the
other diets.

Keywords: Performance, growing lambs, by-products silages, sugar cane tops, sugar beet leaves,
green maize stems
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