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Abstract

The chemical composition of the local Al-Barhe and Al-Maktoom dates was estimated.

The percentage of moisture, ash, protein, oil, and carbohydrate in Al-Barhe pits were (6.1, 1.09, 5.58, 7.43 and
79.8%) respectively and in Al-Maktoom pits were 5.5, 1.06, 5.21, 7.17, 81.06%) respectively. The total content
of flavonoids and tannins was estimated at 4250 mg /100g, 4.5%, 26.57 mg / g respectively, and in Al-Maktoom
pits was 3939 mg /100g, 5.7%, 23.63 mg/g respectively.The content of mineral elements (Zn-Mg-Fe-Ca) in Al-
Barhe pits were: (19.91, 0.185, 8.23, 0.017), mg/100g respectively, and in Al-Maktoom pits were: (20.12, 0.164,
8.19, 0.015 mg /100g respectively.Fatty acids were identified by GC, where the highest content of unsaturated
fatty acids in Al-Barhe and macatom pits were found to be 52.33% and 59.95%, respectively.

Amino acids determination showed that date pits protein contained seventeen amino acids to the two cultivar
studied. Glutamic acid had the higher content in date pits of Barhe amounted to 16.89% followed by Maktoom
15.96%. Cystine had the lower content which were (0.71, 0.76)% for Barhe, Maktoom respectively.



