ISSN:1999-6527 2017 ¢(2) ) ¢(10) daall e sladl o glall L) dlna

claliiun Laliy dug aall clially saldly il Galiiae Sy saill ciia ddde
sl clisyally Lol e jrall Jead) ) Ao sadl
1™ ua aaal il *u_up allai gy
Ay daala [As )30 487
Lo 3l Blis /Lol oatally Sl Aatal) 30"

LAl
Ay «gshadlly gsbiwally aaill 25 2016 amssal ysaill Jyamne (o ilinal LD Caeriing
¢64.2 333.2) aaly) aly 3 chadadill 5l55 /)3l e lanl) dpae clelias) Coua (vh all 615.2
il Gl (e JS) sl KU = LY) 48 (e %(5 ¢10.5 54.2) 4t Ly oha all (30.8
Jlarinly Al Auhyall Codialy 485 jra d5330 dpaliaill 2318 Heailly . sl o (gsladdly (golinally
Agsnd) @lyiaall LySs Jlasinly (Prebiotics) dusa cliiaaS Waysas ysaill ol Calia Sl paliiud)
Jlaialy ahail e S aaa fans %5 W duwsy ddalida de) ja L. plantarum s Lb. acidophilus
dplesd adiy) T4 5 T3 (T2 (T1 jsaill Glialitione (e dilide 58055 acaall %12 aajisdl 5l calall
)y o Laletl bl gl ) cCilimall el (aliiin Ao ) Ll 4yl cufy jadd) LigSs slae]
Glialitinge 4peS @) LalS e 48y ggal) @l jaall LSy e 53 U< Generation Time Jaal)
oaliiua baie doal) (ra) il T3 dlabaal) ) ADEN Galiadl pediall Caglall zyjal ddliadl sl
k) KA Sl Ao dada (575 59)  Lb. plantarum_s Lb. acidophilus tsalsll (g5 nasll
stiaally ansll yall (aliiise aeail) die AaSlall Al padial) 8 40 gl b Al s g L)

T1 518l ddabiae de) 3 5 Lb. plantarum s Lb. acidophilus dgsall <y jeall LigaSil go) sl
4l & (Qurcetine s Gallic acid <Apigenin) aul sudll <l yall 333 iy 23e G185 T4 T3 (T2
@il Adalida 4e ) s Lb. plantarum s Lb. acidophilus tsalsll (g5 padl) (alitie dscrdl T3

(1.8851.83 ¢1.52 ¢6.86 2.45 2.81 «0.70 4.16 <2.33) i yuill LS pall 53l A

Ll gl GLSGall cgandl el LKy ¢ saill cilialdtiig tdialide il
e-mail: dr.bahaalmosawi@yahoo.com, thaerahmad692@gmafl.com

The relationship of the date variety and concentrations of date and
primer extract with the studied traits and the effect of date extracts on

the generation time of biocides and phenolic compounds
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Abstract

Three types of date crops were used for the 2016 season: Al-Zehadi, Al-Khestawi
and Al-Khedrawi. The most common varieties in Irag are Al-Zehidi, which is estimated
to be 615.2 thousand tons, according to the statistics of the Directorate of Agricultural
Statistics/ Ministry of Planning. Al-Khestawi, elongated and oval-shaped fruit, whose
thin crust usually separates from the meat at maturity and is eaten at all stages of
maturity. Al-Khedrawi, is one of the finest soft varieties. The total production of dates
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for each of Al-Zehadi, Al-Khestawi and Al-Khedrawi varieties was (333.2, 64.5, 30.8)
thousand tons respectively, and their estimated at (54.2, 10.5, 5)% respectively of the
total production of dates. Dates have known economic and nutritional benefits and it is
an old heritage tradition adopted with milk. The current study was concerned with the
use of the water extract of the dates and their role as vital promoters (Prebiotics) for
manufacture of fermented and therapeutic products by using biocompatible bacteria
such as Lb. acidophilus and Lb. plantarum and mixed plant by 5% (size/ size)
separately using skim milk 12% which supported by different concentrations of date
extracts (5, 10, 15 and 20)% and qualitative, The logarithm of bacteria significantly
increased and their intestines was increased in the therapeutic with the increase of the
added date extract, The results of the study showed that the concentration of 15% of the
date extracts (Al-Zehadi, Al-khestawi and Al-Khedrawi) was the best, which reduced
the time of the generation significantly for the used ones. the generation time for Al-
Khedrawi extract of Lb. acidophilus and Lb. Plantarum were 59 and 57 respectively.
The results showed an increase in the percentage of phenolic compounds in therapeutic
milk ferments when supplemented with date extracts (Al-Zehadi, Al-kestawi and Al-
Khedrawi) for the bio protective bacteria Lb. acidophilus and Lb. Plantarum and T1,
T2, T3 and T4 were mixed in T3. The number of phenolic compounds (Apigenin, Gallic
acid, and Qurcetine) in the T3 sample, supported by the Lb. acidophilus (2.33, 4.16 and
0.70), respectively, and to the Lb. Plantarum (2.81, 2.45 and 6.86), respectively. And

mixed farm initiators (1.52, 1.83 and 1.88), respectively.
Key words: date variety, concentrations of date, primer extract.
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