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Abstract

This study aimed to evaluate the effect of two drying methods, sun-drying and oven-
drying, on the functional properties of date powders of the Deglet and Tafsirt varieties,
focusing on water-holding capacity, oil-holding capacity, emulsifying capacity, and
solubility. The results showed that the drying methods had a clear and distinct impact
on the functional properties of each variety. For the Deglet Noor variety, the sun-dried
sample exhibited a higher water-holding capacity of 2.627 g/g compared to 2.764 g/g
for the oven-dried sample. In contrast, for the Tafsirt variety, the oven-dried sample
showed a higher water-holding capacity of 1.986 g/g compared to 2.568 g/g for the
sun-dried sample, reflecting the effect of heat on the composition of the variety and the
retention of water-binding components such as soluble fibers and proteins. Regarding
oil-holding capacity, Deglet recorded 2.300 g/g for sun-drying and 2.382 g/g for oven-
drying, while Tafsirt reached 2.340 g/g and 2.237 g/g, respectively, indicating a limited
effect of heat on this property. Concerning emulsifying capacity, oven-dried Deglet
achieved 2.703 g/g compared to 2.204 g/g for sun-drying, while sun-dried Tafsirt
recorded the highest value at 2.907 g/g versus 2.239 g/g for oven-drying, highlighting
the differing effects of heat on the protein structure of the two varieties. Solubility was
higher in oven-dried samples for both varieties, reaching 71.03% for Deglet and
68.63% for Tafsirt, compared to 65.1% and 64.73% for sun-dried samples,
respectively. The results indicate that the choice of drying method depends on the
targeted functional properties in the final product, with sun-drying preserving some
functional characteristics, while oven-drying improves solubility and emulsion
stability.
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