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2.0 MATERIALS AND METHODS
2,150urce of materials
uts seeds 3 ; .
Groun;n y (dkg), date palm fruits (3 kg dried fruits), ginger, pepper and sal
- . , ] s
L fra s .e rn market, Minna, Niger state, Nigeria. Al laboratory matzt'vrere i
used were © analytical grade. The raw materials were sorted and pro o fials and reagents
extraneous matter prior t0 their use. perly cleaned by removing
2.2Production of date palm powder
e method described by Agbugbaet

carried out using th
der, the date fru

for 48 hours. Th
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The Pr

al.(2015) with slight mo
with distilled water,deseeded, cut into pieces and dried at 50°C
milled and sieved using d 500 pm sieve O obtain the date powder. This Was packaged in a ziplock
pagfor further analysis-
2 3Producﬂ'on ofpeanut bar (kulikuln
The groundnut eeds Wer roasted followed by grinding to produce paste. Kulikuh'ingredient was
formulated using 2508 of the groundnut paste, gg pepper: 10.5g of ginger powder and 9g of salt: goml
f water an 208 of sweete rwere mi d together thoroughly. This was further pressed, molded,
fried and cooled(Achimugu d Okolo, 2 20). This was hen packaged inaziplockbag.The sweetener
used was i he ratio f sugar: dateé powder g (K0), 168 g (K1), 12¢:88 (K2) 8g:128 (K3), 48168
(K4), and 0g:208 K5)
2.4Analys€s et ~ 4 described bY Kauret
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& : oxidants that scavenge harm :
axy 5 species (ROS) or free radicals over-produced in th g ful reactive

e cells under oxidative stress conditions

ma and Yamasaki, 2021).The functional

s 10 lower risk of degenerative diseases (Sakiha
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potentials of these phytochemicals could increase the health of an individual

3,25ensory characteristics of the peanut bars

The sensory properties of the peanut bars are as shown in Table 2. All the peanutbars were acceptable
as the mean sensory scores were above 7.10 (like moderately) for all the parameters measured at the
g-point hedonic scale. Darker appearance was observed for the date pulp powder substituted peanut
par, this could be due to the inherent colour of the date powder in addition to the caramelization
process during frying.Sample K4 (4g table sugar: 16g date pulp powder) had the most acceptable rating
of 8.05 (like very much) while KO (control)had the highest rating for appearance (8.50) and crispiness
(8.15). Higher aroma ratings was observed with higher substitution of date (K4 andK5), probably due
to the flavonoids which may contribute to the aroma,this was also reported by Shehu et al‘(202.2) on
cake produced by replacing sugar with dates Zyrup.lCris;jiness hatsot;iir;:rk\’;;? dr:t:t::urz ;;o;zt:z
content, the low crispiness rating for partial and totai rep acen’Ter} e gl
fiehiginele concentl'atiOT.\.in e Whmahmarfe tI](Ylg::l:icl(:;):f:cri‘ :::Id possibly imply that sugar can
(p<0.05) difference in acceptability between s ‘;:Iith ottty ansss

be replaced with date in peanut bar production

of peanut bars (kuh‘kuli)produced by substituting sugar with
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means £SD. Columns with di
values 2 ith different su i
e table sugar: 0 date pulp po i At
stzar: gg date pulp powder, K3=8; t:ﬁ:r; K1216g table sugar: 4g ga;e'c‘:‘]tpd:;::nce
ugar :12g date i
pulp powder, K4 i

owder,K5=08 table sugar: %
pulp P gar: 20 g date pulp powder =4g table sugar: 16g date

table 2: Mean sensory scores for
Peanut bars produced by substituting sugar with date powde
r

K’(
sample Appearance | Taste Sensory Parameters \
KO 8.50*10.23 7.80°40.19 :f:;;ljo - ;rils:ainess Overall acceptability l
K1 8.15°+0.15 b i 15°40.28 | 7.80%°+0.18
K2 7.800.28 ;.2(5)53'18 Lo R M JJ
K3 795010 7'45‘;0.27 7.55¢40.22 | 7.80°0.19 | 7.10°0.23 ol
K4 7.95°40.20a\ 8.253;0.21 7504016 | 7.70°022 | 7.654018 B
K5 2 90%0.20 = 04 | 8154020 |7.70°20.19 | 8.05°0.17 |
7.81°:020 | 8.10°40.17 | 7.40%£0.22 |7.80£0.20 |

values are means PRI

K0=20g table sug;?‘;-gc;;:mns‘W|th different superscript shows a significant difference

sugar: 8¢ date pulpl powd e PKU E powder, K1=16g table sugar : 4g date pulp powder, K2=12g table
d er, K3=8g table sugar :12¢ date pulp powder, K4=4g table sugar: 16g date

pulp powder,K5=0g table sugar: 20 g date pulp powder

4.0Conclusion

This study revealed that acceptable peanut bar (kulikuli) could be successfully formulated using date
powder as a partial or full replacement for sugar. The use of date in substituting sugar in peanut bar
had comparablesensorial ratings with the un-substituted peanut bar. The peanut bar with 80 % date
pulp powder substitution was the most preferred. The phytochemical properties of the peanut bars
prepared using date powder were affected by demonstrating anincrease in saponins, tannin, phenolic
and flavonoids content when compared with the 100 % sugar sweetened peanut bars. Though,
substitution of sugar with date pulp powder gave peanut bars{kulikuli) with a darker appearanceand
low crispycha racteristics. Sensory evaluation also indicated that date powdfar coyld rep\a(.:e up to 100
9% with acceptable sensory characteristics. Hence, the results obtained in this stxlxdy indicate tht:.j
possibility of utilizing date powder 0 develop acceptable peanut bars. More study is recommende

on the packaging and shelf life of these products
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