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Histidine 23.7 Alanine 50.0
Isoleucine 21.3 Arginine 52.0
Leucine 68.0 Asparagine 118
Lysine 86.3 Aspartic acid .
Methionine 7.7 Cysteine 27.3
Phenylalanine  37.0 Glutamicacid 147
Threonine 39.3 Glutamine .
Tryptophan - Glycine 60.3
Valine - Proline 54.0
Serine 48.7
Tyrosine 26.3
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Leucine 98.7 Asparagine 152
Lysine 66.9 Aspartic acid .
Methionine 22.9 Cysteine 46.0
Phenylalanine  53.2 Glutamicacid 244
Threonine 52.6 Glutamine .
Tryptophan 40.6 Glycine 107
Valine - Proline 105
Serine 67.4
Tyrosine 41.2
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Caprylic acid CsH1602 0.105
Capric acid C10H2002 0.185
Lauric acid C12H2402 15.100
Tridecanoic acid Ci13H2602 0.025
Myristic acid C14H2802 10.160
Pentadecanoic acid Ci15H3002 0.020
Palmitic acid Ci6H3202 10.860
Palmitoleic acid C16H3002 0.035
Heptadecanoic (margaric) acid C17H3402 0.065
Stearic acid C18H3602 3.670
Elaidic acid C18H3402 0.040
Oleic acid C18H3402 50.000
Linoleic acid C18H3202 7.725
Eicosanoic acid C20H4002 0.540
Linolenic acid C18H3002 0.050
11-Eicosanoic acid C20H3802 0.385
Docosanoic (behenic) acid C22H4402 0.460
13-Docosanoic (erucic) acid C22H4202 0.095
Tricosanoic acid C23H4602 0.095
Tetracosanoic acid C24H4802 0.285
6,9,12,15 Docosatetraenoic acid C22H3602 0.025
Pentacosanoic acid C25H5002 0.035
Hexacosanoic acid C26H5202 0.040
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o - Carotene 3.0

B - Carotene 34.4 N

Zeaxanthin 33.0

B -Zeaxanthin 9.0 0

Lutein 244

Neoxanthin 306 B

Total 913

Al-Farsi MA, Lee CY. 2008. Nutritional and functional properties of dates: a review.
Crit Rev Food Sci Nutr 48: 877-87.

Tauigighe-1. Jeus>

Flavonoids
(mg per 100 g < o3k)

el -2 PY ‘ [EX wnt-2 XY Py

b s LS dud
Hesperidin i 3.53 + 0.04 -
Luteolin 193+ 0.01 1.14 £ 0.05
Quercetin 1 - . 248t0.07
Kaempferol 1 213+002 | 0.56+0.02
Apigenin 0.36 + 0.01 0.32 £ 0.02

Isorhamnetin 5.76 £ 0.03 ‘ 4.03+0.02

Hinkaew J, Aursalung A, Sahasakul Y, Tangsuphoom N, Suttisansanee U. A
Comparison of the Nutritional and Biochemical Quality of Date Palm Fruits
Obtained Using Different Planting Techniques. Molecules. 2021 Apr
13;26(8):2245.
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Anthocyanins mg/100 g 087
Phenolics mg/100 g 193.7
ORAC umol Trolox/100 g 1656
FRAP 1 mol/100 g -

DPPH % e

Oxygen Radical Absorbance Capacity (ORAC)
Ferric Reducing Ability of Plasma (FRAP)
DiPhenyl-1-PicrylHydrazyl (DPPH)

Al-Farsi MA, Lee CY. 2008. Nutritional and functional properties of dates: a review.
Crit Rev Food Sci Nutr 48: 877-87.
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