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First experiment:

Biscuits Of Date 

Seeds With Wheat 

Flour



10 ml Oil 1g of Date Seed3 Types of Oil

11g 
MixtureCentrifuge



Date seeds + O.H.C /W.H.C ml/g

Sunflower oil 2.8315

Canola oil 2.669

Corn oil 2.821

Water 2.608

• The following study has used:
sotol pineapple (SP), some agro-residues derived from 
sotol production (SW), green beans (GB), red (RPPH) 
and green prickly (GPPH) pear husk, wheat bran (WB), 
corn flour.

• The results were as follows:

Sample W.H.C ml/g O.H.C ml/g

WB 5.2 ± 0.34 2.18 ± 0.18

Corn 2.05 ± 0.09 0.87 ± 0.05

SP 5.09 ± 0.22 1.66 ± 0.1

SW 4.4 ± 0.26 3.32 ± 0.17

GB 9.84 ± 0.04 1.2 ± 0.05

GPPH 7.03 ± 0.07 1.68 ± 0.17

RPPH 7.48 ± 0.7 2.21 ± 0.36





2.5 cup 0.5 cup6:1
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Second 

experiment:

Biscuits Of 

Date Seeds 

With Flour of 

Chickpeas 

(Gluten Free 

Biscuits)



The cause is patients with Celiac Disease, but 
what is Celiac Disease?

Is an autoimmune disorder that damages or 
destroys the lining of the intestines in reaction to 
gluten, which is the protein found in wheat, 
barley, rye, and sometimes oats.



2.5 cup 0.5 cup



Gluten free
49590 g

Wheat Flour + Dates 
Seed Flour

17180 g
Control
10690 g















 After several attempts, we grind 
the grains without Soaking and 
drying them.

 We did not have time to try to 
reduce the hardness of the 
biscuits, but corn or rice flour 
may be a substitute for chickpea 
flour and improvements to the 
textures.

 We used 150 grams of butter 
instead of 200 grams, this may 
be one of the reasons for its 
increased hardness.

• Damage and appearance of 
the mold of the grain after 

Soaking and drying.
• The hardness of biscuits 

produced.
• Its association with oil is 

less than wheat flour.







SACCHAROMYCES BOULARDII, Define it 
and how it works !
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 Therefore, Date seed can maintain and 

promote Saccharomyces boulardii 

growth.

 Recommendations of  Codex 

Alimentarius : 

which is any type of probiotic in 

functional food should not be less than 

10^6 c.f.u /ml.
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