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CHAPTER – 1  
NUTRITIONAL ANALYSIS AND EVALUATION 

OF FOOD PRODUCTS MADE FROM DATE SEED 
POWDER 

Mantasha Mirzaa, Abdul Rahman Khana, Iqbal Azada* 
aDepartment of Chemistry, Integral University, Lucknow, India 

*Corresponding author: iazad@iul.ac.in 

Abstract 

The date palm (Phoenix dactylifera L.) is a historic fruit plant 
integral to Middle Eastern cultures, including those of Saudi Arabia. 
People typically consume the fruit of the date palm but often discard 
the nutrient-rich seeds. This study explores the potential of date 
seeds for developing high-nutrient food products. Chemical analysis 
determined the nutritional content of date seed flour, which was then 
used to evaluate various food products. The objectives were: i. To 
develop a method for producing date seed flour and determine its 
nutritional profile. ii. To assess various food items produced using 
date seed flour and scrutinize their nutritional composition. The study 
also explored the preparation of date seed-based dips and a caffeine-
free coffee alternative. The production of date seed powder involved 
washing, sun-drying, roasting, and storing the seeds. The nutritional 
analysis showed 3.4% moisture, 10.03% protein, 78.97% 
carbohydrates, 6% fat, and 1.6% ash. Two dip variations were 
created: one with honey and date seed powder, and another with 
tamarind and date seed powder, showcasing the nutritional potential 
of date seeds. This study emphasizes the value of date seed powder in 
developing novel food products and highlights its potential as a 
sustainable, nutritious caffeine-free coffee alternative. 
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