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Table 1-Comparing means of different property of piarom, shahani and deiry date palm
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Numbers followed by the same letter are not significantly differentns (P<0.05)
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Figure 1- Phenol and flavonoid in Shahani, Piarom and Deiry variety date palm. The means were compared by
Duncan’s multiple range tests
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Table 2- some of Phenolic acids in Shahani, Piarom and Deiry date palm fruit.

. Sy Sp3lS ] Siz g 15 oSS Sy SJE
culr:ia\)/ar Caffeic acid Chlorogenic acid Catchin Gallic acid
(g/g) (1g/g) (Lg/g) (Lg/g)
Shahani jals 108c 14.8a 588c 18.8a°
Piarom ¢t 128b 15a 921b 20a
Deiry.s > 224a 14.6a 1461a 19.8a

2l o3 (P<0.05) 55 ime U] (lyls yiw yo 53 S yidtio gy by dlael *
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 3- Some minerals in Shahani, Piarom and Deiry date palm fruit.
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Numbers followed by the same letter are not significantly differentns (P<0.05)
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Figure 2- Some of organic acids in Shahani, Piarom, Deiry date palm fruit. The means were compared by Duncan’s multiple
range tests
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