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ABSTRACT 
 

Yara Ibrahim Hanafy El-Geddawy: Evaluation the Use of Sweet 
Sorghum (Dough Stage) for Manufacture of some Functional Food 
Products. Unpublished M.Sc. Thesis, Department of Food Science, 
Faculty of Agriculture, Ain Shams University, 2014. 

 This study was conducted to produce syrup from stalks of two 
sweet sorghum varieties named sorghum Honey and Brands varieties at 
dough stage (115 to120 days) and to determine the chemical composition 
of the final syrup. Chemical, physical and organoleptic characteristics of 
some food products i.e. biscuit and jelly where sorghum syrup was used 
as a sugar substitute material at different ratios (25, 50 , 75% and 2, 4  and 
6%) in biscuits and jelly, respectively were determined.  Results showed 
that the effect of nitrogen fertilization on technological parameters i.e. 
juice extraction percentage, syrup extraction percentage, juice yield and 
syrup yield (JEP, SEP, JY and SY) of two sweet sorghum varieties was 
significant (P<0.05). Regarding to physiochemical properties of sweet 
sorghum syrup brix, protein, ash, reducing, non reducing and total sugars 
percentages, refractive index and color significantly affected by the 
applied levels of nitrogen. Data obtained cleared that  sweet sorghum 
syrup surpass Black honey (control) in total soluble solids (TSS) , protein, 
ash, phosphorous, potassium, calcium, ferric, reducing sugars, refractive 
index and viscosity. Regarding to sweet sorghum bagasse results cleared 
that ash, crude fiber,  water holding capacity (WHC),  oil holding capacity 
(OHC) were significantly affected by nitrogen fertilization. Results 
showed that except ash, all other physiochemical and organoleptic 
properties of biscuits were influenced by different substitution ratios of 
sweet sorghum syrup. Also, significant differences  (p < 0.05) existed in 
appearance, exterior color, interior color, odor, taste, sweetness, firmness 
and general acceptability of the biscuits, while cell uniformity 
insignificantly affected   (p > 0.05). 



Results showed that except Odor, Color, consistency and general 
acceptance all other physiochemical and organoleptic properties (taste) of 
jelly were significantly influenced by different substitution ratios of sweet 
sorghum syrup. Depending on general acceptance results cleared that best 
values appeared in Brands C with substitution ratio 4, 6 and 2% compared 
to control that record lowest acceptability. 

 
Key Words:  
                     Sweet sorghum, Syrup, Bagasse, biscuits, jelly, organoleptic 

properties, water holding capacity, oil holding capacity.  
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