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Study of some chemical and antioxidant properties of
caramel
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0oABSTRACT O

Food manufacturing is one of the most important critical processes that
control the quality of food and the extent of its acceptance by the consumer after it
is manufactured or prepared. The study was conducted at Tishreen University,
College of Agriculture, Department of Food Science, where the study was carried
out on laboratory-produced caramel samples preserved for 20 days by refrigeration
at a temperature of 5 £ 2 ° C. This research studied the content of active ingredients
in caramel. The results showed that the protein content of caramel was 5.72%.
Humidity, 69.52%, ash, 1.35%, and fat content, 0.35%. The presence of flavonoids,
coumarins, tanning substances, steroids, triterpenes, saponins, amino acids, and
alkaloids was detected, and the caramel did not contain cardiac glycosides and
anthranoids. It was also shown that extraction with exposure to ultrasound for 20
minutes was better than drying for 24 hours, as the method of extraction by
exposure to ultrasound gave an extraction yield of 7.64%, while the soaking method
gave a yield of 8.86%.

Keywords: caramel, antioxidants
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