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I'origine de notre inspiration dans cette initiation de la recherche sur les polyphénols de

dattes variété Ghars. Les objectifs assignés a notre travail sont de :

ols a différents stades de maturité des dattes

- Suivre [’évolution de la teneur en polypl
variété Ghars. Cinq stades de développement ont été définis par ordre chronologique de
maturité (Hababouk, Kimri 1, Kimri 2, Khalal, Routab et Tmar) et donner un apercu sur la
concentration en polyphénols des fleurs de palmier dattier male et femelle ;

- évaluer les meilleures conditions ou paramétres pour [’extraction des PP de dattes aussi
bien dans le choix du solvant que des conditions d’extraction comme le temps de
macération, du rapport de la matiére a extraire et du solvant, de la température d’extraction...
arriver a optimiser les parametres d’extraction ;

- identifier les différentes fraction
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- étudier I’activité anti-oxydante des polyphénols totaux, des flavonoides et des tanins en
utilisant une méthode appropriée ;

- justifier ou comprendre le comportement des autochtones dans le choix du stade de

maturité des dattes Ghars pour leur alimentation ; en rapport a la teneur en polyphénols et a

leur activité anti-oxydante.
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EXTRACTION, IDENTIFICATION AND BIOLOGIC ACTIVITY OF DATE FRUITS
POLYPHENOLS AT DIFFERENT STAGES OF RIPENING (GHARS VARIETY).

Summary

The samples of dates (Ghars variety) collected at different stages of ripening were
lyophilized and examined for their dry matter, total polyphenols, total flavonoids and tannins
contents. The anti-oxidant activity of phenolic compounds was studied. Dry matter of dates
increased proportionality with the ripening of dates fruits, Tmar stage having the highest
levels from 92.92 + 0,07 to 94.27 + 0,04%. The optimal conditions for extraction of dates fruit
polyphenols were determined using the conventional liquid-solid method. During 5 hours, at
23°C with a sample to solvent ratio of 1/6, were considered optimum. Methanol {80%) was
the most effective solvent for extraction of polyphenols. The results exhibited the evolution of
phenolics compounds content during the dates maturation. Average total polyphenols ranged
from 1448.59 mg/10g at Hababouk or Loulou stage to 4.19 mg gallic acid equivalent
(EAG)/10g at Tmar stage. However, the total flavonoids content were 714.00 mg/10g at the
first stage and 1.53 mg rutin equivalent (RE) /10g at the last stage. Concerning the anti-
oxidant activity, we observed that it followed the same way like polyphenols and flavonoids
contents. The hydrolysable tannins increased during the maturation until their disappearing at
the last stage. The characterization of our different extracts with thin layer chromatography
(TLC) showed that the evolution of polyphencls was quantitative as well as qualitative. The
results obtained concerning polyphenols content and anti-oxidant activity were allowed us to
justify the food mode of native which consist to consume unripe dates (Routab or Martouba).
Upon presentation of the results with regard to content of phenolic compounds and their anti-
oxidant activity; date fruits may be considered as an important source of anti-oxidants and
constitute occasionally a healtn protection.

Keywords: dates, Ghars variety, different stages of ripening, optimization of extraction,
polyphenols, flavonoids, anti-oxidant activity.
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