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65h2 g/l

32 °CpH = 4.5

  55.94% wt/wtwt/wt49.77%

BBDminitab-17  97.41%

Abstract: This study focuses on the production of bioethanol from two 

types of dates (Ghares and Deglet noor) using the method of fermentation 

and yeast (Saccharomyces cerevisiae) to increase the yield of ethanol 

produced. The study focused on testing the effect of fermentation 

temperature on the amount of yeast added. The fermentation time is the 

amount of bioethanol to produce. The analysis of the results showed that 

the optimal factors for the fermentation process of these two types: (time 

of about 65h), amount of yeast (2 g/l), temperature (32°C) in acid 

medium (pH = 4.5) (55.94% w/w) for Ghares and (49.77% w/w) for 

Deglet noor, which is promising compared to other crops. The amount of 

bioethanol produced by the Ghares method and the correlation 

coefficient of the athlete model obtained using BBD and the minitab-17 

program was equal to (97.41%). 
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 ع ــــالمراج

يزكش ساٌذ نهتزاث و ٬أغهس أصُاف َخٍم انتًز فً دونح الإياراخ انعزتٍح انًتحذجكتاب .حساو حسٍ عهً غانة [10]

. 2008 ٬ الإياراخ انعزتٍح انًتحذج,انتارٌخ

تمٍٍى انفعانٍح انًعادج نلأكسذج و انًعادج نهثكتٍزٌا نهًزكثاخ انفٍُىنٍح نثعط أصُاف انتًىر . شًٍاء تٍ انساسً [11]

 ٬ رايعح لاصذي يزتاس ورلهح٬ كهٍح انزٌاظٍاخ وعهىو انًادج٬ دكتىرا٬ِيٍ يُطمح وادي رٌغ تطزق يختهفح

 .13ص٬ 2018 /2017

 .44 ص2002٬ 01٬عذدال, رايعح ورلهح, يزهح انثاحج٬إستزاتٍزٍح تسىٌك انتًىر فً انزشائز.عًز غشاوي [12]

 ٬ دراسح تطىٌز إَتاد و تصٍُع و تسىٌك انتًىر و الإستفادج يٍ يخهفاخ انُخٍم فً انىغٍ انعزتً.سانى انهىسي.د [15]

 .158ص. ٬2003 دٌسًثز٬ انخزغىو٬انًُظًح انعزتٍح نهتًٍُح انشراعٍح

 ٬دراسح  يٍذاٍَح و يخثزٌح (واد سىف٬ انزشائز)اَتخاب أشزار انُخٍم انًذكزج تًحطح انعاوٌح . تلال تٍ عًز [16]

 .4 ص ٬2015/2016٬ عُاتح٬ رايعح تارً يختار٬ كهٍح انعهىو٬ لسى انثٍىنىرٍا٬دكتىراِ

 انذكزٌحعهى صفاخ انخًار  .Phoenix dactylifera Lدراسح يمارَح نتأحٍز حثىب نماس َخٍم انتًز. عٍسىززوًَ [17]

. 11ص, 2015/2016, لسُطٍُح, رايعح الأخىج يُتىري, دكتىراِ, الأَخىٌح

. 1ص2013٬ ٬(انىلىد انُثاتً)انتًىر يصذر تذٌم لإَتارانىلىدانحٍىي . عىدج إتزاهٍىعثذ انثاسػ .د.أ [19]

(www.iraqi-datepalms.net( 

إَتاد انىلىد انحٍىي انفزص و انًخاغز يع الإشارج إنى حانح .عثذ انكزٌى تىغشانح أيحًذ٬الأخعز تٍ عًز [20]

 .152 ص03٬2017٬انعذد٬يزهح انذراساخ الالتصادٌحانكًٍح, انزشائز

 . انًًهكح انعزتٍح انسعىدٌح٬ رايعح انًزًعح ٬(الإٌزاتٍاخ و انسهثٍاخ)انىلىد انحٍىي . َىال يحزىب سهًٍاٌ. د [21]

//www.mu.edu.sa/sites/default/field/chemistry.pdf>:<https 

 ,2018/2019 ٬ دار انكتة تانماهزج٬ كهٍح انشراعح رايعح تُها٬يٍكزوتٍىنىرٍا انتطثٍمٍح.راشذ عثذ انفتاس سغهىل [24]

 442- 416ص 

. 2017 ٬ رايعح  انسىدا٬ٌ دكتىرا٬ِ(الاٌخاَىل) التصادٌاخ انىلىد انحٍىي فً انسىداٌ.عائشح حسُأحًذ يحًذ [28]

 .9- 7ص

 دراسح تأحٍز كًٍح انًاء انًعافح وكذا َسثح ايتلاء انًفاعم انحٍىي عهى يزدود انثٍىإٌخاَىل انُاتذ عٍ .عائشح دتار [29]

 .41 ص.2015-2014 ٬ رايعح انىادي٬ ياستز.تخًز انتًىر

. 2008 38٬ انعذد ٬ الإدارج انعايح نشراعح  اتىظث٬ً يزهح انًزشذ٬ اَتاد انىلىد انحٍىي يٍ انتًىر.رعذانثصاو.د [31]

-10ص , ٬2009 يمانح عهًٍح حىل انىلىد انحٍىي اَفاق و انًخاغز وانفزص.عثٍز أتى رياٌ.و٬يىسىانفٍاض.د [33]

12 .
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Abstract: 

 This study focuses on the production of bioethanol from two types of dates 
(Ghares and Deglet noor) using the method of fermentation and yeast 
(Saccharomyces cerevisiae) to increase the yield of ethanol produced. The study 
focused on testing the effect of fermentation temperature on the amount of yeast 
added. The fermentation time is the amount of bioethanol to produce. The analysis 
of the results showed that the optimal factors for the fermentation process of these 
two types: (time of about 65h), amount of yeast (2 g/l), temperature (32°C) in acid 
medium (pH = 4.5) (55.94% w/w) for Ghares and (49.77% w/w) for Deglet noor, 
which is promising compared to other crops. The amount of bioethanol produced 
by the Ghares method and the correlation coefficient of the athlete model obtained 
using BBD and the minitab-17 program was equal to (97.41%). 

 


