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Abstract: The study aimed to identify those qualities on the chemical contents and functional properties and effects of laser rays
532nm milk figs, Where the tests were conducted for studying the physic - chemical characteristics of the milk in Fig in the Labs
of the Environment Research Center / University of Technology. We found that chemical contents of the milk were 2.166 %
protein and 51.96 % moisture and 4.09 ash and 0.28 fat as T.S.S 40.33% recorded while the pH was 4.98 while the functional
properties of the score of the melting 75.93 % and viscosity 44.98 Centipois and water absorption 2.32 ml of water / g sample
while linking fat 0.67 ml oil / g by increasing the sample The gels have increased up to focus where the highest percentage at a
concentration of 3 %. As  for the results of fig milk after exposure to radiation may be given to the viscosity less lost viscosity

recorded after exposure the laser 23.67Centipoins. And the proportion of melting has increased, becoming an 88.52 %.
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ur}ﬂ\ CJ)LJ e M\ SJU.\ UAM\ ‘{l 33? el &J&- 9 s.)}j



2017 ojle = JsW At — oY sl — Sl a5 g aseld 2ol Ald) — 3l Mg aglly 2ol pglal) 2l

dolall

Lielpall Lgo o dad LI (oalall (e 58 Lebl Laatd cudye Ficus udz (0" (315s¥) Aladluda” 2ulass 2,S1e ol
Jlﬁ ..\53 QLDJ:J‘ B L.; uj_:)}i;}” Mm‘j )3.7.;.“ C)LQJ QLG.@.H ‘3.’.1.4@ J338 uj.g.&.a.g.a.n Lni Buaeld 9‘3..5 clouall
e 0yl adg | (aalss Julas § dude 45T G511 S5 ool e

Al dends @ ili @l "0 calisd Loguas clipelially &t Ll ciazg a8 5,adl s Jsm Slulydl hag
L oh oy Loyl puandall Gaiae poliaal (e delug 461 LS g Al CMaTaol 3 delug ozl sl ol ,S ayisas
ool ") el Bl e slea¥l sda st lusily ol sl (o 2l351lg Jo adsSlg aull loiis Dlal wilgd
oo Lpe zysitug 4zl 8ok e Bylie (national agricultural library) Laan (euos sl d,kas de Joay 0ol
Bolll sda of &ical) ALY (g A5 Mg (e Goizs LS AglSTI Balll Apols 929 JI 8L ()L jasall ¢ sl
Laeds iles e goioei LS el sl aaeld alisll 2mylall 5y lall 85l B L ot Hled gliatl (o Az pieiad|

Mot amailly By W S ol o g5 (e Joad

ol &g sl

gl Aalaie ooy Wadles cwilun oo dLo dgul e ol el clue e Jgiasd) @bl juae 1
A § claiog Sl dS &y ail] welnd] o Al Bides dlaslgs il o Silive Ciaen syl

sy el 2

eIl gl chlasl

Betschart, A.A.(1974). burette 4a,b sleiel @3 (g all yuads

ool EME3AL105C0 50y Ay eAO.AC Basy b coate] Bsls Il jsuds

ool 2 34L 550 C0 550, Ay UeAOAC 2a,ko ciaze] sladl jsuds

ST A Jleazuly (soxhlet) 3as,lay AOA.C dasyb ciiatsl adl yuas

N

nor WwN

23 C°8,),> 4>y JeAbe Refractometer L alasiul @3 T.S.S yuuas

Asbnall ollas! .o

(1974.Bets chart) das,b el ., Lgdld gilll uddl jyuas 1

clus ©39%0.5 1S54 josall 3lle ja> Ostwald viscometer jlea aladeiwls & o3l cyud Ao g3l pads .2
(19810egan) 20 C%;ly> Aoy Ans A3lus I Sildl Clead ¥ 1 o]l

pla> @ dadd clo Jo 5 3 %10 - %1 7815 Alula(1962. Loylls Hlall) 5,85 W Lady oy L) a5 3
259 I 0955 LasdIL cmy | 20§ elis Bl S35 bt alem 3 iapes el 5l %75 - 70 b
LS e L

Q&ﬂ\ Quuﬁw\ asll UAM\ 614} J“"JJ:L*JH’%T



2017 ojle = JsW At — oY sl — Sl a5 g aseld 2ol Ald) — 3l Mg aglly 2ol pglal) 2l

Jo 5 a0 Lz onidl ol (0 ©20.5 (3390 39 (19920 9,519 Slall) 0,83k s yud sl yoliatal 4
45,85 30 5l a,85/5 595 1358 (65800 s Laay 42,85 30 il 5y, Aapety iy 2k 30 5l L ol
- ALl e W) 2 (40 2801 4008 7l (40 (atall e W) o> sy i @

ol dasy Ails s G wddl g (6525(20000 9,5 1sNO ) danb cous ciyud addl Ly 5
&3S i gl @ 2oy o 5 e cadmdl (e o2 0.2 e Ladll ($55 Zear AS)le uaddl 8,05 <o plasiul
Blelye ae 43,85 30 sk 48,401 8yl yoey S 59 Buslg 43,85 sulvortex SLixS zile plaseiuls 0isl) pglas
G5 Szl alel

ASA ol > olye e @By 5 5u8532nm i sse bdud @l aasl dllall 6
Ladll Jilas s lambda( LLL — 2 He — Ne Laser) &S)Le 5 ) 3L (e %20.%15.%10.%5

LA PR k]

s ST Jelomtl|

Lui9%51.96. lzean (Gl Bgho I A g (oo ol ot il amell il J1 (1) Joaed! § oliad! s
A9 A e Jusle dag 4.09dzu sle,ll Acud of Laslis %0.28 ol wasd andl cud e Ll %2.1660n59 4
& (1987)cnal 4y sl Lo Bsllay 1dag Lgloydl ¢ lasl ) 28LYL Woias 4d loy) &d o LoDl o ontll gl
cilS 0z UL 281N Adall slok) 4k 861,3 (ye Lol &yuelall die dpmal=ll )8 4T e Juy 1iag 4.98PH oIS (>
Legs dadiye lyignsnl 4 (e gt bl Jolgudl 46l uST > Sharma (1981)4s ¢l 4o (343, 1489%40.33
dle G 0 oldle

ol el leasl Jolnill(1) Joon

PH | %T-SS. %:ws %QLQ) %a-.b}'a) Yo 9y

498 4033 028 4.09 51.96 2166  adl el

Olgddl e Bur LIS 93 ol Cals o Lasdl co ol Lo Augall 2uddl I (2) Jgll @ iludl aid LS
e Syt 46 iy Al O o cloel] eIl Sgtedl JI ] 39239 %75.93 1L o Ligidll Al il s <L
= Lok cawlils s i (S 44.98 5K 1ad Ax 93Ul e Ll (regnier)Hydrophilic slel) e Al (olesi

Ayl sleydl &udg A 9301 o A8l T Ca (2006) @yl e L) LeS slo ) A

BLAL @9 Al sl Seimll ot WAl carad s9ay 1 o) o Aaugto olS A1 (30585 ALE
Dl (95 e 8yd 4 curlnll S0 @I %T 51,5 wind. I (33585 3 Lol SlgSU Jolgall s.ia dad G, AiLig.il)

wﬂ‘ C)Ld e M\ SJU.\ uﬁM\ ‘él 5} el &.b— 9 g.)}j



2017 le — JsY0 st — oW sl — eV 5 g pskall agall alsd) — 2 latly 2y ael ) pglall ale

Lge i/ elo Jo 2.32 I oy slall dnoliatal Jorew ol > 51%3 71855 e w0955 A8 cslsjl o 3
ooliaie] e 45508 pe LewSle eelils ol 2bg ) el o s G Lgdld Lgtll Tl poliane Canolidy 1y
U

Lol Acuddl I cliSy gl L 098 @J‘ ¥ olesYl &y Al agad addl oy e ol 2418 ol Lol
ZLH.LP.L/&A.D J0.67 yall .Iaﬂ)\._\.i.aw.\jégl{jm

A clnd gaglogl al5201(2) Jpoir

pe/cwy do addl by | e o Ul oliaial

TN %3 | %2 | %1

0.67 232 ++ + - 44.98 75.93 o>

35 uas 3uly =532nm A 50 e 5l (e sanll e L

%88.52 cuzmiold cisly Lol dudy . 3ags G 23.67 5l (s yanll day A g5l cilomae wad 8T Az 93] cilacl ad
Adeal W sl aedadl el o @ paddl ol cls> Jleaia] (e delugle 1dag (3) Joumll isge 9o LS
sl LS lanes 2g,all Judlell § 2I3Y1 deyu G delun Leo di 930 Jelasg diliod b8 8oLy (e o 31 (0 pua )]
Julas o oo ] > lelaziu JSLie @a¥ > cUs uasg Nep, EL, and, B. R. Conway. (2010) &ulys 3

addsed Aeal s goelll O9o 2 93U

gl sy ol ) Adalog ol 5301(3) Jsuiz

EWSYA
%3 %2 %1
o+ - 23.67 8852  cndll sl

99 (G A 931 %o Aud

s sl
93kl 9 gl (e Aalie cud Ae Gotmy Cum AlasS 9 Alind oles Sum palriull (! Culs neny
(ol S g Ll 3 ) g W) (oliatal 94 9301 9 (Lol dud 3lats duiulsg (olos lia 9 osanll

syl
s yatl jaball |
Byl39 < headl laa¥ly pomelll Limd5is.(1992) jole diem pdiall ol ¢ Gousll pusl> 350 el 1
Aol 3l A8 B a1 AU B yua ) Analer e wlall Eidly Jlall @ulasl]

) DU e el 53U o s (16) e 9 s g o



2017 ojle = JsW At — oY sl — Sl a5 g aseld 2ol Ald) — 3l Mg aglly 2ol pglal) 2l

& sl iy Alsy Ll abias (30 flossl chimgiy 7 11.(2006) dol mumyl e Joty cpumydl e 2
I— 2l o llilly ASadl auisas

ol el 2608l t53zlly p Ll g8 piad AlaSsunall polszll (2011) s pol desle jeidl des 3
Olagud A ygaz 0l83,S Analr yall pasall Sl 3850 PDlallgeldsll

3Ll LSl 5l dagdas 8l Analy (Aeliyall ¢ L SII(1987) el jusecomel 4

: Al jalall Lol

1. Nutrient data lab, national agriculture library. USDA (http://ndb.nal.usda.gov) dec7,2011

2. A.O.A.C.(1990) official methods of analysis method.,Washington D.C.13th edition.

3. No k. k :kslee., and s.p.meyers(2000) correlation between physiochemical characterization and
binding capacities of chitosan products | . Food sci., 65(7):2625-2627.

4. Egan, H; Rkirk and R sawyer (1981). pearson chemical analysis of food 8th edition. longem scientific
and technical.

5. Sharma,s.(1981)gum and hydrocolliels in oil-water emulsious-food technology.35(1).59-67.

6. Regnier,F.E.(1984).high- performance ion-exchange chromatography .in :methods in
enzymology.V.104, part C,jackoby,W.B.newyork:academic press.

8. Betschart,A.A.(1974).nitrogen solubility of alfa protein concentrate as in fluenced by various factors
J.food sci.,39:1110-1115.
9. Nep, El, and, B. R. Conway. (2010). Characterization of Grewia Gum, a  Potential Pharmaceutical

Excipient, J. Excipients and Food Chem, 1(1):30-40.

Q&ﬂ\ Quuﬁw\ asll UAM\ 617} J“"JJ:L*JH’%T


http://ndb.nal.usda.gov/

