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A novel technology for production of a new stable product of treacle and tahini mixture with acceptable 
organoleptic properties
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Treacle and tahini are well-known traditional 
food products in Egypt.   Treacle   (black   honey) 

is   prepared   by   direct   heat evaporation and 
concentration of sugar cane juice. Treacle is prescribed 
for anemia patients as a source of iron (approximately 
6%).  Due to its high sugar content, treacle solidifies 

over time because of sugar crystallization.  Sesame 
seeds are the oldest condiment known to man that 
provides high energy and prevents ageing. It possesses 
antioxidative, anticancer and anti-immunoregulatory 
actions. The seeds are used for the production of 
sesame oil and paste (tahini). 
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