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The effect of some nutritional additives on the properties of some dairy products

Recently, researchers was interested in dietary fibers
because of their great nutritional and healthy importance.

This study aimed to support some dairy products
which manufactured from cow's milk such as Yoghurt,
Labneh and Domiati cheese with some additives enriched
with dietary fibers such as wheat germ, oat, fibers of top
of sugar can and barley and evaluate the effect of these
additives on chemical composition, microbiological,
sensory and rheological properties of these products.
These additives were added to cows milk at levels of
05,1015 and 20% and was compared with the
products which was produced from buffalo's milk. The
work was undertaken through three parts.

The obtained results could be summarized as follows:

Part 1: Effect of some nutritional additives
on Yoghurt properties.

The aim of first part was to compare between Yoghurt
produced by traditional method from buffalos milk with
Yoghurt produced from cows milk by adding some food
enriched fibers such as wheat germ, oat, barley and fibers
of top of sugar can to improve sensory, nutritive and
healthy value to resultant Yoghurt and therefore improve
the economically side.

The Yoghurt was stored at refrigerator for 15 days
during which samples were chemically,
microbiologically, sensory and theologically analyzed.

Results indicated that use of these additives
decreased coagulation time and syneresis from Yoghurt
and increased total solids and total protein in compare
with control cow's treatment without additives.

These additives also led to improve sensory
properties of Yoghurt.

The highest points were gained in Yoghurt made of
(0.5% barley treatment.

Part 11: Effect of some nutritional additives
on Labneh properties.

The aim of second part was to produce of Labneh

from cow's milk fortified by fiber nutritional additives
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such as wheat germ, oat, fibers of top of sugar can and
barley at percentage 0.5,1.0.1.5 and 2.0 per additive to
increase the nutritional characteristics and to increase the
yield in compare with control cow treatment.

The produced Labneh was filled in plastic containers
and Kept at 4+2°C in the refrigerator and tested for
compositional. microbiological and organoleptical
characteristics.

Results showed that Using these additives with cow's
milk increased Labneh vyield, total solids and total
protein contents. These additives also led to decrease
microbial counts and improve sensory properties of
resultant labneh. Results also indicated that barley and

oat Labneh treatments gained higher score than other

additives .
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Part [11: Effect of some nutritional additives
on Domiati cheese properties.

The aim of third part was to improve nutritive value
of resultant cheese and evaluate the effects of using some
food additives enriched fibers being wheat germ. oat,
fibers of top of sugar can and barley on yield, chemical,
microbiological and sensory properties of resultant
cheese .

Cheese was produced from cow's milk fortified with
wheat germ, top of sugar can fibers, barley and oat at
percentage of 2.0% in addition of control cow treatment.
The resultant cheese of all treatments were weighed and
stored in refrigeritor in plastic jars at 5°C for one month
during which the compositional, microbiological and
organoleptic characteristics of resultant cheese were
evaluated.

Results showed that using these additives led to
decrease the coagulation time and increase the vield, total
solids, total protein and ash in resultant cheese. Also led
to decrease the microbial counts, solible this nitrogen,
non protein nitrogen and total volatile fatty acids in
resultant cheese. Also the additives led to improve the
sensory properties and the best were oat and barley
treatments.
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