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ezbiody 12 g popular and widel, consumec Tervented
Tila in Bgipte It is one o1 the oldest waown ferwmernted
milks. Jince sarly times it nas been an important srticle
of food for peoples in the ¥iddle Zast, egpecially in those
countries bording the eastern Mediterranean coast. It is
gimilar to scme fermented milks such as "Lekeny" in Syria,
"Sadhi" in Indi=, and "kagum" in Armenis. Tt is also
gimilar to Yoghurt which is g gulck-curdled, decidedly

aclc preparation with little or nc aleohol.

Commercial production of fermented milk increased
ropidly in Surope esrly in the 20th century after ketchni-
koff's publication advocating consumption of sour milk to
prolong life., Attempts to popularize yoghurt in the Tnited
states anG Vanada were first successful in the 1340's.
fhis milk preparations are used largely becouse of their
claimec therapeutic =znd health-promoting properties, due
G0 the fact trgt the lactic acid bacteria in fermented rilk
are gelpful in overcoming iuntestingl discurbances puatri-
faction.

Lz following is 5 brief description of the methods

Tollowed in ite prepsration in small saops asnd factories.
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anount of previous wabady and diluted vich milk or waber —
iz added ab the ratc of a beaspeoniul to each conbainer
whilcn may be clther glass, waxcd paper, porcelain or

aven packed clay. The contalners are placed in a weoden

Lox warmed up by aeans of cool fire uwvll the zabady is
P oy

ripe, then 1Lt ig distributed to the consumers.

In Tactoriecs the method of making zgbady could be
sunnarised as followg :
The wilk ig heated Lo 190°T fcor 20 winutes and then left

to cool To about 110°F, This procecs dectroys the patho-

genle organisus. 17 algo coucenbraucs o wmilk and

e}

increases bthe 7,3, The wilk 1g thon ioculated with a
culture taken fron a previous zabadr. T2 ilnoculated

uilk ig fthern trzmolcrred Uo coubaineiy lilch may be either
waxed paper or plarvic, The conbtalncer: ars then incubhsted

uivalble
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wlace witll the milk coar lates, bhen re-

noved to @ cool ploce,
Methods ol commercial prepavsulon of yoghurt very

considerably in ceritain delalles, bub .o bagis process iz
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Tlas le Dosted rotn Lo reduce 168 microbial content sna

Lo 1mprove 10 generszlly for srowth of une JOLUTT

Jrganisms,  The lest trestment wsa=lly falls within tae
reangs 82°C (173.698) for 30 minutes to 93°C (199.4°F)

Tor 60U to 90 winutes, then milk is cooled to sbout 43°C
(112.4°F) and inoculated with 2 to 3 % of yoghurt culture.
The inoculum is mixed well with the milk and then dis-
pensed in the containers which are ususlly jars or cartons.
These are incubated at 45°C (113°F) for 2.5-3.5 hr. wmtil
milk coagulates. The yoghurt is cooled to szbout 5°C

(41°F) and held at this temperaturs until distributed to

the consumers.

Until now tnere is not much information regarding
the bacteriological andé compositional properties cf zabady.
The object of the present investigation is to provide g
clear picture of the caemical composition snd the microbisl
population and tas flavour components present in the zabady
in Lgypte

fhe properties deszlt with in this study wers

1) vrganoleptic properties i.e. flavour, texture and body

of zzbady.
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anc poovalues =3 well ss tioe seterwminetion of the
verious cuaenmical counstituents ol toe zabady namel y
roisture, fat, totsl and solabtle uitroges, lactose and
2gh.

Letermingtion of the flavour components i.e. scetal-
aehyde and ciacstyl.

Microbial count of aifferent groups and their identifi-

cation as fair as possible.

Uoiiform's content as mezsured by presumptive coliform

test J—r.‘f.-P -I:q .
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Lot Ioasowlae 10 o9 wrist review of tuac o« Te earried

o tae vacteriologny of tos foroign yo.aurt and locsl LBl A, .

casting « cammer (1310) reportea that thne main types
o1 bacteria responsible for yoghurt fermentation were
L+ bulgaricus snéd . ceasel.

cosni (1349) found az new species of forula in dahi
whichi was Gescribed and named T. dahi. This yeast was
found to produce sufficient ritoflavin, nicotenic acid,
viotin, sneurin, pyridoxin, p-amino tengoic ascid snd folic

2cid to support lactic szecid bacteria.

Pette & Lolkema (1950) =tudied symbiosis and anti-

tiosis in mixed cultures of L. tulgaricus ana £. thermo~-

paiius. They founda thst ty.ical yoghurt is a mixed

caltare in zilk of iscfotacillus bulsaricus and Str.

e e e

thermopnilus and considered tae presence of otier Crganisms

not esscntial. Thney added tnst tinz rate of acia development
alnt iancreagse 1n numbers of thne streptocuceti Ledlog :Teater

in toe mixed taan in the pure cultures, Lut bt aumbers of
Imetovacidili were psrticslly tihe same in the former as in
tie latter culvure. lhey concluded tist the stimulatory

setlion of the lactobacilli was oxerted whnile the streptococei
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oo owlrs lnoititor, Lo tdar stropbocsceel recausc of tie
Lers o ar it of lasctic ecia tine proaduaced.

ette « rolkema (1950) =1so studied the zrowth

ki

stizulsting factors for Ztr. tosermophilus in yoghurt.

They found that, the stimuldatory effect of Lsctobacillus

pulgaricus seemed to depend on tane liberation of water

soluble aeat-stable .rowtn substances walch tuc strepto-
coccl are themselves unable to liberate. [These were
showit to be aminoc acids, of which valine was the most
important, set freec by hydrolysis of the casein. They
addsd tnat the stirudus was, nowsver, strictly limited,
and that too large guantities of amino scids were

lnnititory to trne streptococei.

fette &« wolienma (19571) studied she iactors influ-
sncing toac proportion oi streptocoeei oo lactobacilli in
a2 Joghurt culture, and found Shaszt the corrsct balance
tatwecn roas and cocci 1 3 1 was essentiasl if the nigh
guality o 2 yoghurt calturs i=s to b+ raintained. They
ziso founc tangt wivn the uign scidity o7 tue calture,
cileil temperature of incubstion anc a high percintaze oi

looculation, Lo roGs were ravoursd sgainst tae coccei
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WOl G ooecur =wiu the rads wouls “izappior Lrowm tiae cultures.

Josepn (1351) reportea that two bscterial species,

Str. GLherwmephilus and L. bulgaricus wers involved in

the production of yoghurt. He attrivtuted toe rapida acia
groauction in tuae mixed ewlture of these two organismz to
Le caused by stimulation of the former by the latter which
¢laborates certsin amino acids not pres:nt in sufficient

quantities in the milk.

Davie, J.G.(7952) reported that =11 yoghurt to be
T seme in containing one stirong lactic acic producing
rod, different types of lactic Streptococcil, =znd sometimes
2 yeaste Gz steted tzat, cultures obtain.d from labora-

“orics Ior preperin. roghurt vary sli: 31y in tzaeir

composgition, but the wost popular orn~ =npgrars 5o Lo an

“qual mwixture of L. bulgsrieus and ;. shermopinilus. The
latter prepares tho way for growti 3f the lactoracilius
in tne wilk and slse contributes vo e flavouar .« 1+ added
tihiat ohe bacterial flore of yoenurt varies accordis. o

the region of origin. Yessts and oidiun nzy alwsays be




