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Cartohyirate (%
diffaranca)

Fiber %
Calcium (mg/100
Iron (mg/10C z)

02
~—
|

Prhosphorus (zz/10C g) -
Niacin (mg/100 g) Z.20=35.68
Riboflavin (mg/100 z) C.147-3.545

>9.0C
2.50
55.00
3.80
410.0C
3.35-3,69%
C.262-C.286%2

o

carss of

T2n sadples of

upper

Ezypt after varyiaz periods of fermeatatisn. They found
Thaat v4e ph valuss varied Irorm 2.25 %o 4.70, while the

Toa correspchaling

to 5.507‘731

Fahni et al. [1666) studis

of Zavbadl in U.A.R. They found

-~

iity ranged froum J.72% tc l.65%

'_l.

and ths

AN

varied Zrox 32.5C Lo

-
-

4.35,

= - - = — . - - -
o 2 tialn comTercizl FozZurt zarole. s
SCLTziLE2l eSO 13T, _L.evzoz ToTIl o Izllis,
T2if, 2..2°7 CaArsonyirase ani L. 7 2i» 230,
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TiTravanpls aclidisy ranzed Irom 1.35

znemical properties
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Th an avsrage l.27%,

J ®ith =zn average of pH



Gorner et al. (1972) stated that acetalishyie

content of yoghurt incresasei duringz
tion reaching 20-40 mz/£z in
concluded that to obtain
nave an acidity of 3&~40

203 2C-3C mg acetic acid/xz.

Erozer
provein, Toval solidis and calorifie

sazples. Their averazes ani ranges

o

«04%) for fat, 4.29 (3.0% - 3,383%)

(15.10 - 30.73%) Zor total soliis and 1C3.2 x.2a3l/10C =

\:6203 - 12700 i.Cal/lDC g)o

Cherical =znalysis was carried out in ¥ish by XNassib

ani Zl-Gendy (1%74). The »rasulte

indizatad that the pEH
of Mish varied froz 5.2 to 7+ly Ske Zat contans From 2.2,
tc E.02y s0lids convant frox 17.6 oo +7.35%, szlt cornTent
Srsz 2.3 To 13.8% zni azirno 2ivrszgen zceontent fram 3.5 o
12.6 zg X/10C =l of samrle.

Abou-Sonia et al. (19752) fca

The rips yochurs.

and Weaver (1S73) determinei

5l She

2=+ n 07 incuba-

They

200G aroma, yozaurt should

acataldenyde

the Zat,
value of #4 yozhurt
wers 1.,18% (0.8% -

for protein, 24.97%

o

averazs values
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yogburt sazrles ranzsd Irom 8L.50 5o §5.00% {av. S€l.327%),

S3F convent ranzeld ooz 30 To 181 z/L (av. $2.85 z/1) ard
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Abd=l-Monsiz (1S7%) reported that the titra-
tables gcidity =znd pd of Laban 3arysb samples wers 1.12%

and 5.08, respecilvaly.

Eofi et al. (1978) studisd the chemical com—
position of market Zabady. They fouind that it contained
1.91% fat, 12.32% total solids, 1l.4% SNF, 0.46% total
nitrogen and 0.045% non protein nicrozsn. They also found
that pH values varied froz 3.7 to 4.5, while the corres—

ponding titratable acidity ranzed from 0.82 to 1.52%.

fondravenko and Zosheva (1378) mentiosned that
tae volatile substances responsitls Zor aroma of Yozhurt
gprearad tc -z acstaldehyie, acetons, 2-vutanol and sthanol
and were present 1in very small quantities in pasteurized
wilg, and ethyl acetate and discstyl that appeared after
incubation. Acetaldehyde, diacetyl and =thyl acetate inec-
reased dquring culturing at 45°C then Jecreased during stor-
age zt 4°C, whereas eThanol incrsased after the 10th day of

sGorage.

Tamime and ZRobinson (1378) statad that the most
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2L aClaisy o1 L.o=le/» 132520 &22id. 22 ooTizuT sTaTving

material Zor The procsss wWas zatural yozaurt of 15% T.S.
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Richmondeo et al. (197%) =xaminsd 47 samples of
yoghurts and found tThat, Thes rmean composition for 28 low
Tat flavoursd, 14 full Zat flavourad, 3 low fat plain zand
2 full fat plain yozghurts respsctively, wars 4.26, 4.51,
5.69 and 5.56% protein, 1.56, 4.01, 1.62, and 4.71% fat
and 25.83, 26.39, 16.25 and 17.88% 7,.3. with pH of 4.07,
3.88, 4.22 and 4.26, and energy coatant 106, 121, 69 and
g2¥ cal/100 z.

Zornar (19B0) rasported thas lactic ani acabic
aclds, acetaldenyde and other seconiary metaboclic products
of bacteria (V.F.A.)} wers impcrtant Sor flavour production
in yoghurt. The mine flavour and aroma zomponent of yoghurt
appeared to e acetaldehyde sximmilzx yozaurt likewise, had
a bigh content of VFA formed bty lipolysis. The residual fat
in the skimmilk was sufficient for vhe formation of typical

yoghurt flavour.

Rosenthal et al. (1980) studied the characteristics
of concentrated yoghurt (Labneh) covered with oil, Typiecgl
resulis were (% wet basis): T.5,, 46.48, fat, 20, s=lt ,

4.83, crotein 17.67 KH., 0.C14, =cidity, 3.42, pE 3.59,
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