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dbstract

The lactulose is a derivative of lactose known for its
nutritional and medical importance. Firstly, the suitability
of a colourimetric methad for its determinaticon on the basis
of its {fructose moiety was investigated. Secondiy, the
optimum fonditions for the preparation of lactulose from UF
milk {or whey} permeate was situdied. ?inally, the laboratory
prepared Jactulose.,pure lactulose and pure lacktose were
tried in yvoghurt production from buffaloe’s milk in order ta
improve iis nutritive value and therapeutic effect. Attained
results revealed thast fortified wyvoghurt with 0.4% lactulose
showed good properties.
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