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ABSTRACT 
The acidic whey and buttermilk produced in rural regions during 

Karieish cheese and butter making (by the traditional methods) were used 
here as a source of animal proteins and other nutrients at levels of 25, 50, 75 
and I 00% (VN) of the required mixing water for preparing the peasant's 
bread dough. 

The final product was evaluated for loss of moisture during baking and 
cooling and for some loaf characteristics (loaf height and loaf volume), 
baking time and over-run; more over, it was investigated for the listed 
sensory parameters. The handling properties of the dough have improved by 
using the two dairy by- products. There was also a considerable decrease in 
loss of moisture during baking and cooling with increasing added whey or 
buttermilk up to the ratio of 100% replacement. The loaf height and volume 
were also remarkably increased up to the level 50% replacement of added 
whey or buttermilk. With respect to the baking time, it has obviously 
decreased with increasing the two replacers up to the level 100 % 
replacement, while the over-run has increased nearly steadily with 
increasing the added whey or butter milk up to the ratio 1 00 % replacement. 

The sensory evaluation revealed that, both flavour and chewness have 
possessed the heighest values with the ratio 75% of buttermilk and 50% of 
whey. The external surface and crust colour also improved up to the ratio 
50% replacement of whey or buttermilk, while both grain and texture and 
the crumb colour improved with the increasingly replacement of both 
buttermilk or whey up to the ratio 75% replacement. Moreover, the ratio 
75% replacement of buttermilk achieved the heighest total score, while this 
result has been achieved with whey at the level of 50% replacement. 

INTRODUCTION 

With refer to the historical aspects of dairy products and by-products 
in the past and present; there are trends to increase the use of these 
ingredients in the last decades nearly all over the world in bakery products 
to improve these products. Sour buttermilk and kareish cheese whey had a 
































