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ABSTRACT

Buffalos' milk was modified to 3% fat, fortified with ~, L
or 3% of honey and fermented with a mixed culture of S.
thermophilus, L. delbrueckii subsp bulgaricus (Zabady
culture) and B. bifidum. The effect of honey on the viability
of the culture strains and some chemical and organoleptic
properties of the resultant fermented milk products were
investigated during 8 days of cold storage at 'JOC±2. The
fresh fermented' milk added with honey resulted in higher
acidity values than the control. The acidity graduaJJy
increased during storage with slightly higher values for the
cultured product with 1 and 2 % of honey. Pronounced
gradual increase in the total volatile fatty acids (TVFA) was
found in all fermented milk during storage, moreover its
acetaldehyde content increased during the first 2 days of
storage with a gradual reduction tiJI the end of the storage
period. Lactic acid and bifidobacterial counts gradualJy
increased during storage up to the fourth day of storage in all
samples then gradually decreased. However the addition of
honey increased the viability of L. bulgaricus, S.






































