
·Minufiya J. Agric. Res. Vol. 28 No.1: 103 -116 (2003)

COMPOSITION AND MICROSTRUCTURE OF
CONCENTRATED YOGHURT (LABNEH) MANUFACTURED

FROM BUFFALOE'S MILK FORTIFIED BY SERIGEL LP
POWDER

M.M. EI-Loly
Dairy Department, National Research Centre, Dokki, Cairo, Egypt.

(Received: Nov., 10 I 2002)

ABSTRACT:The use of a commercial whey protein concentrate (Serlgel
LP powder) in the manufacture of labneh was investigated. Labneh was
manufactured from buffalo's milk supplemented with 1, 2, 3 and 4 % of
Serigel l:.P.
The. changes In the composition and organoleptic properties of labneh were
determined after 7 and 14 days storage in refrigerator. The microstructure of
labneh was examined when fresh and at end of storage using scanning
electron microscopy. .
The yield of labneh has increased as the level of Sengel-LP pow.der added to
milk increased. The acidity gradually increased during storage,whil, pH
value showed an opposite trend. The total solids, fat, total protein, soluble
nitrogen and ash contents of labneh gradually Increased with storage to a
maximum at the end of storage, while lactose content showed an opposite
trend. Acetaldehyde and diacetyl In the fresh labneh samples were higher
than in the stored samples.
Scanning electron microscopy showed that the high protein content labneh
samples had more compact structure and smaller voids than that with low
protein content.
Sensory evaluation indicated that the addition of Serigel LP powder at the
rate of 3 % got the highest score.
Key words: Buffalo milk, Concentrated yoghurt, Labneh, Serigel LP,
Chemical composition, Scanning electron microscopy.

INTRODUCTION
The consumption of fermented dairy products has increased considerable

in Egypt during the last 10 years. Product quality and consumer satisfactions'
are fundamental elements for successful and continuous sale. The
increasing demand for additional sources of food protein has intensified
research in dairy product rich in proteins. .

Concentrated yoghurt Is known as 'Iabneh' in Middle East, as 'strained
yoghurt' in Greece and in rest of Europe, or as 'Greek Yoghurt' in UK. A
similar, plain or fruit·flavoured product is consumed as a main dish at
breakfast in many Middle Eastern countries; such as Iraq and Lebanon. In
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