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SUMMARY
Viability of Biradobacteria in Labneh was foDowed asing six

group, of starten in processing Labneh from fresh buffaloes'
milk.

Heat treated yoghurt milk was divided into 6 equal portions, .
then inoculated with groups of starter namely. Control (3%
yoghurt starter), Treatment I ·(2% yoghurt starter· + 1~

Bifidobacterium bifulum), Treatment n (1% yoghurt starter + 2%
Bifulobacteriunl bifulum), Treatment III (2% yoghurt starter +
1% Bijidobacterium Iongum), Treatment IV (1% yoghurt starter +
2% Bijitlobacterium longum), and Treatment V (1% yoghurt .
starter + 1% Bifulobacterium bijidum + 1o~ Bifulobacterium
longum)•

. Labneh samples were kept in refrigerator at 5 :I: 2-C for 14
days and chemically, microbiologically,· and organoleptically
analysed.

The attained results revealed significant differences between
treatments in their chemical and microbiological properties either
"when fresh or in stored" samples, while organoleptically, some
variations between samples were recorded.

The present study recommended using Bifldobacterium
bijidunl nod Bifulobacterium longum in making good quality
Labneh.

INTRODUCfION
During last century many reports were published on the use of .

probiotics in dairy foods and on t!leir benefits on the public health








































