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| Abstract

The target of this study is producing healthy fermented milk. These
]products are frce and low-fat rayeb milk [Part 1}, low cholesterol
rayeb milk (LCRM) [Part I1}, and low laclose raycb milk ( LLRM}
 [Part JII] . Regarding the product which has free or low-fat rayeb
milk, one portion from fresh cow s milk was standardized to 3 %
milk fat to produce the control rayeb milk, the second portion
standardized to 1.5 % milk fat was used to produce low-fat rayeb
milk and third portion was manufactured from skim milk was used to
produce free-fat rayeb milk. The Novagel (carbohydrate based) and
Dairy Lo ( protein based) were used as fat replacers for the second
jand third portions. R esults showed that the viscosity of the control
was higher than the prepared low or free-fat rayeb milks.
Acetaldhyde and diacetyl content were lower in low or free-fat rayeb
Imilks The fat replacers Novage! or Dairy Lo could be used for
producing free and / or low-fat rayeb milk with rheological, chemical

and organoleptic properties similar to the control.

Also the rheological, biochemical properties and organoleptic

l evaluation indicated that the free-fat raycb milk can be produced
from skim milk by using % 0.3 of fai replccers applied.

Nowvagel rayeb milk was more likely similar to the control than

| Dairy-Lo when fresh and during cold storage.
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In the second part the low cholesterol rayeb milk (LCRM)
was prodused. Clear low cholesterol butteroil was mixed with skim
mitk and homogenized to obtain mixtures contained 1, 2, 3 % fat
with low cholesterol content. Results indicated the possibility to
prepare (LCRM) of 3 % far content with low cholesterol content, ;
which was lower than the control by about 80.26 %. The third
part of study was planed to produee low lactose rayeb milk
(LLRM) which ultrafiltrated cow 's milk was concentrated to a

factor 3.2 and used in preparing low lactose raych milk. Retentate |

was diluted with permeate and water at the respective ratios of
[:2.5:05(TH),1:2.0:1.0(T2),1: 1.5: 1.5(T3),1: 1.0: 2.0 (T4)
and 1: 0.5 : 2.5 (T5) and prepared as fermented miik in addition to
the control one. The obtained results indicated that low lactose
rayeb milk may successfully prepared with an acceptable flavour,
viscosity, acidity and appearance when using the first three

treatments (T1, T2 and T3) which were nearly close to the control.
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