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ABSTRACT

Mohamed Nagah Abd El-Gaber Hammad: Studies on producing some
therapeutic dairy products. Unpublished Ph.D. Thesis, Dairy Science
Department, Faculty of Agriculture, Moshtohor, Benha University,
Egypt, 2019.

There has been highly grown in the use of natural ingredients in the
manufacture of food products for improving their functional,
nutritional and sensorial properties. So in our study, several types of
fortified (set, stirred and frozen) yoghurts were made using different
ratios of colostrum, dates' products, bees' products and juices of carrot
and red beet. The physico-chemical, microbiological and sensory
properties of produced fortified yoghurts were studied during storage
period. The obtained results cleared that the produced fortified
yoghurts had better functional, textural and organoleptic properties
than that of control, hence the highest organoleptic scores were gained
by fortified set yoghurt with 15% colostrum, fortified stirred yoghurt
with7.5% date syrup, enriched bio-set yoghurt with honey bees (5%) +
royal jelly (0.5%) + bees pollen grains (1%) and incorporated bio-
frozen yoghurt with 15% mixed juice (1:1) of carrot and red beet.

Key words: yoghurt, functional properties, colostrum, date syrup,
honey, royal jelly, pollen grains, carrot juice, red beet juice.
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Acetaldehyde (ppm) of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days

Diacetyl (ppm) of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days

TVFA (ml 0.1N NaOH /100g) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days

Total phenols (mgGAE/100g) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days

Total flavonoids (mgQE/100g) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days

Antioxidant activity (%) of fortified bio-frozen yoghurt
during storage at -18°C up to 60 days

Hardness (N) of fortified bio-frozen yoghurt during storage
at -18°C up to 60 days

Cohesiveness (Ratio) of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days

Gumminess (N) of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days

Chewiness (mJ) of fortified bio-frozen yoghurt
storage at -18°C up to 60 days

Adhesiveness (mJ) of fortified bio-frozen yoghurt
storage at -18°C up to 60 days

Springiness (mm) of fortified bio-frozen yoghurt
storage at -18°C up to 60 days

Energy input (mJ) of fortified bio-frozen yoghurt
storage at -18°C up to 60 days

Energy output (mJ) of fortified bio-frozen yoghurt
storage at -18°C up to 60 days

Load at target (N) of fortified bio-frozen yoghurt
storage at -18°C up




Figure

Modulus slop (N/mm) of fortified bio-frozen yoghurt
during storage at -18°C up to 60 days

Adhesiveness force (N) of fortified bio-frozen yoghurt
during storage at -18°C up to 60 days

Total bacterial counts (log cfu/ml) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days...

Lactic acid bacteria (log cfu/ml) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days

Lb. plantarum counts (log cfu/ml) of fortified bio-frozen
yoghurt during storage at -18°C up to 60 days...

Psychrotrophic bacteria (log cfu/ml) of fortified bio-
frozen yoghurt during storage at -18°C up to 60 days

Flavour score of fortified bio-frozen yoghurt during storage
at -18°C up to 60 days

Body & texture score of fortified bio-frozen yoghurt
during storage at -18°C up to 60 days

Melting quality score of fortified bio-frozen yoghurt
during storage at -18°C up to 60 days

Appearance score of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days

Total score of fortified bio-frozen yoghurt during
storage at -18°C up to 60 days




PapmTRasy L
e »
O e A, el

o \,/ N :

P WETE s =

dadtad) L) cladia Gy zlid) o clud
O ;\.A.ﬁa ;\JL.AJ

2000~ Ll £ % — 3830 Al — jgiiay o130 S~ (LEY) ple) Lo ple usansllsy
2008 - L dasla — jgidiay Ao 3 A — (G LaglsiSig agle) iiwala

;QQ\JJS\ eﬂﬂ\ éw\ D\ij\s.é :\A.Jé

(k)

JEEWE SIS ERY
s s

2019



