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Abstract

This experiment was carried out to study the effect of addition of some
traditional materials on the milk strength which was used in preparing
yoghurt. Three treatments were done, first one was done without any
additional material, second treatment was done by adding 3% of corn

flour and the third treatment was done by adding 3% of powder milk.
The study revealed the following results:

There were no significant differences according to sensory evaluation
(texture, taste and flavor sine the study showed that the texture was 7.6,
7.6 and 8.8 for the three treatments which were control, with corn flour

and with powder milk treatments, respectively.

According to (fat, protein, total soluble and acidity) the study showed
significant differences (p<0.05) in fat and protein which were (4.06, 3.7,
3.04) , (2.77, 2.45, 2.25) in control, corn flour and milk powder

treatment, respectively.

There were no significant differences in total soluble and acidity which

were (1.15, 1.029, and 1.059) and (14.9, 15.5 and 16.00)

For control, powder milk and corn flour treatments, respectively

although there were many differences in these components.

VIl
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