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Abstract

The research was conducted to study the effect of Olive oil on the
quality of yoghurt during storage .the experiment was conducted at
the laboratory of the dairy processing of the Department of Dairy
Science and Technology during the period 21™ of January 2015 until
the 4™ of February 2015. Twelve litters of fresh raw cow's milk were
used in this experiment. In this studies three treatments were carried
out; the first treatment is the control where pasteurized milk was
processed into yoghurt in the second and third treatment 0.5% and
1% of Olive oil were added to the milk after the pasteurization in all
treatments, starter culture were added to the milk then the milk
distributed into plastics cups of 200g capacity then incubated at 45°c
for 3hours there after the yoghurt samples were stored at the
refrigeration temperature (5°c) for 14 days during which the yoghurt
samples were subjected to the chemicals and sensory evaluation at
the intervals of one, seven and fourteen days the results indicated that
the olive oil had significant(p<0.05) effect on the titratble acidity,
total solids and ash percentage of the yoghurt, however no significant
variations were found in the fat and protein contents of the yoghurt
samples .

The data showed that olives oil had significant effect on the sensory
characteristics of the yogurt. The results revealed that the storage
period had significant effect on the chemicals composition and
sensory evaluation of the yoghurt.
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