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Research Abstract
This research was conducted to study the effect of boiling milk at
different temperatures using the traditional method on the components of
milk.
Fourty samples of raw milk were collected from Hilat Kuku, Al
Gaded FElthoura and Gebra areas. The samples were divided in 4 groups,
boiled at temperatures of 100.17°C, 100.20°C, 100.25°C and 100.30° C.

and then subjected to laboratory test to determine the average percentage

of water, total solids, protein, fat, lactose and ash for each group.

The results abstained after boiling at the above mentioned

temperatures are as follow:

e Average % of water: 87.05%, 86.48%, 87.16% and 87.14 respectively.

Average % of total solids: 12.95%, 13.52%, 12.84%, 12.86%

respectively.
e Average % of protein: 3.52%, 3.79%, 3.52%, 3.37% respectively.
e Average % of fat: 3.77%, 4.02%, 3.99%, 3.91% respectively.
e Average % of lactose: 4.97%, 5.01%, 4.57%, 4.84% respectively.
e Average % of ash : 0.69%, 0.70%, 0.76%, 0.74% respectively.

The statistical analysis showed significant defferencies between the
average percentage of water, total solids, fat, lactose, and salts, when
boiling the milk at the above mentioned temperatures. No significant

variation was recorded between the average % of the protein, when boiling



at the same above mentioned temperatures. Finally recommendation are

given in this aspect.
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