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e s G5 PAluan) Jladl) 3l e il ¢ Yagy 5 Yago 5 Yago 5 Yago baldly (usalally
pladl Jolly andall 5 4l Cliiallyy alsall 5 4gSall Jdiay Yygo (salll piaall Y Culs
Lsime usalall culs Cjesy G588 LS ¢ P< 0.01 st die Lgine (usalall cula el

+ Vg0 (53U padll HEN) uls Cyesy e
haa ¢l ol85 High Viscosity dille da3l tsald) 13gr padll Gusalall culs et LS
sda il ¢ zilaill Ay (e Judl JSG ROby  alas ol Jba casls aalag Very Thick
(e gl g lll dpvally Daglonll liall aiulyy xie Hanif ef al. (2012 ) ao gt

» Lasy V0 Baal il SULSU) Gasaladly O] cula
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GlSie W e tsalll LS 5)0) anyy B 4gSall ddiay Yygp (slan aadll e qll G5 ()
Sl Jualall Jlaall o za5 Al Esters y Citrate 5 Lactate y Diacetyl Jia 4¢<l)
Cgr God ks 1y duaall LSl L o ((Hanfi ef al, 2012 ) jeadl) L) gl

f"jﬂb ebd\ )@.L-ml\} ﬁﬂ\m&cwﬁu\mwﬂ\ a\}'\m t\s.vt); u.u}olaj\u_\:ﬁ;
J&Y\%@M&AQUJQMU&U?‘%M&U&&& ead) anlil) 1 (V) Jgaad)
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idal
v Y VA 36.+° 33.2° (&) A
YEYC AR ¥5.0° 26.0° (¥+) ool
Y. yP Yy ¢ Yy .2 11.12 () ©) ankall
Yo AP y.onb Yy ya 11.0° (V) aladl Jsa)

P< 0.01 5 5iwa dis dygina cilBg 8 aga gl ol AGHALY Cigall -

cusalad) qula (e ddlida cilidly plaall g dal g ag pars G S gl ad) anBil) 1 (Y) Jgaad)

Y 382 Y 330 Y 480 Y 450 sl g ol
YRR
YY.¥© YY.¥© Yv.ye Yo ¢P (&) 4gsil
YY.YC Y AP Y12 Y1 4° (*+) alsdl
Yy @ VY g2 yv oL Yy Wb () ©) ankall
VY, Ye Yy Ye RS VY b (Vo) alad) J sl

cesalally ) culs Gy gl glpaal)l Gt 423N Caa ( YA )

P< 0.01 (5w dis dygina clBg B dga gl il Al Cigyall -

: FTIR 4y aduiil)
S(Y) O g

Oxasall Gshll wie liane i jseh il 3¢ Yygp tsaly piadlly Loy V8 jany
Ju s yuell gaalad e Lay) 5l5adl Glased lllly Geadsall M em™ Y744 ;om! vEY .
Zalaiall ity Cupels Al Ladiad) 5 (= NH ) W) gaelae 52l caal all ( OH )
sCM T YANY fuad) cplshall die (lysea Glieis iyels LS« (Ramos et al., 2013 )
Chels WS ¢ 48alN) CHy 5 CH auelaal elua¥) jladl glases olilll; em™' YAVA

plad 2la¥) S o omt YTer 5 emt 110 uad) gkl de liels
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cm™! Yoy e>sall Jshall die daia cujels LS. (Wang efal, 2010 ) C =0 sl

C — NH, 3le¥) degenal 2gm —illy JL SN ol 8 e o ieaall cypepll dually
. (Ramos et al., 2013 )
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gl migad A duaall aleal¥) 385 gl maiy A ¢ (V) Jsaall phiadl zguad) 8
SlSye 385 plin) G ¢ AN Cula e piadl gl djlie gsselad) Cula (e giad)
XS Jaaiusal) tald) 8 GASSOU) Gamals LS Alladl aa g Ally Flavor Compounds dgsl)
oaala LSl i) Jadll e 4xslll Aroma Compounds asilll GlSpe dsag oy
sl b ehiudl aslay Sldgpdls gsaally HeSU AibeSl CYaill e ) SLasOU)
bl 32.8) o) aall Jlal) ol 4l S ye Wl 2y . ( Cheng et al, 2010 )
Zas Saall Nl Jady S Ul e o l 2ay Laiy ¢ i)l Slaad) sas sl an b Aaal
Sy lalgaallinl) ilSpe iy gty M) ool L) g LSO mala I 55U

.( Paucean ef al., 2014 ) Jstls o) Diacetyl Al
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ousalally WYY cuds an 8 Agaal) palea¥l (YY 5 YY) 5 Ve 514 ) JEBY) mag
& Aiall palead paddill Lle cyjal ¢ gl de Vg ool Legia gaall cije gl (a3
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il A il cuall calidlg ¢ Branch Fatty Acid  4cjdie 4uaa (=lealy Fatty acid
O Al (mda e ddle s o lial Gl adsa e 3o da)
Methyl-T7rans10 Cis12  jadl L=elsll (=a¥L Conjugated Linoleic Acid ( CLA )
Cegll B %Y A WY culs 8 %) AE e e cly)) Al Octadecadienoic
Cula (e giad) Gl 8 Cilhe EDG (e SS) o 23 paslal) 13 o) ey e gladll
LiSs symas g3l Linoleic Acid Isomerase syl Jad ozl g WY1 oy ¢ Gugalall
Lsiall Al g liyl Jsaall e Laady X, (Prandni ef al, 2011 ) < aels
culs oan 3 %Y. oY e Methyl Cis9 trans11 Octadecadienote ¢jyidall aall (aslsll
%0.1Y I Cuselall Caula can 8 %) .6 (e adily giadll sl 3 %YYL Y]
CLA 1 I ggindll (old vie 4l Jeagill & Lo jhad milill oda . dbe pieadl) capggl) 3
lsine b Cusalall Caula G s A ¢ (VE5 T ) ulSAD 8 4l daiagally cu
L e L8l gl Lanl oel 0y Sal) cppinall Cpppmalall 5. BN Cula o g 2l
JlE e 15,8 X Antioxidants  3auS) Glabacs Ledee DA (e Ailapud) a)ys¥) (s
O 2y AIX . ((Park et al, 2001 ) Atherosclerosis —ulpill Clay L) jhlas
2S04 Apaadll (mlea) Q8 e et LSl adll 5SGIN (sgias (min b Lega 132 CLA
) Sadl e shlie Qi 3 Gy Les fiend) o JE Ly AN Cilay Sy (sl

. ( Ryder et al., 2001

Y480 5ol piaal) cifslly SN cula (a3 osinal Aygial) dyeadl) 1 (¢ ) Jgaad)

R el aud L) diall SN cula culs g culs g
Ja ugaladl cula
wugalad)
Caproic acid Cé6 0.53 0.68 0.37 0.55
Heptanoic acid Cc7 EA 1.25 0.42 1.52
Caprylic acid C8 0.63 0.79 0.27 0.51
Capric acid C10 2.37 1.84 0.72 1.18
Undecanoic acid C11 0.06 0.03 0.08 0.06
Lauric acid C12 3.81 2.57 1.31 1.93
Tridecanoic acid C13 0.13 0.08 0.78 0.23
Myristic acid Cl14 12.84 7.63 9.39 7.61
Pentadecanoic acid C15 1.41 0.71 1.15 3.13
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Palmitic acid Cle 38.03 19.28 33.35 19.00
Margaric acid C17 ey 1.25 0.96 2.58
Stearic acid C18 6.46 11.78 14.26 \YLAY
Nonadecanoic acid C19 - 0.36 0.11 0.58
Arachidic acid C20 0.21 2.3 - -
22-Tricosenoic acid C22 - - - K
Methyl 20-methyl-docosanoate C23 - - - .t
Tetracosanoic acid C24 - - - .t
Methyl 8—methyl-decanoate C11 -| 0.17 - - -
Tridecanoic acid, 12-methyl Cl4 -| 0.52 0.14 0.78 0.23
Methyl 12-methyl-tridecanoate Cl14 -| 0.09 0.49 - -
1,9-Cyclohexadecadiene, (E,E) Cl16 o - 6.37 - -
Methyl 15-methylhexadecanoate C17 -| 0.48 1.75 - -
Methyl 18-methylnonadecanoate C20 -| - 0.91 - -
cis—5-Dodecenoic acid, methyl ester Ci12:1 0.12 0.11 - -
Methyl Z-11-tetradecenoate o -3 Cl4:1 0.06 Lty - -
Methyl myristoleate @ -5 Cl4:1 1.35 2.00 0.3 0.5
9-Hexadecenoic acid / Palmitoleic Clée: 1 2.16 .63 1.79 -
11-Hexadecenoic acid Cl6:1 V.37 - - -
Methyl 9-heptadecenoate C17:1 0.75 1.32 - -
Linoleic acid C18:2 0.69 1.25 1.85 0.v4
Methyl 10-trans,12-cis— C18:2 LAg ‘15 1.32 4.65
octadecadienoate CLA
Methyl 9-cis,11-trans— C18:2 1.43 5.67
octadecadienoate 1.03 r2
Oleic acid Ci8:1 (K 15.84 26.09 22.52
Nonadecenoic Ci18:1 1.89 1.51 2.12 -
cis—10-Nonadecenoic C19:1 - 0.96 0.14 -
cis-5,8,11,14,17-Eicosapentaenoic C20:5 A 0.69 0.16 0.49
Eicosapentaenoic acid
Eicosatrienoic acid n 3 C20:3 - 0.5 - -
Methyl 11-eicosenoate : Gondoic C20:1 0.17 1.47
acid “.Ye 0.3
cis-7,10,13,16- Docosatetraenoic C22:4 . 0.29 - -
acid
Methyl 10,13,16-docosatrienoate C22:3 0.13 0.08 - -
Ethyl 13-docosenoate Cc23:1 - - - Y
15-Tetracosenoic acid C24:1 - - - At
Diethyl n—hexadecylmalonate c8 n R - - -
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Adipic acid, cycloheptyl isobutyl ester Y: Vi I 1 - - -
Cyclohexanecarboxylic acid Cllo 1.63 - - -
1-Naphthalenesulfonic acid C30 o 0.19 - - -
Cyclohexanecarboxylic acid Cl7 o 0.55 - - -
Cyclopropaneoctanoic acid C19 o 0.08 0.V - 0.25

Cyclopentadecanone Cl4 n 0.17 - - -
trans—13-Octadecenoic acid C18 trans 0.34 - - -

Methyl cis,cis—-9,12-octadecadienoate C18:2 0.69 - - -

3-Cholestanol, 2-fromyl-3-benzyl C34 - - - N
I-(+)—Ascorbic acid 2,6- C37:2 0.25 0.82 0.16 0.72
dihexadecanoate
4-Decenoic acid C10:1 0.22 0.08 - -
cyclopenta[a]phenanthren-3-ol C26 o 0.3 0.65 0.17 -

@hgma@uui@sds(Q)W\‘&,&gmauauuiw&;ds({ ) Adlall ¢ agase Al Gadlall of o — ) Adlall Ju

ST el 8 lgle Juaniall il e GolsE (7)) Jsaad) 3 CLA L daleial) il o
L3 4ie piaall Culall Al cue sl & CLA 3 I (sginall 30l olaiag Al ()¢
Ggial Gl g i) Jpandl (e sy IS ¢ usalall Culs (e giemall sl Bl Led
culally 4558 e gl & 1-(+) Ascorbic Acid -2,6— dihexadecanote  jaall (sl
sadla e selginY 500U lae Jeny (malall 138 55SE Lnglorly Dili uSay 13a 5 430 piaadl)
TR
Heptanoic 5 Caproic Acid 4uaall (aleadd dygiall dull ¢ 16)) Jeaall e Jaadl WS
kel odag aie abiadll culall e Sl I @l 4 Caprylic Acid 5 Acid
punll 355 iy aumgl lee Aggas b pg S ¢ gl Badll Al lell b 00 L]
«( Mansson and Akesson, 2000 ) Zgadll Zau¥) & 3a5 o) e Y il ikl
s Methyl —Z-11-Tetradecenote (W-3) (=la¥l dws gli) s~y X
Aalles 4 sl ol L3 Al Palmitoleic ( W=7 ) 5 Methyl Miristoleate ( W-5 )
UalaY) Aaslies avall delie salys dplapdl AN e olaill b5 adl Sl gl
il IS L Sales et al, 2013 ) gyl Sl Jigudi e Ll A8l dajall dplgal)
Ljie e qll 4 Cis5,8,11,14,17-Eicosapentaenoic ( Cyp:5 ) Jaall sl ¢ la))
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Oy WA (i dlayd) WIAY Cige el joall Gaalal) 13gls 4ia giaall culall
. (Heimli ef al., 2003 ) ayslalll sxall

ralaliviy)

oo FTIR 345 Lgiay Eiaal) colyiily Aleial aiadd) el due s ans 4lSal -
it Wy Apalail Ayl L oS A gl gnall Alladl) il AilaaSl) LS pal) s Pla
. dasaiall z3lall Gil juzaad]

A Aepiailly Lolai@y )y doaslendl AVl Gl daall (mlaaVl jadids 4okl - Y
ha Al cilS Lage zsiiall 8 Basasall LSyl padiin Ayl 22 (<) GC-MS
Standard compounds dusld lS yal dalad) (40,

Culall ey AN ula Cae g e daaa] ST Gusalad) Gl (g piadl) Coe gl 3y
dganal) a3 500U Babiaall ALl (e el o gging 435S0 4l piadll

A g3ally Al
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Quality Assessment of Yogurt Prepared from Cow and Buffalo

Milk Using Different Commercial Starters

Ali Khudhair Jabir Alrikabi
Department of Food Science, College of Agriculture

University of Basrah.

Abstract

Yogurt prepared from cow and buffalo milk using different commercial
starters (Y450, Y480, Y330 and Y382). The quality of prepared yogurt
evaluated using pH and titrable acidity during 240 minute and 21 days of
incubation period and storage time of yogurt, respectively. The results showed
that the yogurt prepared from Y450 starter has gave lower value of pH and
higher value of titrable acidity during incubation period and storage time. The
starter (Y450) was gave higher percentage of whey synthesis and soluble
nitrogen / total nitrogen compared with the other starters. The prepared yogurt
from Y480 has higher content of CLA and antioxidant activity. Also, sensory
evaluation results (flavour, texture, taste and appearance) were better compared
with the other starters. Many biologically active compounds which showed their
biological activity in prepared yogurt were identified using FTIR technique. The
present fatty acids were identified by GC-MS. This result indicated that prepared
yogurt from Y480 starter contains higher amount of fatty acids than the used

milk.

Key words : yoghurt , Quality Assessment , Cow and Buffalo milk , Commercial Starters
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