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Abstract

Drying of whole milk cows by using inlegmperature 180 c° and outlet temperature of 8 c°
spray-drying methodl he following laboratory tests wer e examined:
-The Chemical tests: The percentage of moistureL&attose, ash, protein, acidity, pH, TBA Value AFF
Value.
- Microbiological tests: The aerobic total counterthoduric bacteria, Lipolytic bacteria, Coliform
bacteria,Salmonella, Staphyl ococcus aureus.
The ability of MRPs in two mixtures (Arg-Xyl) and\(g — Fru) were examined it ability to retardatioh
oxidation in milk powder and their inhibitory effeto microbial growth in the same cowsnilk powder
that kept for 30, 60, 90 days and temperaturddeske5 c® and 25 c°. The MRPs in these two megur
were compared with the industrial antioxidant BHer the same conditions.
The following results wer e obtained:
1- The percentage of moisture, fat, Lactose, asheiproacidity in the cow milk powder: (3.31, 28.5,
36.12,5.5, 26.5, 0.14)% respectively and pHievabas 6.6.
2- The mixture of MRPS (Arg — Xyl) showed inhibitoof impeding the oxidation in milk powder. The
concentrate 8 mg MRPs \ gm milk powder had inhigiteffect. The inhibitory activity of MRPS of
mixture (Arg — Fru) at 8 mg MRPs\gm milk powdeasvapproached to that of B HT.
showed that the mixture two had inhibitory effeighier than the mixture one all concentrations used.
3-The concentration 6 mg MRPs \ gm milk powder ahdng MRPs \ gm milk powder for both mixtures
had inhibitory effects by reducing the aerobi@tatount, Thermoduric bacteria. There were no Gwatif
bacteria,Salmondla, Staphylococcus aureus in milk powder during storage at different periods

B8
PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



