(2017 ) = (13) 2l (17 ) aall Lo 30 aglall cuy &5 daaly dlaa
ISSN-1813-1646

Lol clatiall delia & (Hibiscus sabdariffa L.) chasll oaliiue g odaalad) Jilud) Gipdd) il

sl a5 3ga
Aail) dnlalul) deels — daids / il ejhﬂ Aail) 4K — 480l cileluall f.ué

Lol
@l Gl delial pme S Gl alall Bl (ol Sl ) Gl cén : Aaliba) clalg)
et Wy Lalaall jucant b elall oo o ddla) clabial) ariai b Cadaal) Cudall (g ¢ ekl (Al ¢ Al A
¢ AgB) Eed G 5] 5 el ol 5 skl uasS Chadl) (alitiae 8 ) el Sl cnbatl oaliie.
sl aliin Craes 5 sle % 65 Aty (A5 die) Sl ClaBial Aldes Cipna Al

oalidll mlla (s3ge s
TP p | VPR
Hassan.alfayadh@yahoo.com

e cipal 5 @iie % 0,5 5 cljiad) asla %0,3 5 S %20 dila) pe % 15 Loy
510 sty sl Galitiue dlialy ey % 70 565 560 Gasty amelall (o) dilal
Agal) cya 80y ) ol Bl amalall (il o) bl chaaasls ¢ il e % 20 515
el A oy 28 i) 8 Ll Iadall el lls s pued) ) Al 5 A8IA Al
Uipd %70 bl dlalee il 5 oumalall (o8 dilal G 32L) g 4l esil) sl B
Alasi) i) Gl (e itialy ¢ aeal) i) Slagy el sl Galiiie % 105 aasls
O Auhall cipell i Aild) Glabia) delia 8 cld) ge dS oadlal) JLal (3,
il dpall paldll Gy a)ll daw (adlly miid) Glica (o Gua 8 sl (3,40
o Al aills 5 Aol Cilabiall delia 3 omalall B (580 aladin) dplSal clld (e

s AL Ll a5 dnba) A4S gl (g0

Utilization the Liquid Acidic Whey and Roselle Calyces Extract (Hibiscus sabdariffa L.) in
Water Ice
Hassan M. salieh Al fayadh

Department of food industry / Technical College of Applied Sciences — Halabja / Sulaimani Polytechnic University .

ABSTRACT
Key Words: The study aimed to exploit the liquid acidic whey as by-product of soft cheese
Overrun, Acid whey, industry ,from the powdered milk, in water ice manufacturing as a substitute of

Roselle extract (Hibiscus  \yater in preparing the mixtures also boosting the product of Roselle extract as a
sabdariffa L. ), Water ice.  5rce of taste and natural color and take advantage of its nutritional value, The

Correspondence: water ice treatment (The control) was prepared by mixing 65% water with 15%
Hassan M. S. Al fayadh Roselle extract, 20% sugar, 0.3 % citric acid and 0.5% stabilizer. The treatments
E-mail: were prepared by adding  acidic whey at 70, 65 and 60 % in additional to

Hassan.alfayadn@yahoo.com  adding Roselle extract at 10, 15 and 20% respectively. The results showed that
the adding of liquid acidic whey led to increase the total soluble solids, pH and
specific weight in the mixture, while the overrun ratio was increased with
decrease of specific weight in the product extrusive with the proportion of added
liquid acidic whey. The treatment of adding 70% acidic whey and 10% Roselle
extract got the highest degree of sensory evaluation. From that we conclude
possibility of using the liquid acidic whey as a substitute for water in ice water
manufacture, where the study showed that acidic whey improved the
characteristics of the product in particular the overrun ratio and sensory
characteristics. The conclusion from that is the possibility of using liquid acidic
whey in water ice manufacture in liquid form without an additional economic
cost, even if found it will be very few.
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