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STUDY OF THE PHYSOCHEMICAL, RHEOLOGICAL AND
SENSORY PROPERTIES OF LACTOFERRIN SUPPORTED

YOGURT
Mohamed Sobhi Khattab Kifah Said Dosh (Professor)

ABSTRACT

The current study aimed to determine the effect of lactoferrin use on the physiochemical ,
rheological and sensory properties of the functional yogurt by supporting whole-bovine milk
with different concentrations 5, 10 and 20 mg / L of lactoferrin which were represented as
Y1, Y2 and Y3 respectively , beside control treatment C , In which yogurt was made from
whole-fat milk without addition of lactoferrin , Chemical tests were carried out determination
percentage of moisture , protein , fat , carbohydrates , ash and NPN , Acid Degree Value
ADV and Peroxide Number P.N and Physical tests were included total acidity , pH and
Rheological tests involved water holding capacity and spontaneous whey separation , In
addition to sensory evaluation after manufacturing and within Storage period at 5 F 1 C for
14 days .The results showed that the treatment were retained LF with moisture content
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approximate to moisture content for control treatment during the early days of storage. A
slight decrease in their values was observed for all treatments by the duration of storage. The
percentage of protein has risen slightly in treatments of LF added after manufacturing
because LF is a proteinous nature shares in high protein content. As the storage period
progressed, the protein ratio increased. The fat ratio was close in all treatments after
manufacturing and then increased within storage period. For the proportion of
carbohydrates high carbohydrate content is observed in LF treatments. LF is a carbohydrate
protein shares raised the proportion of carbohydrate content . It is also noted that there are no
differences in the percentage of ash after manufacturing and increase in the duration of
storage. Also got yogurt with LF added on the lowest NPN values during the comparative
storage period with control treatment. Also marked by coefficients yogurt added LF with the
lowest values of ADV and PN during the storage period. The LF parameters were
characterized by improved sensory properties , rheological properties, viscosity, spontaneous
whey separation and water holding capacity .

Keywords: yogurt, lactoferrin, rheological properties .
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