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EFFECT OF FOR SUPPLIMENTING OF SODIUM
CASEINATE AND WHEY PROTEIN CONCETRATE ON
QUALITY CHARACTERSTICES OF CORN MILK
YOGHART

A.S.Sajet O. A Al-Durrah F. A. Haider A. M. Khadim
ABSTRACT

Some protein sources ,namely ,sodium caeinate and whey protein
concentrate were utilized in processing corn milk yoghurt. The obtained results
showed that the supplemented proteins had a significant impact in improving
guality characteristics of manufactured yoghurt (4% Sod. Caseinate+ 1% WPC)
and (4% Sod. Case. + 0.5 % WPC). The examined characters included starter
capacity to produced lactic acid (1.3, 0.90 % ; pH (4.10, 4.40) ; viable bacterial
counts, color, development and whitening . The obtained results of the physical
characteristics of manufactured yoghurt showed an improvement for the
treatments ( 4% Sod. Case. + 1% WPC) and ( 4% Sod. Case.+ 0.5 WPC) for
water holding capacity ( 44.53, 43.30%); whey drainage (0.52,0.60%) and fluid
synergises (67.84,72.55%)respectively. Furthermore the supplementation
enhanced corn milk yoghurt to form homogeneous product.
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