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PROBUCTION OF THERAPEUTIC YOGHURT
SUPPLEMENTED WITH SOY MILK AND FERMENTED
WITH Lactobacillus casei

* R. M. Abdul Al-Wahid ** A.H.H. Alzobaay
*** E. M. Khursheed ***A. N. Dbeesh

ABSTRACT

Soybean milk and cow's milk were prepared in different proportions (0:1
,1:3, 1:1, 3:1 and 1:0) soybean milk: cow's milk for preparation of yogurt.
Samples inoculated with 3% of Lactobacillus casei or yogurt starter bacteria
(Lactobacillus delbrueckii ssp. bulgaricus and Streptococcus thermophilus) , The
fermentation process was carried out at 37 ¢’ for 24 hours after inoculation with
Lb.casei or 45 ¢° for 3-6 hours when inoculated with yogurt starter bacteria, The
microbial quality of soy yogurt samples (0:1,1:3, 1:1, 3:1 and 1:0) soybean milk:
cow's milk were examined as the total count of Lb.casei 73 x108, 66 x10°, 87 x10°

18 x10%nd26 x10%cfu/cm?® respectively, whereas the total count of yogurt starter

bacteria was 31 x10’ 54 x10% 22 x10866 x10" and 18 x10’cfu/ cm®, respectively,

did not show coliform bacteria , yeast and molds and spore forming bacteria in
the soy yogurt samples. The pH of the soy yogurt samples (0:1, 1:3, 1:1, 3:1 and
1:0) soybean milk: cow's milk were 4.00, 3.45, 3.85, 3.65 and 4.35 respectively,
when using Lb.casei, while the pH was4.25, 3.60, 3.80, 4.00 and 4.51 for soy
yogurt samples respectively when yogurt starter bacteria used. Cholesterol was
estimated in the soy yogurt samples, The products inoculated with Lb.casei best
in reducing cholesterol compared with other products inoculated with yogurt
starter bacteria, The soy yogurt products were evaluated sensory by the experts
in dairy industry, and the product (1:3) soy milk: cow's milk inoculated with
Lb.casei was superior in the characteristics of sensory compared with other
products.

* Office of Agric. Res., Ministry of Agric., Baghdad, Irag.
** College of Agric., Baghdad Univ., Baghdad, Iraqg.
***General Company for Dairy Products, Ministry of Indus. And Mine.
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