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O ABSTRACT 0O

This study was carried out in cooperation between the Faculty of Agriculture at Tishreen
University and the General Authority for Agricultural Scientific Research in Syria
(GCSAR) at Al-Ghab Research Center during the year 2018-2019 with three replications
of two types of milk, to study the effect of starter CH1 on the quality of milk made from
cows and buffalo milk at incubation degrees (39-42-45)° and the analysis was performed at
the Food Technology Laboratory at the Al-Ghab Research Center.

The results of this study showed that the chemical composition was not affected by the
addition of the starter. It also showed an improvement in the results of the sensory
evaluation of processed milk at a mixing rate of 30% buffalo milk with 70% of cow's milk.
Mixing ratios used at 42°.

Key words: Buffalo milk, cow's milk, Yogurt, incubation temperature, chemical
composition, sensory properties.
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8.759+0.199 | 7.777+1.92 | 8.766+0.324 | 8.787+0.189 | 8.789+0.365 42°
8.77240.172 | 8.77140.182 | 8.753+0.193 | 8.751+0.162 | 8.774+0.325 45°
1.229 LSD
8.527 CV%
JEN) Culag Gusaladl qula (e piaall clll (& ABESY ui (5) ad) Jin
CHI (s £100/%
)\34390‘*'&941;1 0 )G-JSO‘*'UUA\;ZO Jugi70+u»}4\;30 )13,&\ usalall Canil) 3yl
1.028878+0.0001 | 1.028806+0.0002 | 1.0288+0.0003 | ORONSRUROOURNY ! -0282:+0.0019 39°
1.0288+0.0002 | 1.0287+0.0002 | 1.0288+0.0003 | 1.028823+0.0003 | 1.0283+0.0016 42°
1.0287+0.0003 | 1.0287+0.0004 | 1.0286+0.0005 | 1.0289+0.0002 | 1.0283+0.0016 45°
0.0013 LSD
2.808 CV%

s SNy Gusalall Cula (e pieaall Gl BUS 3 Dysine (338 35m o3 (5) oy Jssall gon s :ABLESY
1.0291 LB cals e gl Galll b ol A86SH dad e o Jsaadl (LS (pumnill 3y Gy
la e giead) Gl 81,0282 dad ol cilS g 4739 Gacaat 3 dayay CHI ol alasauly
1.0287 438ESU Alall Janssial) (1S5 °39 cpaani 3 pm Ay aladiinly (usalal

B3 3 ade 1 (6) a8y Jsaad) e ¢(3.161) cilS pivaall ol & oyl alall Javgiall 2 Cyig pul)
el ol dsaall s WS cgpmimatll B A3 Jais usalally ) s e gieaall ulll (4ig s (b Asina
sie (30+70) Gty Gusaladly SEY) Cula (e Tt aladinly aiadl clll 8 (3.175) culS o550 dad
Oy ol B Aad ks aeaall Calll 1 ol das i ase Jsaall (ge Jaadl G P42 3 da
s s G B G G cllidl HEY) Culag Gugalall Culs Juld (e aiadl Gall) 3 gl A
A culs Lay cJaldl) s 4ad danall dgiall caal) Jemdl Sl culs %70 + Lusels culs %30 Lalal)
C45 Graai pha da e JEY) Culs e pieaall Gall) E (3.14) oigall dad
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2..:.» cdala (laly

Gusalally SEN) Culs (e giaall bl Galll 335a 8 CHI gl sl a ils

BN Gulag Gusalad) Gula e adiaall Gall) B gl Asd (6) B Jgan

CHI

DE190+s50al0 | 80+ u5ala20 | JEf70+ 150030 B ssalad) Cppanill B)ha

3.15940.605 | 3.164+0.705 | 3.167+0.829 | 3.159+0.518 | 3.16+0.113 39°

3.164+0.701 | 3.168+0.817 | SNNISRUNONNN 3.157+0.487 | 3.171+0.112 42°

3.15740.602 | 3.158+0.706 | 3.16+0.082 | 3.14+0.458 | 3.158+0.106 45°
0.134 LSD
2.533 CV%

Dba Ay iy giadl lll J 580U S 8 dygine G308 d5ag pae (7) ) Jsaall s J4ASOU)
ool alasiuly 4,843 (usalal) s (e piadl ol 3 550U Sl ded el culS dua ¢ il
4.435 HaY1 s e piadl lll 8l SO0 S ded 501542 Gaiaad byha dag xie CHI
(4.591) Gusaladly Sadl Gl (e padl) Gall) & 550 Sl alad) Jawgidl) °45 Cpuaaisa daps e

DAY Culag usaladl Gulda (e il culll B 58S A (7) ad) Jgaa

CHI 2l
D90+ usalal 0 | L&IB0+(1u3al220 | S0+ 5ala30 DY) asaladl Ol 3)ha
4.482+0.169 | 4.533+0.214 | 4.603+0.224 | 4.471+0.2 | 4.84+0.225 39°
4.549+0-216 | 4.601+0.225 | 4.626+0.257 | 4.493+0.234 || NUGEMORN 42°
4.469+0.174 | 4.513+0.150 | 4.567+0.167 | 4.435+0.189 | 4.837+0.223 45°
0.348 LSD
4.541 CV%

A s e giad) Gl JPH D) o Gagiee 3o 2am Y 4l Badl Jsaall (e sdulagand) a8y
dmgaall ) ded el o Jsaall mimg 4215 Lmseall &) Gl hugidl OIS G ugalall
il 4,117 dad ol m (8 ¢°42 Gumad bl Aoy die Guselall Cuda (e aiadll Galll 3 4.843 <
Temitayo ) lahal 3l duhall ae 3855 1385 .°45 Gaiasi s)ha dap die HEY) Cula (e piad) ol 8
Al ae adlin PHY o of aay dam st gl (absa e cpmaill 5 40 il e (ef @l 2016
~40-35-30) gpasil sha sy e (3.8-4.20-4.32-4.51) JES oSl uaaill s day
sl e 27(45
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DB Culag Gugalal) Gula (e ghiaall cplll A Aagaal) o8; (8) a8 Jgaa

CH1 ol
D&I90+ usalal0 | Hd80+ s 5ala20 | HEf70+ 56230 By isalal) Opanill 35
4.182+0.143 | 4.2240.137 | 4.257+0.174 | 4.183+0.144 | 4.333+0.142 | PH|  39°
4.18640.125 | 4.208+0.115 | 4.253+0.122 | 4.157+0.137 | 4.3140.131 42°
4.13240.152 | 4.173+0.125 | 4.207+0.125 |4:11740.150 | 4.303+0.142 45°
0.227 LSD
3.230 CV%

.PH meter J jlga g (3) oy Jel)

i) sl GV e ad Gn %5 e de digine G 2sag axe (9) &) Jsaall s talayl)
O Olll Ao lia ity pasiunall t5allly sl Bha Aapd s Gasalally i Culs (e pnadl ll g1
iy Guselal) cula (e aiiad) il 3 (0.797) sloll ded el cul€y bl (e dabiad) el
dao e LY culs o aiadl il 8 (0.707) dad RN & 745 paal dayy e CHI sl

739 Gpanip)a
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R.&}A caala cdalalis

Gusalally SEN) Culs (e giaall bl Galll 335a 8 CHI gl sl a ils

DB Culag Gugalad) cuda (he aliaall gl B sla)l duai (9) ad) Jgaa

CHI ol
DEI90+ usalal 0 | &80+ s 5ala20 | 70+ 5al230 D&Y usalal) Cpanill B)ha
0.7240.105 | 0.7340.105 | 0.74+0.105 |0.707+0.115 | 0.783+0.379 | Ash |  39°
0.72240.102 | 0.731+0.096 | 0.742+0.104 | 0.71+0.000 | 0.787+0.404 42°
0.726+0.148 | 0.734+0.118 | 0.744+0.125 | 0.72+0.173 |NOHREORON 45°
0.034 LSD
2.768 CV%

o giad) Gl sl %5 AN (ssise die dysing (3958 3535 (1) ) habdall gy dpal) Galgdd)
dpal) Galdll dags Juadl clSy (CHT ool aladiuly cpvaatll 8l daps sy Gusalally JEY) s
CHI tsold) alasiuly (L&l %70 + Gusels %30) hadi (e giadll clll 3 (0l cdadhll candall calsall)
15.03 dais °42 (aant 5 ya dayd 2icg

N Q-

15.03 \
.O;M.AA:\X\E‘)“)A
H 39 Sen
W42 Sen
145 Sen
- . N \N
T
3 3 I J

DY) qulag (ugalad) quls ¢a ghaal) cull) (B dal) algdll (1) ad) hbada

Gluagilly claliiiuy)

s laliingy)

ool ddlaly SLasSl Sl B s -1

Gl 1 el QS (Sl copantll Bha Aapd s geadl) oalll 1 JLaSl QG Sl e -2
LAl A e Gl EY) Culag Gusalal) Culs Tadd e pdiadl)
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~Cfig) —AGSN —aa Bl Aplall M) piadd) colll 3 SbeSl QSHT 8 Dagiea 3508 35 pe -3
copaadll s Aapy ety Gusalalls AN cula (e (Alo)ll A gaall Aapy — 555U)

dapd sty pusalally DY) Culs e aiadl ol g1l G %5 AN (gsiue die Aigine (B9 25y 4
) Gl 3 ) pal iy dawall salall dauilly CHT gall alasinly cppuaatl) 55

+ Gusala %30) Luls e pieaall Glll 8 (Osll) Al caalall calgll) dpal) Galall Aas Jadl -5
42 uasigyha Ay diey CHI ool aladiuly (Ll %70

:Calaa gl

sl (3hlie b 4slaiinl jeas axes (selal) Cula sl Ui aes —1

el 4503800 aalsd (g Balinad @lldy (AN Culall ¢ 15 e uselall Cula Lls 2

oY) Jelea 8 CHT poolll alasiad =3
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