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O ABSTRACT O

The main aim of the research is to conduct several thermal treatments and to study
their effects on the physical, chemical and microbiocal properties of a drink made from
50% cheese whey and 50% orange juice during cold storage. The thermal treatments
conducted were: 72 C° for 40 seconds, 85 C° for 20 seconds, 100 C° for 15 seconds, and 80
C° for 15 minutes. The storage durations were 2 weeks for the first treatment, 5 weeks for
the third treatment, and 3 weeks for the second and fourth treatments.

The effects of these treatments on titratable acidity, pH, total soluble solids, turbidity,
viscosity and degree of separation were studied and evaluated during storage. The acidity
and total soluble solids increased slightly during storage; the pH value decreased in all
thermal treatments; and the degree of separation, viscosity and turbidity was the lowest
with the thermal treatment of 80 C° for 15 minutes. This gave an advantage to this
treatment as it provides higher stability and better acceptability of the drink by the
consumer.

During the different periods of storage, all drink samples showed good microbiocal
properties and were in conformity with the Syrian food standard specifications.
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