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O ABSTRACT 0O

The purpose of this research was to evaluate the quality of labneh (concentrated
yoghurt) made in the Syrian coastal region by determining some chemical and microbial
properties of 30 samples, collected from different locations between December 2008 and
April 2009 .

The results showed that all labneh samples did not comply with the Syrian standards
regard to fat and NaCl.

Average total counts of yeasts and molds were high in all samples and ranged
between (3.6 X 10°) in Jableh samples and (6.4 X 10°) in Tartous samples. As far as the
coliform group and E.coli are concerned, Tartous samples were void of them, but 20% of
the total samples were contaminated and hence, did not comply with the Syrian standard.
The average total count, however, was similar and limited due to the high acidity of
labneh.

There were significant variations in the average total counts of molds in labneh
between locations. Tartous city showed the lowest number (3.3 X 10%) , whereas Lattakia
city was the highest (9.2 X 10°). Sixty percent of the samples were contaminated with
molds. Results of molds diagnosis revealed that there were eight species of mold with
Aspergillus versicolor being the most dominant (40%). The tests indicated that 26% of the
samples were adulterated mostly with starch.

Keywords: labneh — technology — chemistry — microbiology — contaminated — coli form.
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