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PRODUCTION OF YOGHURT FROM RECONSTITUTED
WHOLE DRY MILK IN WHEY AND STUDYING SOME OF
ITS PROPERTIES

Ramadan, N. Al-Saaidi Alaa, A. K. Al-Kzaz
Department of Food Science and Biotechchnolgy
College of Agricultur, Baghdad University

ABSTRACT
Organoleptic evaluation results showed that yoghurt control treatments produced from 12%

reconstituted whole dry milk in water (D) and from fresh whole milk (E) . respectively , gained higher
scores for taste and flavor than (A, B and C) treatments produced from (8%A, 10%B, and 12%C)

reconstituted whole dry milk in whey , at first day of storage at (9+1) C. It was noticed that yoghurt (A, B

and C) scored higher for these characteristics than (D) and (E) treatments when the storage was extended
for three weeks , because of lowering lactose and dropping pH from (4.28) in first day to (3.45) in the third
week , and high acidic taste was noticed in (D) and (E) treatments . It was noticed that yoghurt (B) and (C)
gave good body and texture than (A,D and E) treatments during storage and that was related to its good
functional properties . It was noticed that (B) and (C) treatments had more gel strength and less whey
syneresis (P<0.05) than (A,D and E) treatments , average gel strength (determined as penetration rate in
speed) were(2.31,2.10) and (2.61, 2.43, 2.65) cm/min, respectively and the average whey syneresis
percentage were (34.22%, 30.79%) and (44.82%, 36.75%, 40.81%) respectively. These results indicated
that whey could be used in the reconstitution of whole dry milk for yoghurt production to improve its
organoleptic and functional properties besides its nutritional value , and reduced of whey pollution effects
on the environment.
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