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The present work was aimed to study the effect of fortification with dry

skimmed milk , whey and probiotic bacteria on chemical , microbiological

and sensory properties of sheep , and cows milk lebeneh during 1,10 and 20

day of storage at 5± 2Cº.

Results showed that fat , protein and total solids in sheep’s milk

lebeneh were higher than these in cows milk lebeneh . The yields of control

sheeps and cows milk lebeneh were 36.57 and 31.78% respectively . Moisture

content were 73.92 and 80.2% in sheeps and cows milk lebeneh after one day

of storage , respectively , and was gradually decreased during storage.

Acidity of sheep’s milk lebeneh was quickly raised upon storage ,

especially in samples contained probiotic bacteria , as compared to cows milk

lebeneh .

After one day of stoage , protein , fat and ash content of control sheeps

lebeneh were found to be 9.72 , 9.93 and 1.44% , respectirely . They were

significantly higher than those of cows milk lebeneh 5.86 , 7 and 0.98%

respectively .

Added skimmed milk and whey showed an effect on lebeneh

composition , how’re , significant differences (p 0.05) upon components

content were observed depending on milk source , added components and

storage period.

Probiotic bacterial content in the lebeneh was twice the desired level

(more than 106 cfu/gm) throughout all storage period

An inerease in yeast and mold content was observed upon storage .No

pathogenic bacteria such as , were found in the product . Concerning

sensory evaluation cows milk lebeneh was preferred in taste , while sheeps

milk lebeneh was found to have better in texture and appearance. This may be

due to its higher components percentages as compared to cows milk lebeneh .
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Addition of and

mixture led to significant improvement of both sheeps and cows lebeneh

flavor.




