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Summary

The study was conducted in the laboratories of the Faculty of Agriculture and
Forestry / University of Mosul from 15/10/2021 to 28 May 2022 the study aimed
at producing yogurt supported by some types of legumes using oatmeal and
chickpeas, which makes it economically and has sensory properties acceptable
the consumer.

The first treatment included the use of oat flour with an addition of 0.5, 1, and
2%, and the second treatment included the use of chickpeas flour at the same
proportions as mentioned above, in addition to the comparison sample and for a
storage period of 1 and 14 days. The general ingredients of oats and chickpeas
were estimated and chemical, rheological and microbiological tests were
performed for samples (total solids, protein, fat, acidity, ash, viscosity, fission,
split of the fission in addition to the total count of bacteria, colon bacteria, yeasts,
and molds) and the results were statistically analyzed using the SAS (the
statistical analysis system) according to the working trial system using the full
random design C.R.D. and tested the averages with multiple Duncan tests below
the level of multiple range Dunkin under the level of multiple ranges. Probability
0.05.

The results showed an increase in the proportion of solids when adding oatmeal
and chickpeas flour by 0.5, 1, and 2% in oat samples, reaching 14.77, 15.25, and
16.17% in one day and 14 days later at 16.95, 17.28 and 18.02% respectively,
but in chickpeas samples, 14.81, 15.32 and 16.34% in one day, after 14 days, it
was 16.98, 17.35 and 18.47% of the same percentages mentioned above,
respectively, compared to the comparison sample. During the 1-day and 14-day
period, it reached 14.34 and 16.64%, respectively. As for protein, the percentage
increased when adding oatmeal and chickpeas at the same percentages as
mentioned above, with oat samples reaching 4.43, 4.48, and 4.58% in one day,
and 14 days later, it was 5.64, 5.67, and 5.78%. Respectively, chickpeas samples
reached 4.49, 5.56, and 4.89% in one day, and after 14 days they reached 5.74,
5.88, and 6.12%, respectively, while in the comparison sample over 1 day and 14
6.36 and 5.60% respectively. Also for fat, the fat rate increased by adding
different percentages of oatmeal and chickpeas compared to the comparison
sample. Ash has also increased by an increase in the percentage of Oatmeal and
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chickpeas were found in oat samples within 1 day and 14 days (0.57, 0.60 and
0.65%) and (0.74, 0.78 and 0.85%), respectively, and reached in chickpeas
samples during 1 and 14 Day (0.56, 0.58, 0.61%) and (0.72, 0.76 and 0.79%)),
respectively, compared to the comparison sample during 1 and 14 days (0.55 and
0.71%), respectively. As the results show, the pH of the samples added to
oatmeal and chickpeas increased compared to the comparison sample. Also for
fiber, there was an increase in the rate of adding oats and chickpeas compared to
the comparison sample. As for the separation of the crack, the separation rate
decreased by increasing the rate of addition of oats and chickpeas, reaching oat
samples during 1 day and 14 days (16.12, 14.92 and 13.65) and (30.27, 28.12
and 25.58%), respectively, and in Chickpeas samples reached 1 and 14 days
(16.81, 15.18, and 14.22%), (29.82, 26.69% and 22.59%), respectively,
compared to 1 17.81% and 14 days It was 36.12%. As for the microbiome
estimates, we note a decrease in the total number of bacteria by increasing the
rate of addition of oats and chickpeas compared to the comparison sample, and
we did not notice any growth of colon bacteria in the samples mentioned above
as well for yeasts and sheep also there was a decrease in the percentage by
increasing the rate of addition of oats and chickpeas. As for the sensory calendar,
there is a slight superiority between the ratios of adding oat samples and
chickpeas samples compared to the comparison sample.
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