Juasal) daala
iy de )3 44

dygad) i jrally acsandly GUSH s callly qulal) ae
i) ciliua A il L)

Jgana S aaln )
b}, 583 dag k)

(¥ agle) 43N agle

AR
a4 Gt sl 9% A dran By gisal
e K{u

eY~Y~ FAREA



Ladal

-

AauDAl)
LS 830 agle audl 300 Glelually WY Jares cbite 3 Aahall s2a el
Cula qio Citgs Uumsal Anala 3 3Ll pgle aud 8 Aenal) L) yiiay cLlally el
OB s gy ahaaialy @llyg (50 1) diy 6\SesYls 3 Saag) Cisph acde %072 jiae
palealll it haias lehiasy auend) oy cajs 318 Anall Galea¥l Lie Haas lebiasy
& Bl aal) Gaelall o) GUSUs auandl i) clised Jalanll il cpedsl 3) 618005V Agiaall
A Oly el sy ) A bl g Gl Gacla ls didsulll pasla o GESI )sh
3.552.55 1.5 ot Ll Gl cai . pmnand) Gy b leie ol QESU cyy 3 B el
Lactobacillus delbrueckii 4iSs (e Jald ahaaiuly oo sl &0 el culall ) %
Al 4w Streptococcus salivarius subsp. thermophilus s subsp. bulgaricus
Lactobacillus yeds ariaig Leuds Bila 3)S0all canily aveandly I ) Jaaldy s adlly %3
Gpedag Glll sty (%3 Adlaal daisy Bifidobacterium bifidum s sacidophilus
e hls I ol gas Je S Bifidobacterium bifidum s Lactobacillus acidophilus
E.coli dunyal Lyl 48l
g Js sy Ampanlly 3yl o 3 (ssine Galisd) Culal clioal ) coel
gl (A pmandly GEST Aih aedil) galy (Sl aand) ) daaliy ae i) Cady 3205
A e iy adall o3l (g5l b (pmliaily sl g0
A 52l Glaall pea gaid ) ol ae i) o acadl Cadall ) syl il <yl
A Bae paEig ane il
1Sl o8 A R dyng Bagandl Clyaly amandly GESI i el il iy
Bifidobacterium s Lactobacillus acidophilus yeday lll Gliwd caall diagen
Dbl gueal Aol Aagany WSy pull b SN S %3.5 ael A oy bifidum
Gl (& Lae (2 Aagesny wuSoyull a8 ) Bifidobacterium bifidum jead S
.Lactobacillus acidophilus yas
A sy Axiadl Glll g1 Ja il ad 4 gy palisil ) ae ) dlee
o« Bifidobacterium bifidum s Lactobacillus acidophilus yiae e Lgaa Gl
Bifidobacterium — jia o)y dagilll A dygiea B8 sl poanlly GUESI S ase il



Ladal

g5 &) s las Lactobacillus acidophilus yesas bl e Ji dag3) 41 <ilS bifidum
cpae ) o 3ol Ligina Aag ) Cualy aadiioall gsalil)
3 el Llaay) & eV dudl A (& Bifidobacterium bifidum s o) a4
Lactobacillus 3wy lll Aimy 4)lie %3.5 acdill dows e Laldy Lgiee (34
Lactobacillus yeday iyill L}s.'al Yook ol o) s (A cacidophilus
Uil s eas S8 acidophilus
s Lactobacillus acidophilus ysaas Gl Slial aiaill day sl anil] &3l <&)L)
Axihlly axdally Gllly edadl Cilia 8 dugia (358 355 N Bifidobacterium bifidum
wiy e B Ao 33l Aeriidl) cdlalaall ciliall auen alisil ) ol wexl oy sl
oAl
LiSs ahae) cnalyy) ) capiaill (8 deadiaall LSyl a4l Al & 33y clias
P& Bifidobacterium bifidum ik Lactobacillus acidophilus yeass ol 50l
Apadl) b deasiod) WS clheda ) Akl il cos dlal o 3 clela 5 pumall s
Go A ¢ 1500 %3.5 b Adlias daw Juadl CulS 8 lgde Lty LAY SIS s sl
A e sill e A5l e ade it Zaus <K Bifidobacterium bifidum ¢l o))s Lysil)
(Lactobacillus acidophilus 45y ol t5ab)
WA Bl o) E.coli WiSs 8 GiSlls amand) ihr Siasall culal) ae s il el
Lactobacillus delbrueckii s Lactobacillus acidophilus s Bifidobacterium bifidum
s Je S Streptococcus salivarius subsp. thermophilus s subsp. bulgaricus
E.coli dpayadl LSl & (ugale ye 50 ad I gl Jaglies caladl W %3 ALl Aoy
Ll Wl o8 Lactobacillus acidophilus s Bifidobacterium bifidum ) xas .Au)all 28
ce 3 ot Ay e Bl S0 %3.5 aeaill A oy E.coli e Cunin
aed O culall el Jaglies Galll ool pe Ayl il aall Lali G ilall e Laalyy
Aladl Ecoli e 580 1yl



SUMMARY-

SUMMARY

This study was carried out in the laboratories of the Department of Food
Science in the College of Agriculture and Forestry and the Microbiology laboratory
in the Department of Life Sciences at the University of Mosul with the aim of
manufacturing pasteurized milk fortified with omega3 and omega6 oils (1:5) using
flaxseed oil as a rich source of omega 3 fatty acids and Seed oil sesame as a rich
source of omega 6 fatty acids, as the results of the analysis showed the samples of
sesame and flax oils that the dominant fatty acid in flaxseed oil in linolenic acid
and linoleic acid is the predominant in sesame oil and that the percentage of
vitamin E in flax oil is higher than sesame oil and the mixture has been added in
zero, 1.5, 2.5 and 3.5% percentages for pasteurized milk and for making yoghurt
milk, use a mixture of Lactobacillus delbrueckii subsp. bulgaricus and
Streptococcus salivarius subsp. thermophilus and by the addition of 3% and
supported with a mixture of the same-mentioned omega oils and the manufacture of
the fermentation of Lactobacillus acidophilus and fermentation of Bifidobacterium
bifidum was used and by the addition of 3%. And manufacture of yoghurt and
Lactobacillus acidophilus and Bifidobacterium bifidum fermentations separately or
in mixture from with the addition of pathogenic bacteria E. coli.

The results of the milk characteristics showed a significant decrease in the
values of peroxide, acidity and cholesterol with increase in the percentages of
fortification with flax and sesame oils, the fortification with omega oils led to a rise
in the relative viscosity and a decrease in the specific weight of milk with the
advance of the storage period.

The results of the sensory evaluation of fortified milk showed that fortification
resulted in the reduction of all traits by increasing the proportion of fortification
and the advance of storage period.

The results of consolidation with flax and sesame oils and biological
enhancers significant differences decrease in the peroxide and lipid acidity values
of the yoghurt milk samples and the Lactobacillus acidophilus and Bifidobacterium
bifidum, and the consolidation rate was 3.5%, the lowest in the peroxide and lipid
acidity values for all treatments and the Bifidobacterium was higher than Yoghurt
and Lactobacillus acidophilus.

The consolidation process led to a significant decrease in the cholesterol
values of the processed milk types, and the yoghurt milk sample significantly
decreased the fermentation of Lactobacillus acidophilus and Bifidobacterium
bifidum. The fortification with the ammonia oils created significant differences in
viscosity, that the fermentation of Bifidobacterium bifidum had a higher viscosity
than milk by increasing the cementation rates.
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SUMMARY-

It was found that Bifidobacterium bifidum fermentation had the highest
percentage in water retention, as it significantly outperformed, especially at the
support rate of 3.5% compared to the sample of yogurt milk and Lactobacillus
acidophilus fermenter, while yoghurt milk was the highest clearer and the less clear
Lactobacillus acidophilus fermenter.

The results of the post-industrial sensory evaluation of the yoghurt milk
samples and Lactobacillus acidophilus and Bifidobacterium bifidum samples
indicated significant differences in appearance, color, taste, smell, and strength
characteristics, and that consolidation resulted in a decrease in all characteristics of
the treatments used by increasing the proportion of cementation and storage
progress.

There was an increase in the percentage of bacteria used in manufacturing, as
the number of milk initiator bacteria and fermented Lactobacillus acidophilus and
Bifidobacterium bifidum increased during the incubation period that 5 hours, as
adding different oil ratios to the bacteria ferments used in the experiment led to an
improvement The percentage of cell division and its multiplication was the best
added percentage is 3.5% for the three types of bacteria and the type
Bifidobacterium bifidum was a higher rate of multiplication compared to the other
two types (milk starter and Lactobacillus acidophulis)

Results of fortifying pasteurized milk with sesame and flax oils in E. coli
showed that addition of Bifidobacterium bifidum, Lactobacillus acidophilus and
Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus salivarius subsp.
thermophilus separately and by adding 3% to the milk and oil mixture had an
intangible effect on the pathogenic bacteria E. coli under study. It was found that
Bifidobacterium bifidum and Lactobacillus acidophilus had a weak effect on E. coli
and that the support rate 3.5% were more effective than the rest of the support
ratios.

It is noted from the results that mixing the probiotics with the milk starter and
the oil mixture into the milk with the addition of the pathogenic bacteria E. coli had
a greater effect on the E. coli bacteria.
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