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SUMMARY

The study was conducted at the laboratories of the Department of
Food Sciences at the Collage of Agriculture and Forestry at the
University of Mosul for the period from 20/2/2013 to 15/6/2018 with the
aim of manufacturing cream fortified with 3omega acids-from grape seed
oil with fortification ratios (2.5, 5.5 and 10.5%) per type as well as
vitamin E as an oxidation inhibitor, and storage for (1, 4, 8 and 12) days
at 5 = 1 ° C temperature. It also estimated the chemical and physical
qualities of the fortified cream, and then made butter of cream fortified
with flaxseed and grapeseed oil, and studied the characteristic speed of
cutting and diffuse and an evaluation of sensory was carried out. The
results of the cream qualities showed that there was no moral difference
in the peroxide values after the first day of storage, but the values of
peroxide in all the coefficients were less morally than the comparison
sample after 12 days of storage, a moral decrease in peroxide values was
observed as a result of strengthening the cream with flaxseed oil and
grapes Compared to the sample comparison. As for the acidity, it is clear
from the results that there are no moral differences for the cream samples
in acidity values after the first day, but the acidity values in all the
coefficients were less morally than the comparison sample after the
passage of 12 days of storage.

The reinforcement resulted in a moral decline in the cream content
of cholesterol and directly proportional to the increase in the proportion
of the support of flaxseed oils and grapes compared to the sample
comparison. The examination of fatty acids using liquid gas

chromatographic device (GLC) showed that the cream fortified with



flaxseed oil was contained in (37.02, 36.25 and 34.96) % of saturated
fatty acids compared to the ratio of 37.76% to comparable sample, while
the proportion of unsaturated fatty acids rose as a result support with
flaxseed oil (2.5, 5.5, 10.5)% of 39.83% in comparison sample to (41.14,
43.232 and 46.67)% respectively, the same results obtained when
fortified with grape seed oil in terms of increasing unsaturated fatty acids
in fortified cream and low saturated fatty acids.

The strengthening of flaxseed oil has also been caused by a
reduction in the intensity of fortified cream, as well as a reduction in its
viscosity, and a lower case was proportional to the increase in
reinforcement ratios and the same condition in grape seed oil. Either
separation of the fat was the amount of the disposed fat of the fortified
cream samples by (2.5, 5.5)% without the addition of the oxidation
inhibitor (0.40, 1.20, 2.00) ml respectively, which shows a significant
increase in the amount of the disposed fat whenever the reinforcement
ratio increased with flaxseed oil and grapes after the first day of
manufacturing, but two days later, the amount of the separated fat
increased dramatically proportional to the reinforcement ratios, so is the
case for the degree of the cream melting temperature a significant melting
point was observed as the decline was directly proportional to the
increase in grape seed oil support ratios.

The results of the evaluation of sensory which made immediately
after the manufacturing showed that there were no significant differences
between the cream of comparison and the reinforcement cream, which is
fully subsidized, but in the advanced stages of storage, the cream of the
coefficients, which was 5.5% and 10.5%, was morally outweighed on the

cream of comparison.



As for the qualities of butter manufactured from fortified cream,
there has been a decrease in the speed of the cutting time of the fortified
oil. In terms of the diffuse butter, the results showed the rapid diffusion of
butter fortified with flaxseed oil and grapes compared to the comparison
sample.

The results of the evaluation of sensory made after the
manufacturing showed that there were no significant differences in flavor,
colour, texture and bitterness between the butter of comparison and the

fortified butter whether added to it vitamin E and non-additive.
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