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Study of the change of physical and chemical properties of yoghurt

when stored at two different temperatures

Dr. Ali Sultaneh’

Abstract

We have studied the effect The of storage at different temperatures (5°C

and 7°C) for 21 days on the physical and chemical (physico—chemical)
properties of yogurt. The results showed that, the temperature and the storage
duration had a significant effect on the pH and on the percentage of total solids
and ash. Where the pH decreased during the storage period at both
temperatures, while we find that the amount of separated serum changed
significantly during the storage period, reaching 6.8% at day 21 at temperature
5°Cand 11.5% at day 21 at temperature 7 °C, and the storage period of one
day outperformed the rest of the storage periods with respect to the pH
number, while the storage period of 21 days outperformed the rest of the
storage periods for total solids and ash. The storage temperature had no
significant effect on the percentage of fat and protein, while we find that the

storage period had a significant effect on all previous values..

Key Words: Yogurt, Storage, refrigeration, chemical composition.
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