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Table 2. Mean comparison of the interaction the treatments and storage time on the

physicochemical parameters.

pH value
Treatments Storage time (day)
7 14 21 28
T1 4/42+ 0/08° 4/20+ 0/06° 4/15+ 0/1° 4/03+ 0/05
T6 443+ 0/07° 424+ 0/07* 4/12+ 0/02% 3/91+ 0/08'
T9 442+ 0/1° 422+ 0/06™ 4/11+ 0/05° 3/98+ 0/19
T10 440+ 0/02° 4/21+ 0/05™ 4/13+ 0/06% 3/94+ 0/19
T11 4/40+ 0/05° 4/21+ 0/3* 4/13+ 0/1% 3/96:+ 0/02%"
T12 4/43+ 0/06° 424+ 0/05° 4/10+ 0/05° 3/94+ 0/05"
Cc1 4/40+ 0/1° 4/23+ 0/08" 4/11+ 0/05° 4/02+ 0/06
Acidity (°D)
T1 90/77+ 2™ 96/00+ 2¢ 102/33+ 1/4' 114/66+ 2°
T6 89/33+ 2" 95/76+ 2% 113/42+ 1/2¢ 130/34+ 2/2°
T9 85/10+ 2° 91/33+ 2™ 107/52+ 1/3° 117/51+ 1/5¢
T10 87/37+ 2° 93/00+ 2™ 110/13+ 1/4 124/66+ 1/6°
T11 85/33% 2° 89/66+ 2™ 107/00+ 1/6%" 116/66+ 1/4°
T12 90/33+ 2™ 99/33+ 2! 108/33+ 1/7° 112/28+ 1/6°
Cl 87/32+ 2° 99/86+ 2! 105/37+ 1/3" 111/27+ 1/5
Syneresis (%)
T1 18/24+ 0/7™ 25/84+ 0/35°® 26/46+ 0/9°® 34/57+ 0/65™
T6 20/85+ 0/8° 25/52+ 0/65 26/52+ 0/45° 35/48+ 0/75°
T9 16/09+ 0/85Y 25/96+ 0/75 27/66+ 0/6°c% 28/49+ 0/72b¢
T10 23/00+ 0/9%¢ 24/59+ /72" 26/22+ 075 29/23+ 0/65%
T11 22/36+ 0/45%9  25/17+ 0/70% 26/68+ 0/7°% 30/00+ 0/75%°¢
T12 23/63+ 0/6°" 24/29+ 0/56°%f 25/66+ 0/56° 28/92+ 0/72%¢
Cl 16/37+ 0/75° 26/47+ 0/55°% 26/54+ 0/55° 28/13+ 0/72"*
Viscosity (Pa.s)
T1 477+ 0/05° 4/19+ 0/06° 3/59+ 0/02' 3/42+ 0/02°
T6 4/80+ 0/03* 4/27+ 0/05" 4/0+ 0/04" 3/36+ 0/06°
T9 4/53+ 0/04° 4/53+ 0/04° 3/60+ 0/06' 3/50+ 0/01°
T10 4/53+ 0/02° 4/03+ 0/06' 4/00+ 0/01' 3/67+ 0/03°
T11 4/56+ 0/06° 4/06+ 0/03f 3/56+ 0/021 3/48+ 0/04°
T12 4/53+ 0/01° 4/00+ 0/02f 3/85+ 0/03° 3/64+ 0/05°
Cl 4/66+ 0/03° 4/56+ 0/05° 4/00+ 0/04f 3/71+ 0/03°
Antioxidant activity (%)

T1 66+ 0/4° 66/66+ 0/32° 61/00+ 0/25™ 61/00+ 0.36™
T6 60/33+ 0/5% 58/33+ 0/36™ 52/66+ 0/42' 53/33+ 0.25'
T9 59.66+ 0/45° 56/00+ 0/35" 52/66 0/36' 53/65+ 0.24!
T10 63/662 0/55° 60/32+ 0/55™ 58/33+ 0/25" 57/33+ 0.22%"
T11 71+ 0/56° 63/33+ 0/69° 50/66+ 0/8' 50/33+ 0.25!
T12 70/66+ 0/35° 61/66+ 0/54° 50/33+ 0/55 48/33+ 0.45%
Cc1 8+ 0/44" 10/00+ 0/47™ 12/33+ 0/45' 3/0+ 0/63°

*+Stars mean: Statistically significant different at the 5% level of probability (p< 0.05).
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Nowadays, due to some problems, such as allergic reactions and high fat content, the partial
replacement of cow's milk with milk of other animals, such as goat's milk, is so crucial by proper
techniques to improve the quality with the aim of yogurt production. The aim of this study was to
evaluate the effect of Zataria multifliora and Mentha longifolia L extract (0, 0/02, 0/03, 0/05 ) on the
qualitative characteristics of probiotic yogurt produced from the cow-goat milk in proportions 10: 90,
30: 70, 50: 50 and 0: 100. After one day of storage by sensory evaluation, superior samples were
selected and qualitative tests were performed within 28 days. The results showed that, over time,
acidity and syneresis values increased and pH value, viscosity and probiotic count decreased. The
highest viscosity was related to the equal ratio of cow - goat milk and 0/05% of Zataria multifliora
extract. The antioxidant activity (AA) trend was irregular but descending and extracts had a significant
effect on AA. The treatment of cow-goat milk (10 : 90%) and 0/03% of Zataria multifliora extract had
the highest probiotic count. The treatment of cow's milk (100%) containing the equal concentrations of
two extract (0/02%), showed the highest color, taste, consistency and overall acceptance scores by
panelist. As a conclusion, it can be concluded that in order to achieve the best quality of probiotic
yogurt, various concentrations of extracts and optimal ratios of cow-goat milk should be used.

Keywords: Zataria multifliora, Probiotic, Mentha longifolia L., Goat's milk, Yogurt.
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