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2- Kian kaveh azma, Iran
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Table 1. The microbial contamination of kashk

samples.
Mold
Total Staphyloco  Colifor and
Sam count
ccus (Log m (Log  yeast
ple (Log ful ful L
ctulgr) cfu/gr) cfu/gr) (Log
cfu/gr)
7.500. a 1.65+0.9 7.28%0.
S1 07° 4.21+0.21 o g3
7.260. a 1.62+0.8 6.13%1.
S2 93° 3.23+0.55 7a 592
6.490. a 13905 7.18%0.
S3 162 4.04+0.93 52 40°
6.76+1. a <1.00+0 6.86+1.
S4 392 4.04+0.80 002 64°
3.15+0. a <1.00+0 2.9840.
S5 290 3.70+0.00 002 00®
6.48+0. a  <1.00x0 7.01+£1.
S6 g74 3.30+0.00 002 00°

* Values are presented as mean + standard deviation.
**The values with different superscript letters in a column
are significantly different (p<0.05).
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Figure 3. The acidity (%) of kashk samples.
Means with same letters are not significantly

different (p>0.05).
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Figure 1. The total solids (%) of kashk samples.
Different letters above the columns indicate
significant difference (p<0.05)
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Different letters above the columns indicate

significant difference (p<0.05)
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Figure 5. The lightness parameter (L") of kashk
samples.
Means with same letters are not significantly
different (p>0.05).
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Figure 6. The redness parameter (a") of kashk
samples.
Means with same letters are not significantly
different (p>0.05).
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Figure 7. The yellowness parameter (b") of kashk
samples.

Means with same letters are not significantly
different (p>0.05).
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Different letters above the columns indicate

significant difference (p<0.05)
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ABSTRACT

ARTICLE INFO

The purpose of this study was to investigate the conformity or non-
conformity of traditional liquid Kashks supplied in Hamedan city with the
national standard of Iran. To carry out this research, Kashk samples from
manufactures of traditional dairy products (in Hamedan city) were
prepared in two stages and transferred to the food quality control
laboratory for examination. Microbial population (total count,
staphylococcus, coliform, and mold-yeast), chemical properties (total
solids %, salt, acidity, and pH) and color parameters including lightness
(L*), redness (a*) and yellowness (b*) of tradition Kashk was examined
and after statistical analysis, their results were reported. The average
number of microorganisms (total count), staphylococcus and coliform in
the Kashk samples were 7.28 Log cfu/g, 4.09 Log cfu/g, and 1.64 Log
cfu/g, respectively. According to the national standard of Iran, the
maximum number of mold and yeast in liquid Kashk should be 2 Log
cfu/g, but the average number of mold and yeast in the prepared Kashks
were 7.39 Log cfu/g, which is much higher than the specified standard for
this product. The average of total solid of Kashks were 21.15%, which
was less than the defined standard (at least 25%) for it. Also, the average
of moisture, salt, acidity, and pH of examined Kashks in this research
were 78.85%, 1.98%, 1.90%, and 4.09 respectively. Color parameters of
Kashk samples were examined and the average color indexes including
lightness, redness, and yellowness of the samples were 84.52, 1.53 and
6.43 respectively. Of course, no statistically significant difference was
observed between the color indexes values of the samples (p>0.05).
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