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Fig 1 Fat content of different samples. Different letters indicate significance (p>0.05)
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Fig 2 Moisture content (A) and total solids (B) of different samples. Different letters indicate significance
(p>0.05)
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Fig 3 pH (A) and acidity (B) of different samples. Different letters indicate significance (p>0.05)
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Table 1 Distribution of total count of microorganisms, mold and yeast, coliform and Staphylococcus aureus in
yoghurt samples

Sample type Total Yeast and Molds Coliforms S. aureus
microorganisms
counts
Traditional yoghurt 100% 100% 83.33% 50%
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Fig 4 Total microorganism counts of different samples. Different letters indicate significance (p>0.05)

SVEX N P05 LY el 4 bype 5 4 e
)XV T x VT O bes S 4 5 sk e
g e slajles Ol 5o AL ¢J§):L;'JS£/'\
Rl sy cilas [V o] (o s 10kl Lo gy saaly 46 50
e 2kl b GLkil pde jass 5 SS B l aad sal
03305 POl IS Vo 1 jasen 5 S s oS 1 [V ]
YU anael 055 ls Jds 4 cwle Lisls Ol ol

JJ.G e V0 U dbesy gles s 5 anils L}..\JL. LS)@J\.;LA

71

rwe g S
53 cilises glawgad 0 by e jasie 5 S 5 sled Ol jae
d)@)ﬁ&oMWASJJLJM.W\eMebjjTOJQ
Slagised S Jb 355 e 5 S 5l ole o5l
Ol o sl OLES 1) jeses 5 S 31 YL Ol 2

5 KS Ul oS 5 i e Cesle (G4 gl



ek 095 5 pled G Sy o g

S e P

03 adee by JES e kel e Loy (S5
DM bl Ol 0038l dle sl e, sls
i) et Doy b (LSS e S ke Ve i)
Al e 3 s ) (S AS e S e b
Olme 40 Ady Gl 5 039 (S3lsn L;LAMKJ\ s
S B slacale 3 opl by Lyl 5L SIS 05S]
355 SIS s5b L s e ped L) Jpame mhaw 5o LS
2l GbSS ik plbd LB mhe 5 K,
sl s oS Jold e DY s
b Sodl s bl 5l il e LU 5 pake
b (ST Ol 10 3 55 o ol LSS L 5 S 5301
30l 08 55 S Y 51l (6 pmes SN e 5 SS
S Cle (106K 0,53 e Ll oo eSS L
S 51 a8 sls olis [VA] O 5 cplls Ll
S s ekd fate 338 s e 4 Csle s M
s e sdalie plulis LB slie 4 ais ¥ o208
S plie ol , g35dos I By S 5ol S
330 350 e o 5 andls Cle SLT lags S
sk el Al oS ST 0iS A5 SIS L
G B2 (oS D) szl sl 5 it
033 Jsb 53 (gmes SV 5 cle 3 (G2
5 s sl el oy gl e e 3L 5 S
Bt g cand oV Coslie Szl sl S
ol a4 et S5 sl 4y bl S
G pod SV gz 3 pades 5 KS S 516 S sl
Wy ol bl 5 (Vo pd Opse b 3 Solelul
2 S JES (Va8 150 b W5l b e
bl Ll Slosee lacle 5 Cosle Gy 4t Lt (>
laadaimes (8 2L £°C 15 Wb (g,l0eSS los (F 35 8
Sl S sie s 5 53 il balts s 5wl S SL
O Lol 51 LS o g b Slosee slacnls A5 53 (0

72

s sdes Csls pH Cf UAL,;\ o .)\.;:LJa L;Jl.,\.@.ﬁ
Lile ool @ wu‘, Lguwlf)lb&.a by oS
e Sld D) 5o 4 ASS Lo 5 Uikas 5 jase 5 S8
) slenysl b s S as, [Ve] sl e oo
5oedd oy 5 ke (KO) h Bl il e
SIS Bk sk e s 53l olasl Sl
A G a4 by LSS Al Sear
W5 Gk S e pabee 5 paslis sl
oS FST S S T Al o oS 5555
sl sl o e modhe a5 51 geams o 8
doles o L, Ve PC =Y glabes 53 Solw v LSS &S
2 SA Al e da s ple e les 51 eslil 1
Jle oK b sy cpl S IY] sl sl el ws,
s a to Wy Sl cll g s B
338 J geaen 3505 KS gpel Olgn o 265 ol il
Cle 55 By g oS Lals 0L [Y] 0L 5 sles
A e s SS L Sl 0 Gopppsinly 5 2)
3 olgiol s od OV peame 45 sl L3S Ll ol
Lo andls 518 VU e 55 i 5 S 555 Bl
sylbial 5 gl 5 1ae aibe LU sapleslu eSSl a5
LU 51 et sl s OV game 595 0 S
e 2 pd Sose pepat 53 gl Sl
Rl S sy 4 e Syl 5 5 DL e
Vo V5l ase Ol 45 S5 3 A dal s DY pases
Jgpame 5 S cpl el 55l S 55 S Ve ° =
— o oo 35SYE (la ez ohs a d dals IS
= 2l Ol sl Slosee il = 3 Al
Glo g slacnle 53 2oy ases o g S 1 0SGl S
oS bslse 5 b sl cdl dslaze oLyl slay 328 55 oS
b s e 35 o oalh gy iy ST ile e
03 Sewgdbop 5 Jdose s SL S e s D
@ 5 oSy Cenle S o A 1l sles 5 YL )

4- Good Manufacturing Practice



VY o AR 092 Ao B)L«..:

b‘ﬁ‘ @I.'\.'ﬁ @L-J}f_’l;ilm

160000 -

140000 A

120000 A

100000 A

80000 A

60000 4

40000 A

Yeast and molds (CFU/g)

20000 4

d
0 1L —=Em III
3

b
C
B .
)
4 5

Samples

Fig 5 Yeast and molds of different samples. Different letters indicate significance (p>0.05)
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Considering the great desire of consumers to consume traditional
dairy products and their reluctance to use factory products, this study
was conducted with the aim of investigating different chemical and
microbial characteristics of traditional yogurt samples offered in
Tuyserkan city and compare it with Pasteurized yogurt. The chemical
characteristics including percentage of dry matter, moisture, acidity,
pH and fat and microbial characteristics including total bacterial
count, coliforms, mold and yeasts, and Staphylococcus aureus were
investigated and compared with the pasteurized sample as a control
sample. The moisture and dry matter content of the samples varied
from 87.8-84.33% and from 12.62 to 15.25%, respectively. The fat
content of the yogurts produced was between 2.5-2.9 and thus within
the range of semi-fat yogurts according to the national standard. No
significant difference was observed between different samples in
terms of moisture, dry matter and fat (P>0.05). The acidity
(percentage by weight in terms of lactic acid) and pH value of various
samples ranged from 0.87-1.81 and 3.68-47.4, respectively and were
therefore fully in line with the national standard (at least 0.7).
Different samples showed a significant difference in terms of pH and
acidity (P < 0.05). The results of microbial characteristics indicate the
presence of mold and yeast in all samples (100%), coliform in 83.33%
and Staphylococcus aureus in 50% of the samples. Regarding
microbial characteristics, a significant difference was observed
between traditional and industrial samples. Thus, the industrial
sample showed the lowest microbial load compared to the traditional
yogurt samples (P < 0.05). Therefore, it is strongly recommended to
control the incoming raw milk and observe the sanitary conditions
during production, packaging and supply in the production of
traditional products. The results of sensory evaluation showed better
color and taste for the pasteurized sample and better texture and
overall acceptance for the traditional samples.
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