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Fig 1 The effect of formulation type on SPC
S1= formulation 1 (14% egg white), S2 = formulation 2 (16% egg white).
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Fig 2 The effect of formulation type on pH of chocolate milk samples (S1= formulation 1 (14% egg white), S2 =
formulation 2 (16% egg white)).
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Fig 3 Viscosity changes of the samples during the storage period (S1= formulation 1 (14% egg white),
S2 = formulation 2 (16% egg white)).
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Today, a variety of milk-based products are made with flavored beverages, because many people,
especially children, are reluctant to consume unpasteurized milk. On the other hand, eggs are placed in
higher degree than other sources of protein nutritionally, that they are added to most food products to
increase their nutritional value as well as improve their functional properties. Therefore, in this study, egg
white protein and chocolate milk were used for making protein beverage. Microbiological count, sensory
attributes and pH changes were investigated during 10 days of refrigerated storage. Despite the high total
bacterial count in the samples with egg white compared to the control samples on the first day, growth
was much faster during storage, in control samples. So, on the 5th day, the growth rate of control samples
increased 2 logarithmic cycles and in the treated samples 0.2-1 logarithmic cycles. The results showed
that the bacterial count decreased significantly with increasing egg white percentage. On the 7th day, total
aerobic mesophilic bacteria ranged from 3.55 to 4.06 (Logl0 CFU/ml), therefore it was according to
standard pasteurized milk and the best storage time was seven days.

Coliforms, Escherichia coli, Salmonella, molds and yeast were also not observed. On the other hand, the
addition of egg whites increased the pH level to 8.3 to 8.7 and decreased acidic spoilage. There was also a
direct relationship between the percentage of egg white and the increase in viscosity, but the viscosity of
the samples with a higher percentage of egg, decreased during storage.
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