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Evaluation of physicochemical, lipolysis, proteolyis and sensory
properties of concentrated “Tulug” and Torba yoghurts during
storage period
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In this study, concentrated yoghurts were produoefbur methods, Tulug and Torba bags, packed in
polyethylene containers and physicochemical sugiirgsacidity, total solid, protein, fat and salintent,
lipolysis, syneresis, proteolysis and sensory ptgsewas evaluated with control yoghurt duringdégs
storage period. In analysied samples yoghurt, pke (& 89-4.56), acidity (0.94-1.70 g/100 g), tetalid
(12.5-37.5%), protein (3.7-12.5%), fat (2.9-17.9%a)lt (0.2-1.3%) content and syneresis (18.5-61.5%6)
the of all yoghurt samples, lipolysis increasedmystorage. Also, in concentrated yoghurts lipislygas
significantly (P>0.05) lower than control yoghurt during storageqae The percentage of pH 4.6-soluble
nitrogen/Total nitrogen and Non-protein nitrogertAlaitrogen in packed and control yoghurt samples
increased significantlyR>0.05) during storage but in Tuluq and Torba yoghdecreased during first 30
days and then increased significan®¥(.05). Electrophoretic pattern showed that dedrad®f as;- and
B-casein were considerable in Tulug yoghurt. Thightibe due to endogenous surface bacteria andsyeast
activities on Tuluq bag. It was concluded that Buyoghurt had high quality and long shelf-life ahds
introduced as a valuable dairy product.

Keywords: Tulug and Torba yoghurts, Physicochemical andg@smnproperties, Lipolysis, Proteolysis
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