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Study the effect of storage conditions in
the properties and quality of Labneh

Eng. Dalia Khaddour*

Abstract
The research aimed to study the effect of using Inulin with
concentrations %0.5:%1:%1.5:%2 % and the effect of the
storage process on the temperature (7+1) °C for 15 days in the
chemical composition for Labneh.
The results showed that the treatment with 2% of Inulin
concentration was significantly superior to each of the full-fat
control, the low-fat control and the other of the treatments
especially when estimating ash which reached to 1.196%,
moisture 77.15% and reached to acidity degree which reached
to 1.23%, the protein percentage was closed in all treatments.
According to the fat, a significant decrease was observed in
all the manufactured treatments from sorted milk. It was
particularly noted that 2% of Inulin added to the low-fat
Labneh improved the sensory properties which obtained the
highest sensory evaluation values on the first day of storage.
The results showed had a slight decrease in moisture and fat
values in all treatments during the storage period. The protein
percentage was close to all treatments. The results showed the
percentage of Inulin 2% which achieved the highest values in
the percentage of ash and acidity degree than the other of the
treatments. The results of the sensory evaluation proved that
increasing the percentage of added Inulin, had improved the
sensory properties of the stored Labneh and the best values
were when the percentage of adding inulin 2%.

Key words: storage, Labneh, Fat, Inulin, Chemical composition.

1-Engineer in Department of food Sciences, Faculty of Agriculture, Tishreen University,

Lattakia, Syria.
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0.02+ 2.33% 0.03+0.9° |  0.01+0.9° | 0.02+0.9° | 0.01+0.9° |  0.5+0.9° | 0.4+9.5° | 5 ol
0.01£2.37% | 0.01£0.93" | 0.02+0.92° | 0.01+0.91° | 0.03£0.9° | 0.45£0.93° | 0.4+9.6* | 10 (%)
0.01£2.37* | 0.01+0.93° | 0.02+0.92° | 0.01+0.91° | 0.03+0.9° | 0.45+0.94" | 0.4+9.62° | 15
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0.0243.95% | 0.05+3.97* | 0.04+3.97° | 0.01+£3.96* | 0.01+3.95° | 0.04+3.93° | 0.03+3.91° 0
0.02+£3.88% | 0.05£3.97* |  0.04£3.9° |  0.01+3.9* | 0.01+3.86° | 0.04+3.8° [ 0.03+3.89° 5 &
0.0423.73° | 0.02:3.84° | 0.01£3.76" | 0.02:3.83° | 0.05:3.72° | 0.02:3.71° | 0.03:3.8° | 10 | @2

0.04+3.73° | 0.0243.74° | 0.01£3.74° | 0.02+3.77° | 0.05+3.72° | 0.07+3.65° | 0.06+3.75° | 15
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