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Studying the optimal conditions for Kishk
manufacturing and drying

Dr.Nour Zien alabiden’
Abstract

Kishk is one of the most traditional dairy products in the Middle East,
made from high-extraction wheat flour and yoghurt. The quality of
the added starter is of great importance in the manufacture of the curd
used in the manufacture of the kishk, as it contributes greatly to the
specifications of the final product. The effect of raw milk
specifications, the type of starter added to manufacture yoghurt, and
its addition rate were studied. Three types of starters were used with
different addition rates of 1.5%, 2%, 2.5%, and 3%. The incubation
time and characteristics of the resulting yoghurt were determined,
while monitoring the acidity of the sample for several days, in
addition to the manufacturing conditions. Drying is in the
specifications of the kishk, as two types of electrical drying were
used under atmospheric pressure and under vacuum and at different
temperatures.

The addition rate of 2% of starter culture C gave the best result due
to its composition of bacteria in terms of sensory properties. These
results showed the positive effect of the higher temperature on drying
in terms of quickly reaching the final humidity of the stall. A slight
improvement was also observed in the specifications of the resulting
kishk with reducing the drying temperature to 45°C in vacuum
drying. Kishk samples in vacuum drying maintained better total
phenols content and higher antioxidant capacity than samples dried
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under atmospheric pressure. Drying under vacuum is recommended
to maintain better properties of the dried kishk.

Keywords: kishk, starter, yoghurt, addition rate, electrical drying,
vacuum drying.
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