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Abstract

This research was conducted with the aim of fortifying the yoghurt and concentrated
yoghurt with fiber to produce a functional food by studying the effect of adding both
oats and wheat germ on the chemical, sensory and microbial properties. As both were
added to the milk used in the manufacture of yoghurt and concentrated yoghurt at
rates of +.©, V.2, and .o/ by traditional manufacturing methods and by laboratory
conditions, and stored for Y1 days at a temperature of £° C. It was noticed that the
addition of oats and wheat germ led to a change in the chemical composition of the
studied samples, so total solids content and acidity increased compared to the control.
These indicators increased by the percentage of addition. Whereas, the low fat and
protein content in dry matter was observed in yoghurt and concentrated yoghurt
samples fortified with oats and wheat germ in all proportions. Also, an increase in the
viscosity value of yoghurt samples fortified with oats and wheat germ and a decrease
in syneresis was observed, as the addition of fiber led to the water binding and the
improvement of the yogurt texture. As for the concentrated yoghurt samples, higher
yields were observed in the fortified samples compared with the control. The fiber
fortification did not affect the microbial characteristics of the yoghurt and
concentrated yoghurt samples during the storage period. As sensory evaluation, the
color of the fortified yoghurt and concentrated yoghurt by oats and wheat germ was
affected compared to the control, whereas, texture was acceptable for all samples. As
for the flavor, samples fortified with oats at a rate of +.©7 received good acceptance
and better than yogurt fortified with wheat germ, while the flavor deteriorated with
the high percentage of addition.



