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Abstract
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In this work, the effect of primary cooling and storage on acidity, viscosity and
separation of whey of sheep milk yoghurt prepared using the traditional method was
studied.

The following methods were used for primary cooling:

e  Fast cooling using air at -5 °C and circulation speed of 5 m/sec.

e  Slow cooling using air at (0-2) °C.

e  Veryslow cooling, where the samples were cooled at laboratory
temperature (23-25) °C.

After primary cooling, the samples were stored in two cooling chambers for five
months. The temperatures of the first and the second chambers were (0-2) °C and (8-10)
°C respectively.

The results showed that viscosity, pH, and whey separation of samples that had been
fast cooled maintained the best values.
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