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This project was to study the production of sour milk drink(SMD)
by direct acidification using reconstituted skim milk powder as raw
‘material. Lactic acid,citric acid,glucono-$-lactone(GDL) and acetic acid
were useto study the most appropiate quantity for producing SMD at a fixing
stabilizer level by examination of some physicochemical properties. The
results éhowed that 0.64 % W/V lactic acid gave product that was similar
to the commercial products. Pectin, agar and gelatin were used as varied
levels as stabilizer. It was found that 0.75% W/V pectin gave the best
product.Adding squashes of 1ime,orange and strawberry,each at 3 different
levels to the product was subsequently carried out.The results indicated
by tastiing parel showed that 9%V/V strawberry squash and 6%V/V orange
squash improved the flavor significantly.Synthetic flavors were also used
to study the effect on sensory scorés.'l"he results showed that 0.024% V/V
syntheti¢ flavor gave higher scores. The commercial product and SMD were ’
compared . for 6verall acceptance. Sensory test revealed that both *
commercial product and SMD had similar score. The production of SMD from |
fresh whole milk, reconstituted whole milk powder and low fat milk were
also perf‘brmed and no significant difference was found.SMD produced from
reconstituted skim milk powder was used to study the storage test at 5°C
and 10°C f‘ér 15 days. Changes were followed by both physicéchemical and
microbiological qualities. The results indicated that the pr‘oc}lg_c;:gfhould
be better stored at 5°C. ' , ,}ff/_/, \\
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