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Figure 1. Tulug bag before (A) and after (B) Tuluqg yoghurt production.
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Figure 2. Chemical properties of control and concentrated Tulug and Torba yoghurt.
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Abstract

Background and objectives: The traditional methods used to produce
concentrated yoghurt are Tulug and Torba bags. In this study, nutrients losses
during the production of traditional concentrated Tulug and Torba yoghurts were
evaluated.

Materials and methods: Firstly control yoghurt was produced by standard
method. Then, concentration processing was carried out in Tulug and Torba bags at
4 °C. Finally, losses content were evaluated based on chemical compounds with
standard methods and mineral with flame photometer, atomic absorption and micro
kjeldahl apparatus.

Results: The results showed that in Tulug and Torba yoghurts the losses were solid
content (41.04, 81.04%), protein (5.05, 10.64%), fat (0.32, 3.85%), lactose (68.19,
144.78%), ash (131.57, 230.40%) and salt (35.6, 73.80%), respectively. Among the
essential mineral, potassium (72.52%) and sodium (70.25%) had the highest losses
amount, but calcium (17.83%) had the lowest losses.

Conclusion: Since Tulug yoghurt has high content of pH, protein, fat, and ash
whilst include low content of lactose and salt, therefore manufacturing of Tulug
yoghurt is proposed as a valuable dairy product with high nutritional quality and
low losses.
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