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Abstract:

@:he study included manufacturing of fermented dairy products by using full

cream milk of four kinds of mammalian: (Buffalos, Cows, Sheep's and Goats);
with the use of Lactobacillus casei as a starter for the production of fermented
dairy products which had the ability to lower cholesterol percentage in the above
mentioned products by (71.4, 70, 74.8 and 67.7)% respectively. The viability of
Lb. casei had not been affected significantly during storage shelf life of 21days '
The product shelf life " , keeping their therapeutic properties unaltered with
high viable number of bacteria at time of consumption. The viable counts of the
bacteria after storage period for manufactured products were (1.06x 10°, 8.1x
10%, 7.5x 10%and 8x 10% CFU/mI respectively. These numbers represent a
decrease equal to one logarithmic cycle for each of manufactured products of
Cows, Sheep’'s and Goats milk, and the decrease of bacteria’'s viability of
manufactured products of Buffalos milk was less than one logarithmic cycle.

Results of statistical analysis showed that there was highly significant differences
(P<0.05) in the viable bacterial cells counts between manufactured products. By
sensory comparison of the manufactured fermented products together, the
results shows that the manufactured products from Buffalos milk was the best
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