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Abstract: 
         This research provides new data to evaluate the levels of minerales (Zn,Cu,Fe) 

and some biochemical parameters 

(Lipid,Lactose,Protein,pH) on the quality of the fermented yoghurt .We have been 

taken 21 yoghurt samples as seven groups each group contains 3 yoghurt samples 

according to its companies.Turkish,Iraqi,Iranian and Jordanion produce were obtained   

from the local markets.To determine the minerals we have used atomic absorption 

spectrophotometer and for measuring biochemical parameters pH-meter,colorimetric 

method and Glledil method have been used.The results confirm that an important 

difference between Lipid ,Lactose, Copper and Iron which represents(p<0.05) in all the 

companies and between protein and zinc which have higher signifance (p<0.05) all of 

them. 

 

Introduction :- 
       Yoghurt is a valuable health food for both infants and elderly people (1) , and can 

be  good source of essential nutrients as minerals zinc , copper , and iron in the human 

diet(2,3,4). The process by which the yoghurt is made make the mineral .More bio 

available and readly absorbed than those found in raw milk(5,6) Also the nutritional value 

of milk proteins is well – preserved during the fermentation process (7) . , Recently, the 

world health organization ( WHO)  has recomanded values of provisional to in take 

weekly for copper , Zinc and iron based on the  results of toxicological studies (8,9). 

 

2-The objective from research . 

      The main objective of this research is to obtain representive data  on levels of toxic 

organic pollutants  mineralse in yoghurt consumed by the general population in Iraqi , 

under the influence of strong industrial activity . In order to asses the degree of 

contamination to which the population are consumed . 

 

3-Materials and Methods : 
3.1-Sample collection : 

        Yoghurt products were acquired in different market across the cities . They were 

selected depending on their acceptance and consumption by the population living in 

cities . 

 The study involve 8 types of yoghurt samples combined in to 8 groups contains 3 

samples of similar company items as follows :  

canon , Al-manfoush , mersin ,Al- Iraqi company , mik as cezir , bakk bosiongl and  
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al-batol company . 

3.2-Biochemical analysis : 
 

The crude protein , fat , lactose and pH were determind using Gerber method (10) , 

colorimetric method(11)and Gledile method (12). With using spectro photomerter ( LKB) 

 

3.3-Minerals analysis : 

copper , zinc and iron were determined using QuantichromTMcopper  (13,14,15). 

Assay kit(DIFE-250) ( DICU, 250) , QuantichromTM iron assay (13).  kit ( DIFE-250) 

With spectrophotometer ( LKB) apparatuse.Zinc was determind by( Kit) Bioassay syste 

 

3.4-Statistical analysis: 

The results were obtained expressed as the mean ± standard deviation ( SD) . The 

correlation coefficient were calculated         (P <0.05) were considered to be 

statistically significant . 

 

 

4-Results and Discussion: 
4.1 Protein Determination 

     The results of the proximate composition of the yoghurt samples are shown in table 

(1) figure (1). The protein content of yoghurt fermented was significantly higher (p<0.05) 

in the all companies. Yoghurt proteins are high-qulity and easily digestible proteins, 

because lactic bacteria partially digest them,yielding protein fragments (peptides) and 

amino acids. Yogurt proteins have anotice ably high proportion of lysine. The protein 

content in some yogurts is even higher than that of the original milk, due to the addition 

of milk powder during the manufacturing process(19). 

 

 

4.2-Lipid Determination:- 

          Shown table(1) figure(1) there was significant difference(p<0.05) in the lipid of 

yogurt fermented in the all companies.Also there was significant difference of the quality 

of milk was used in yogurt manufacture company(19).The fat proportion in yogurt varies 

depending on the fat content of the milk used to prepare much like milk and other whole 

dairies, yogurt contains mostly saturted fat(20). 

 

4.3-Lactose Determination:- 

          Shown table (1) figure(1) there was significant difference(p<0.05) in the lactose 

content of yogurt between Iraq company for yogurt and milkase company than others 

companies. Due to the action of lactic bacteria during the fermentation process the 

amount of lactose(the typical carbohydrate in dairies) in yogurt is smaller than in milk. 

However addition of milk powder during yogurt making raises the amount of 

lactose.Yogurt lactose in the lactic acid. Thus, lactose reaches the in testiness almost 

completely digested, which facilitates absorption. There fore, fermented milk 
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products,including yogurt are a healthy alternative for people suffering from lactose in 

tolerance by lactase deficiency(20). 

 

4.4-pH Determination:- 

        The pH of the yoghourt samples are shown in table (1) . The pH ranged from 4. 5 

to 4.0 in yoghurt there was no significant difference ( p>0.05) in the yoghurt samples 

in the all companies due to presence of acids as lactic acid . 

 

4.5-Minerals Determination 

         Table (2) , figure ( 2 ) . Shows the concentration of different minerals determined  

in the yoghurt  samples ( ppm ) for copper ( cu ) , Zinc ( Zn) and iron ( Fe) . In general 

the concentration obtained in this study showed Zinc as the element presenting the 

highest levels , also there was significant difference (p<0.05) in the level iron,copper 

(p<0.05) between milk as cezir company than other company . That’s probably due to 

the milk used has been for tified with minerals(21) 

 

Table (1):-Levels lipid, lactose ,protein  and PH in the different yogurt 

samp 
Company Lipid٪ 

(mean±SD) 

lactose٪ 

(mean±SD) 

protein٪ 

(mean±SD) 

pH 

(mean±SD) 

Canon 

Almanfoush 

Mersin 

Iraqi Company 

 

Ceri 

Milkas cezir 

Bakkalbasiouglm 

albatol 

3 ± 0.11 

2.4±0.64 

3.3±0.64 

1.5 ±0.15 

 

13.8 ± 3.2 

3.3 ± 1.2 

3.3 ± 2.2 

2.5 ± 0.16 

4.1 ±0.29 

4.4 ± 0.71 

4 ±0.52 

4.9 ± 0.84 

 

3.7 ± 0.73 

5.6 ± 1.32 

4.7 ± 0.29 

4.3 ±0.64 

3.3 ±0.55 

4.1 ±0.22 

3.6 ± 0.45 

2.4 ± 0.23 

 

3.3± 0.91 

4.7 ± 1.52 

4  ± 0.39 

3±0.14 

4.5 ±0.7 

4.5 ±0.7 

4.5 ±0.7 

4.5 ±0.7 

 

4.5 ±0.7 

4±0.3 

4±0.3 

4±0.3 
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Figure(1):- Concentration of biochemical parameter in the yoghurt of 

companies 
 

Table (2):- Levels of heavy metals in the different yoghurt samples 

(PPm) 
Company Cu(PPm) 

(mean±SD) 

Fe(PPm) 

(mean±SD) 

Zn(PPm) 

(mean±SD) 

 

Canon 

Almanfoush 

Mersin 

Iraqi Company 

 

Milkas cezir 

Bakkalbasiouglm 

 

4.6 ±0.39 

4.7 ±0.4 

4.2 ±0.22 

4.2 ±1.2 

 

4.4 ±1.9 

4.1±  0.5 

82 ±20 

83 ±21 

87 ± 15 

81 ±19 

 

89 ± 25 

84 ± 15.9 

13 ±1.33 

13 ±1.33 

15 ± 2.7 

11 ± 2.9 

 

16 ± 4.5 

15 ± 3.5 
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Figure (2) :- concentration of minerals  in the yoghurt of companies 

1= conc. Of Cu 

2=conc. Of Zn 

3=conc. Of Fe 
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 الخلاصة:-
يتضمممممما   بحث ثقييم مستتي ت ممممممت يال ثقا,الن اثقيايانثق ياعن ثقمتغي ات,ا ثقات تيثل ثق تا   ت ي           

نت   ت  ثقوي  ثقيثاخ ك ممممي,   21قاب ننثقلاكت زنتيامت  نثقاثق  ثقياتضممممت ي  نوع ت نت  ثقوي  ثقيثاخذ ث حتا اث

نت ال ت  ثقوي  ثقيثاخ طيسا ثقع ت ت ج ثقشمممممميكال ثقتيكت  نثق,يثلات ن ثةييثتت   3تجاتتع كل تجا ن  ميت ي 

ام تطتاف ثةتتصمممممار ثقحري ق سايي ثقا,الن اثةرلتت  ثقتي مي ثقيصممممم ه نوت ا ت  ثةاممممم ث. ثقايوت  ذاثاممممم  

اقتساييثقات تيثل ثق تات  ت ي نج از ثقاثق  ثقياتضت  ا ثقطييس  ثقو تت  اطييس  كوتاثهذ اثظ يل ثق تااج تسارت  

ثقييامت   ت ا  تت  ثقاب ننثقلاكت زنان اصممممممي ثق ياع اثقيايا عي جاتع ثقشمممممميكال اعيالاال ت,  ي  تت 

 اثقمتغذ


