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ABSTRACT

Concentrations 25, 50 and 100 mg of nano-capsules linolenic acid and non-
capsulated fatty acid for 1kg of Milk was used for yogurt manufacture. The results
showed no significant differences in the ratio of titration acidity and pH values between
all processed treatments at the beginning and during of period storage. The treatments
was added to it coated omega-3 by nano method were the least exposed to the oxidation
process from the non-capsules omega-3, And for shield of The poly lactic acid had a
significant role in the protection of alpha-linolenic acid against lipolysis by the formation
of a protective layer to protect the acid from the activity of lipases enzymes, and the
addition of fatty acid linolenic to milk was determined the growth of microbial, the
results of sensory evaluation showed that the treatment added to it 25 mg of the nano-
capsules fatty acid obtained the highest rate of flavors, texture, acidity and look which
was 39, 27, 13 and 9 degrees respectively. Thus, the total number of degrees was the
highest among all the other yogurt, which is 88 degrees. In contrast, the lowest scores
were 57 and 58 obtained by Y3 and Y6 added to it 100 mg of coated fatty acid and non-
capsulated, respectively, indicating that the capsulate of alpha-linolenic fatty acid and its
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addition to the yogurt before the pasteurization process helped save it for a longer period
without affecting its various qualities.

Keywords: Nanoencapsulation, Y ogurt, Omega-3.
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0 0 310x12 10
0 0 310%2
0 0 310x3
3 Y6
0 0 10x8
0 0 310x12 10
2.774% NS 5.83* L SD i

s5ra € NS (P<0.05) *  .muoSal Yara Jiai el Y

:Sensory evaluation (ad) ausil)
EJA;AC}L)S A el Al = oas 3 1 e 2 Ay yaddl QM\@A;\MJL‘AEAJMJA Gla o GYara
idead) 36S Lle U Las dad 100 daal (3o Aa 2 9183 o ddliaa) cdlebaal) ade clian il sl
SV i) 4Kl dbal da giaall sl Jane o) Jas gl Ll 7 ee i 5 ¢ JA 5y i 5 o labaall s2g] dpnyiial
(prle 100) 3-Lee sV (2l Gaslall o (Juadl 38 5l () aan o 4ass 138 5 Y65 Y 3 (ilalaall 8 4a 50 325 30
(sl e Y65 Y3 olabaall b da 3 775 73 I il cilaall ¢ gena Gl 13 ilabaall (yiiled Ciliadl)
Y € dlelaall A<l ddal da giaal) s jall Jare 8 Galids) Juas yilall o gl s o380 dilee ) et ey
O b dead o) sl 5 daill Adia il )y Jamae adasl IS 3s 53 32-20 G s\ W Y65 Y55 Y45 Y35 Y25
11-9 oo b addl) 288 dis gaall daia Gla o Jara Wl Y65 Y5 Y4 Y3 (Y2 i laladll ‘55 3;).3 24-20
aaSfl 6l Calaall 3-Ua Y1 aall (iaalall (e pale 25 L) Ciliaall Y1 dlabaal) oo Lo SOMlaall pian (8 4a 0
W5 eladll s A sanll s ol sill 5 Aaill 5 ZeSall dieal s 53 Jane et e Alabaall o2a cilias @IS ¢l ol
Q).ABLA&%AU;\JU_}LAJJH&}AM&D\GJQ:&LLLA\ D&MM&L}‘;“}:\“GAD:&AJJ 9} 13}27}39uLS
Y35 Y6 Giilalaall 4o cilias (53l 5 585 57 (IS Gl )3 & sane S8 () 223 @l Jilde A 50 88 g 5 il Il calll
oy el ) Legiilial 2ie Kolanowski & Weibbrodt (2007) Lale Jeas (Al il ao bl o3a (3éi
Gy e Adliaall Sl 504 5 die 43 1S3 3 Bl ga) (e bl il Gl e axS/aale 50 N 10 G sl 5
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L) 10 AUl 5 2146 551 a Aa a3 aall ¢ a1 65 A Adinal) il el e baad sl syl 2 (6)

el Sl | dmgeall LAl sl | il .
&(100) (10) a5 | (30 @5 | > N
) 9 14 27 0 Yo
%0 9 14 27 0 vi
%0 9 14 27 0 . Y2
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%0 9 14 27 40 va
89 9 13 27 0 Y5
86 9 12 27 38 Y6
89 9 13 27 40 Yo
o1 9 14 27 M Y1
89 9 14 27 39 Y2
86 8 13 27 38 3 Y3
87 9 13 26 39 va
84 9 12 25 38 Y5
83 9 12 25 37 Y6
83 9 11 26 37 Yo
) 9 14 27 0 Y1
83 8 14 25 36 Y2
73 8 11 24 30 7 v3
84 9 12 26 37 va
83 9 12 25 37 Y5
77 9 12 24 32 Y6
76 9 9 26 32 Yo
88 9 13 27 39 Y1
66 7 11 22 26 Y2
58 7 11 20 20 10 Y3
74 9 10 24 31 va
63 7 10 21 25 Y5
57 7 10 20 20 Y6
6228 | 1833* | 2276 | 4392* | 7.165* LSD s

(P<0.05)

:CONCLUSIONS
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