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Abstract:

The research was conducted in the laboratories of the Department of Food
Sciences, Faculty of Agriculture, Aleppo University, during March - April
of 2022. The aim of the research was to study the effect of adding different
percentages of gelatin on the properties of fermented milk. The results
obtained showed an increase in the percentage of dry matter in samples to
which gelatin was added compared to the besides, it was also found that the
addition of gelatin resulted in a high percentage of protein in the final
product, as the percentage of protein in the sample to which gelatin was
added reached 4.5% compared to the control in which the percentage of
protein was 3.4%, and the obtained results showed a significant decrease in
the acidity percentage of samples to which gelatin was added. Compared
with the control, it was found that the addition of gelatin led to higher
viscosity values and that the higher the percentage of added gelatin, the
higher the viscosity value significantly, and it was found that the addition of
gelatin improved the sensory properties of the final product, especially the

texture characteristic.
Keywords: Cow's Milk, Gelatin, Fermented Milk.
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