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Abstract

The research aimed to study the effect of the starter type and the conditions of its use in the quality
of labneh, which produced by the direct method. The total solids were increased in milk up to 26%,
using powder milk free fat, and why milk powder, then this mixture was inoculated, using eight

different starters, with addition rate of 4%, and then incubated for 8 hours at 45°c. The starter CH1

gave the best sensory characteristics for the product. The product (labneh) was remade, using the
starter which was selected in the direct method with the following percentages (1%, 2%, 3%, 4%,
5%, 6%, 7%, and 8%) to define the best inoculation percentage. The results showed that the best
inoculation rate of the starter was 4% in terms of the the chemical and sensory characteristics. The
results also showed the superiority of labneh made by direct method as compared with the labneh
made in traditional method in terms of the chemical characteristics (total solids: 25.28%, fat: 7.55%,
acidity:1.20), microbiological characteristics, yields, and the production costs. Regarding the
sensory evaluation, labneh made in traditional method exceeded the labneh that made using other
methods.

Key words: Labneh, Direct method, Traditional method, Starter.
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