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Effect of whey protein concentrate on the quality of some
dairy products
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Technological studies on Mozzarella cheese from
Egyptian buffalo milk
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Preparation of yoghurt-like product with safflower as a substitution
material. Egyptian J. Dairy sci., (2008) 36:39-44.
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Effect of adding whole fresh or boiled egg on the quality of processed
cheese spread. Egyptian J. Dairy sci., (2010) 38:105-113.
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Production of low and free fat ice milk using sodium casinate and butter
milk powder. Proc.The 11th Egyptian conf. for Dairy Sci.& Tech."Dokki,
1-3 November (2010),Cairo,Egypt.
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Influence of salt content on the chemical, rheological and sensory
properties of Gouda cheese.
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competitiveness (comibassal) April 353-365 (2009).
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chain amino acids of medical and genetic importance
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Improving functional properties and texture of buffalo

Mozzarella cheese using calcium chelating agents. Proc.The 9™

Egyptian conf. for Dairy Sci.& Tech."Milk and Dairy Products
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Functional properties of buffalo Mozzarella cheese as affected
by enzymatic casein modification.
Egyptian J.Dairy Sci.,(2006)34:69-79.
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Modification of buffalo milk casein by protease and calcium

chelating agent to enhance the functional properties of
Mozzarella cheese. Egyptian J. Dairy Sci.,(2007)35:219-229
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Evaluation of Certain Probiotic Bacteria for Biosynthesis of

Vitamin B Complex in Cultured Milk. Egypt .J. Food
Sci.(2011)39,pp
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Production and properties of pomegranate flavored ice milk.
J.Biol.Chem.Environ.Sci.,(2012)vol.7(3):45-60..
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Production and in vivo Nutritional Evaluation of Functional Soft
Cheese Supplemented with Broccoli. World Journal of Dairy & Food
Sciences 7 (2): 150-159, 2012
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PREPARATION OF FUNCTIONAL ICE CREAM WITH HIGH FIBER
CONTENT USING SUGAR BEET PULP. Egyptian J. Dairy sci.,40,2:
(2012)
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