
 
Journal 

 

THE EFFECT OF USING 

TRANSGLUTAMINASE ON 

VOLATILE PROFILE IN THE 

MANUFACTURE OF YOGHURT 

SUBSTITUTED BY SOYBEAN 

MILK PROTEINS  

 
 

Neama, S.Farrag, 
(1)

, H. F.
(
Haggag, 

2)
, 

Samah, M.
(
Shalaby, 

3) 

J. Biol. Chem. 

Environ. Sci., 2018 

Vol.13(2): 321-334 
http://biochenv.blogspot.com.eg/ 

 

1-Assistant lecturer - Food Science Dept., Faculty of Agriculture, Ain-Shams 

University.cairo-Egypt 

2-Professor of Dairy chemistry - Food Science Dept., Faculty of Agriculture, 

Ain-Shams University.cairo-Egypt 

3-Associate professor of Dairy chemistry - Food Science Dept., Faculty of 

Agriculture, Ain-Shams University.cairo-Egypt 

 
 

ABSTRACT 

Head space analysis employing gas chromatography / mass spectrometry have 

been used for examining the volatile components associated with yoghurt affected by 

TGase added to the milk used. A total of 27 volatile components were detected. Ten 

major types, 4 aliphatic alkane (7-11 carbon atoms), 6 aliphatic ketenes (4-11 carbon 

atoms), 5 aliphatic organic acid (2-10 carbon atoms), one aromatic acid (7 carbon), 2 

aliphatic aldehyde (2-6 carbon atoms), 2 aliphatic ester (4-8 carbon atoms), one 

aliphatic alcohol (ethanol), one cyclic alkane(C9), one aromatic alkane (8 carbon), and 

3 aromatic compounds (7-10 carbon atoms). The percentages of volatile compounds 

and their concentrations in the bovine and soybean milk mixture were affected by the 

original concentrations of these compounds in soybean milk, which directly affected 

the increased concentration of these compounds in the mixture used and increased the 

dose of the enzyme used from 1 to 1.5 units.  
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