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ABSTRACT

The objective of this study was to estimate some physical properties, chemical
composition, and adulteration of raw cow milk from milk collection centers in Tripoli in the
period from 1.8.2016 to 1.2.2017. The average temperature, pH , acidity, Total solids, solids,
fat, protein, salts and lactose were 13 + 4.06°C, 6.59 + 0.08, 0.16 £ 0.03%, 1.025 £ 0, 10.96
0.51%, 7.37 + 0.22%, 3.58 + 0.44%, 2.74 + 0.06%, 0.70 + 0.02% And 3.89 + 0.12%
respectively. The results showed that the average freezing point and the added water-0.4 60 +
0.01°C, 11.51 + 2.57%, respectively. Negative results for alcohol coagulation and coagulation
with boiling were obtained. Significant differences (P<0.05) were found for the values of
temperature and added water.



