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Abstract
The objective of this research was to study the production of beverage from cheese whey.
The experiment was divided into 3 sieps. First, lactic acid bacteria were isolated from

commercial drinking yoghurt. Second, production of beverage from cheese whey and it's shelf

life. Third, flavor and aroma compounds of cheese whey beverage were analyzed.

Three strains of lactic acid bacteria, Streptococcus thermophilus, Lactobacillus bulgaricus and
Lactobacillus casei Which were isolated from commercial yoghurt were cultivated. In order to
study the amount of produced lactic acid from these strains, single strain or mixed strains with
the inoculum of 5, 7 and 9% (v/v) were cultivated in cheese whey and incubated at 42 °C for 8
hours. It was found that all strains, single-strain culture or mixed strains culture of 2 or 3 strains
grew well in cheese whey. However, a mixed strains culture, Streptococcus thermophilus and

Lactobacillus bulgaricus with the inoculum of 9 % (v/v) has shown to be the best in growth

9 . . .
(1.04 x10 cfu/ml) and lactic acid production (0.64%). The mixed strains culture was selected to

use as the inoculum in the production of beverage from cheese whey.

In the process of beverage production, ratios of fermented cheese whey from mixed strains
culture and pineapple juice were studied. The ratio of fermented cheese whey and pineapple -juice
at 7:3 (v/v) gave the highest acceptance. The addition of 5.75 % sucrose, 2 % skim milk powder
and 1.2 % carrageenan 10 the fermented cheese whey was found to be the most acceptable
ration. In the study of shelf life, the product was stored at 4 °C and the physicochemical, the
microbiological. sensory properties as well as the appearance were detcrmined. The  results

indicated that ihe product canbe stored at least 7 days.

The analysis results of volatile compounds in cach fermentation culture using Gas
Chromatography/Mass Spectrometry (GC/MS) found that each fermentation culture gave a specific
pattern dcpended on strain used. Twenty three volatile compounds were found in fermenied
cheese whey of S thermophilus 26 compounds of L. bulgaricus and 22 compounds in a
mixed strains culture of S. thermophilus and L. bulgaricus. The following chemical families

were dete : i v 1
cted : alcohols, acids, hydrocarbons, ketones, terpenes, amines, aldehvdes and esters.





