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In this study four samn samples prepared from cow milk using two processing methods
(traditional T1, T2 and factory processed T3, T4) were investigated for their physico-chemical
properties, fatty acids composition, oxidative stability and sensory properties. The traditionally
processed samples showed a significance difference (p < 0.05) in peroxide value and acid value in
comparison to factory processed ones. The peroxide value was 2.5 meq O2/kg of samn for both T3
and T4 samples, which was higher than the peroxide value of T1 and T2, which was 1.5 and 2.0,
respectively. The acid value of T3, T4, T1 and T2 are 2.58, 2.54, 1.122 and 1.121, respectively. The
results showed that the FFA% of T3, T4, T1 and T2 are 1.29, 1.27, 0.6 and 0.6, respectively. The
major fatty acids of the four samn samples were palmitic, oleic, stearic, myristic and capric acid.
T3 and T4 contain high percentage of palmitc acid 37.29 and 39.23%, respectively. Traditionally
processed sample T1 contains high amount of oleic acid (26.1%) in comparison with the other
three samples. Method of processing affects samn properties, quality and oxidative stability,
where traditionally processed samples were significantly preferred (P _ 0.05) by the
panelists for their color, odor, taste and overall acceptability to the factory processed samples.
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