Table 1 Effect of using different types of milk on free fatty acids (%) content of fresh bio-Greek yogurt       
	Fatty acids
	C
	Treatments

	
	
	A
	B
	C
	D
	E

	
	
	Saturated fatty acids (SFA) %

	Butyric 
	4:0
	2.47D±0.05
	1.93E±0.02
	0.74F±0.04
	1.03E±0.03
	1.97G±0.05

	Caproic 
	6:0
	1.43E±0.10
	1.64E±0.10
	0.43F±0.01
	1.99E±0.33
	2.26F±0.50

	Caprylic 
	8:0
	1.07EF±0.02
	0.91F±0.05
	0.49F±0.05
	2.22D±0.02
	2.13F±0.10

	Capric 
	10:0
	1.30E±0.01
	1.94E±0.10
	0.52F±0.01
	8.58C±0.90
	6.35D±0.33

	Lauric 
	12:0
	3.17C±0.55
	2.82D±0.91
	0.68F±0.03
	2.50D±0.05
	5.46E±0.02

	Myristic 
	14:0
	13.05B±1.90
	9.61C±1.10
	9.99C±1.01
	8.41C±0.55
	13.65B±1.60

	Pentadecanoic 
	15:0
	1.83E±0.20
	1.92E±0.02
	2.98D±0.05
	1.66E±0.02
	0.87H±0.12

	Palmitic 
	16:0
	30.09A±2.54
	33.73A±2.80
	28.19A±2.50
	28.70A±1.10
	26.02A±1.04

	cis-10-Heptadecenoic 
	17:0
	0.39G±0.09
	0.42G±0.12
	0.77F±0.01
	0.25FG±0.05
	0.35H±0.05

	Stearic 
	18:0
	13.01B±1.11
	12.81B±1.88
	13.14B±1.20
	11.87B±2.10
	11.36C±0.33

	Arachidic 
	20:0
	
	0.75G±0.05
	1.94E±0.04
	0.29FG±0.11
	0.28H±0.12

	Margaric acid
	21:0
	0.70G±0.10
	0.50G±0.01
	
	0.55F±0.02
	0.37H±0.05

	Behenic acid
	22:0
	
	0.28GH±0.04
	
	0.13G±0.01
	

	Total
	
	68.51ab±0.61
	69.26ab±0.56
	59.70c±0.46
	68.18ab±0.41
	71.07a±0.36

	
	
	Unsaturated fatty acids (USFA) %

	Myristoleic 
	14:1
	1.56C±0.02
	1.11B±0.01
	1.48D±0.02
	1.46C±0.03
	1.07C±0.02

	Palmitoleic
	16:1
	2.02B±0.02
	1.32B±0.01
	10.94B±0.90
	1.87C±0.22
	1.29C±0.02

	Oleic
	18:1
	25.18A±1.80
	25.26A±1.55
	23.78A±2.10
	23.98A±2.80
	23.24A±2.55

	Linoleic
	18:2
	1.90C±0.50
	1.85B±0.03
	2.83C±0.03
	2.11B±0.11
	2.04B±0.51

	Linolenic
	18:3
	0.81D±0.01
	0.84C±0.10
	0.99E±0.01
	0.80D±0.05
	0.78D±0.11

	cis-11-Eicosenoic
	20:1
	
	0.12D±0.01
	
	0.15E±0.01
	0.14E±0.04

	cis-11,14-Eicosadienoic
	20:2
	
	0.11D±0.01
	
	0.33E±0.03
	

	Arachidonic
	20:4
	0.18E±0.01
	0.12D±0.01
	0.11F±0.01
	0.35E±0.03
	0.37D±0.02

	Total
	
	31.65b±0.31
	30.73b±0.22
	40.13a±0.51
	31.05b±0.41
	28.93c±0.47


A: Greek yogurt made from cow milk + 8% MPC + 0.04% Tgase; B: Greek yogurt made from buffalo milk + 8% MPC + 0.04% Tgase; C: Greek yogurt made from camel milk + 8% MPC + 0.04% Tgase; D: Greek yogurt made from goat milk + 8% MPC + 0.04% Tgase; E: Greek yogurt made from sheep milk + 8% MPC + 0.04% Tgase

