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Development of goat milk yogurt for dairy goat farmers
Amphon Waritthitham' Auengploy Chaitangka2 Jarasssri Kaewfun’

ABSTRACT

This study aims to develop goat milk yogurt for dairy goat farmers or small
scale processor production. The first study was evaluation of effect of using different
freeze dried probiotic cultures on quality of goat milk yogurt. Completely randomized
design (CRD) was used for this experiment. Experimental treatments were 2 types of
dried cultures (ABT-5 and ABY-3). The results showed that chemical and physical
properties of goat milk yogurt from both probiotic culture types were not significantly
different (p>0.05). However, sensory evaluation was affected by type of dried culture.
The ABY-3 goat milk yosurt received higher score for appearance, viscosity and smooth
of sensory evaluation than ABT-5 goat milk yogurt (p<0.05). The second study was
evaluation of effect of using different modified starch on quality of goat milk yogurt.
Completely randomized design (CRD) is used for this experiment. Six experimental
treatments were modified corn and tapioca mixed starch at 0.5, 1.0 and 2.0 % w/v
(0.5%COTA, 1.0%COTA and 2.0%COTA) and modified glutinous rice starch at 0.5, 1.0
and 2.0 % w/v (0.5%GLU, 1.0%GLU and 2.0%GLU). The result showed that after
keeping goat milk yogurt in 5 +2 °C for 14 days 0.5%GLU yogurt had lower syneresis
than 0.5%COTA yogurt and 2.0%COTA (P<0.05) and tend to lower than other yogurt
treatments (p>0.05). The 0.5%GLU and 1.0%GLU yogurts received higher score for odor
in sensory evaluation than 0.5%COTA (p<0.05) and tend to higher than other yogurt
treatments (p>0.05). In conclusion, using ABY-3 culture and adding modified corn starch
at 0.5 % w/v in goat milk yogurt production in dairy goat farmers or small scale
processor will be recommended.
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