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Table 1. Comparison on the pH and viable counts of various kinds of goat milk yoghurts

during storage

pH Viable counts (CFU/mlX 10°)
Time (wks) Control Jams Spices Control Jams " Spices
0 4.70£0.12*  4.52%0.18* 4.48+0.05* 6.7+0.3* 6.1£0.1* 4.540.3°
1 4.59+0.21* 4.38*0.11° 4.31+0.13* 5.840.1* 4,9+0.3° é.7i0.1°
2 4.324£0.02°  4.2970.15* 4.151+0.25* 2.5+0.2* 1.8£0.4%® 0.7i0.1b

=b¢ : Means within the same row without the same superscripts are significantly different (P <0.05).
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BAE R EATR B R 2 B T 4 B RE ML LIS AIZEEE (Toba et al, 1986 ; & » 1992) K
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o TEHEREARRT » W RENEE BN - £5ES > ETHERRERERE
Rl BB N S IR RE M B S R R E ST - R 2 TR ENR R AL BB 7L SR e
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Table 2. Comparison on the yield percentage of oligosaccharides between goat milk yoghurt

and goat milk yoghurts added various kinds of jams

Kinds of products

Kiwifruit Grape Pineapple
jam jam jam

Mixed fruit

Control jam Orange jam

Yield

percentage (%) 100* 97 102 105 98 95

* The yield percentage of control was as 100%.
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Table 3. Organoleptic evaluation of goat milk yoghurts by adding various kinds of jams

Score (mean=®SD)

Samples Appearance Texture Flavor agzzgf::élce
Control 7.2%+0.2* 7.6%£0.1* 6.4+0.2¢ 6.5£0.1°
Products with mixed fruit jam 7.0%£0.1* 7.8£0.3° 8.2£0.3% 8.8+0.3*
Products with orange jam 7.5+0.3* 7.8+0.2* 8.5+0.2* 8.4+0.1*
Products with kiwifruit jam 6.9+0.2* 7.3+0.1* 7.4%0.1° 7.47+0.2°
Products with grape jam 6.8+0.2° 7.71£0.2* 7.540.3b 7.6+0.2°
Products with pineapple jam 7.0£0.1° 7.5+0.1° 7.1£0.1¢ 7.3£0.1°

=bed ; Means within the same column without the same superscripts are significantly different (P <
0.03).
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R4 KEREHEEABBEAS ERERET
Table 4. Organoleptic evaluations of goat milk yoghurts by adding various kinds of fruit

spices
Score (mean=*SD)
Samples Appearance Texture Flavor Over-all acceptance
Control 5.8+0.2° 6.0+0.4* 5.310.1° 5.2+0.1°
Products with cherry essence 6.310.1* 6.2+0.2* 7.0£0.3 6.81t0.4*
Products with lemon essence 6.0£0.3* 5.9%+0.1* 6.110.3* 5.6+0.2°

=P é\doeajns within the same column without the same superscripts are significantly different (P <
.05).
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Abstract

An experiment was conducted to manufacture multiple goat milk yoghurts filled with
various kinds of jams or spices for the application of dairy industries. The results showed
that there was little significant effect on viable counts of products from the addition of
various jams if yoghurt was maintained beyond 10° CFU/ml, even stored for 14 days. Its
viable counts still stood at about 10° CFU/ml. The pH value was 4.48~4.70 at the start
and pH 4.15~4.32 after 14 days storage, and did not change significantly. The texture and
appearance of products were not affected because the additives were placed on the bottom
layer of vessel, but the addition of jams or spices in products could increase flavor,
acceptability and repress special odor derived from goat milk.

In organoleptic evaluations, yoghurts filled with mixed fruit jam, orange jam and cherry
essence had a higher score than others.
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