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Effect of Partial Substitution of Goat Mike with Water Extraction from

Cordycer militaris Base on Physical - Chemical Properties of Goat Milk Yogurt
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ABSTRACT: The aim of this experiment was to study the effect of partial substitution of goat milk
with Cordyceps militaris water extract on physical-chemical properties of goat milk yogurt. The
experimental design was Completely Randomized Design (CRD) with four experimental groups
of the water extract from Cordyceps militaris in goat milk yogurt: group 1 (control at 0%), group
2 (replaced 10%), group 3 (replaced 15%) and group 4 (replaced 20%), respectively. The data
of pH, total acidity, total soluble solid, viscosity, color, texture profile were recorded. The results
showed that all experimental groups had statistical significance decreased in total soluble solid,
viscosity, color (L *) and texture (hardness, cohesiveness, chewiness and adhesiveness)

(p <0.05) and opposite to b * (yellowness) (p <0.05.) when level of water extract was increased.

Keywords: Cordyceps militaris, Goat milk yogurt, Physical-chemical properties
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Table.1 Physical-chemical properties of goat milk yogurt with different level of water extract from Cordycep

militaris (Mean + Standard Deviation)

Level of water extraction from Cordyceps militaris

Physical-Chemical
Treatment 1

Treatment 2

Treatment 3

Treatment 4

Characteristic
(control) (10%) (15%) (20%)
Total Acidity (%) 3.49+0.13 3.51+0.12 3.34+0.02 3.07+0.15
pH 4.31+0.04 4.31+0 4.32+0.01 4.29+0.02
Total soluble solid (°Brix) 13.84%°+0.23 15°+0 12.66°+0.47 13.5°+0.24
L* 85.65°+0.01 84.6°+0.13 84.96"+0.06 83.71c+0.21
a* -4.98+0.15 -4.79+0.27 -4.55+0.20 -4.63+0.04
b* 8.58"+0.38 9.77°°+0.40 9.34°+0.13 10.6°+0.01

Viscosity (Cps.) 4380°+49.50

2356°+53.03

2123°+49.50 1679°+314.66

2P Different letters within the same row are statistically different (p<0.05)
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Table 2 Texture profile analysis of goat milk yogurt with different level of water extract from Cordycep

militaris. (Mean + Standard Deviation)

Level of water extraction from Cordyceps militaris

TPA Treatment 1 Treatment 2 Treatment 3 Treatment 4
(control) (10%) (15%) (20%)
Hardness (kgf) 0.02°+0.20 0.02°+0.20 0.02°+0.20 0.01°+0.20
Cohesiveness 0.46°+0.20 0.31°+0.20 0.38°+0.20 0.35°+0.20
Springiness (mm.) 10.21°£0.20 10.56°+0.20 10.10440.20 11.24°+0.20
Gumminess (kgf) 0.01+0.20 0.01+0.20 0.01+0.20 0.01+0.20
Chewiness (kgf.mm) 3.34°+0.47 2.007°+0.95 0.00°+0.00 0.00°+0.00
Adhesiveness (kgf.mm) 0.03°+0.20 0.01°+0.20 0.01°£0.20 0.00°+0.20
abe Different letters within the same row are statistically different (p<0.05)
aq1l LANA15D19DY
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