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Abstract: This research aimed to study the sensory evaluation of goat whey from cottage cheese which
had incubation temperature at 32 degrees Celsius for 1, 2, 3 and 4 hrs, respectively. The research
used an acceptance test. The results were statistically analyzed at the 0.05 level of significance. The
results revealed that incubation time did not affect the change in appearance, texture, and odor, but the
flavour and overall satisfaction were significantly different (p<0.05). Sour, astringency, and acidity scores
tended to inrease with incubation time. Incubation time at 4 hrs caused sour, astringency and acidity
the highest scores but incubation time at 1 hr, sour, astringency and acidity had the lowest scores. The
overall satisfaction score was highest at 1 hr and the lowest at 4 hrs of incubation. The results revealed

that whey of cottage cheese incubated for 1 hr was suitable for food product development.
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Figure 1 Whey from cottage cheese at different incubation times : 1 hr (A), 2 hrs (B), 3 hrs (C) and 4 hrs (D).
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Table 1 Appearance (color) and consistency scores of whey from goat cottage cheese at 1, 2, 3 and 4 hrs of incubation

times.
Treatment (hrs) Color (X +S.D.) Consistency (X +S.D.)
1 5.20 £2.49 3.00 £2.35
2 5.60 +2.04 3.40 £ 3.21
3 5.60 +2.79 4.00 £2.00
4 5.60 £ 2.79 4.60 = 2.30
p-value >0.05 >0.05
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Table 2 Odor and flavor scores of whey from goat cottage cheese at 1, 2,3 and 4 hrs of incubation time.

Treatment Milk odor Yogurt odor  Cheese odor Sour Astringency Sweet Acidity
(hrs) (X+SD) (X+SD) (X+SD) (X+SD) (X £SD.) (X £SD.) (X +SD.)
1 400+2.00 460+1.14 3.80+1.64 240+152° 2004025  460+1.14° 2.00+0.71°
2 340+195 520+164 400+235 4.00+1.58° 420+1.79" 320+045"  4.80+1.64°
3 340+1.82 580+164 420+217 540+230" 500+4.69° 2.80+1.30° 5.60+230°
4 320+045 6.60+202 480+259 7.60+089° 6.60+288  1.60+0.90°  7.20 +2.39°
p-value >0.05 >0.05 >0.05 <0.05 <0.05 <0.05 <0.05

Note : *°“superscripts indicate that means with different letters within the same column are significantly different (p<0.05).
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Table 3 Overall satisfaction score of whey from goat cottage cheese at 1, 2, 3 and 4 hrs of incubation times.

Treatment (hrs)

Overall (X +£S.D.)

1 6.60 + 1.34°
2 3.60 + 0.55°
3 2.60 +0.90”
4 1.60 + 0.55°
p-value <0.05

Note : *”“superscripts indicate that means with different letters within the same column are significantly different (p<0.05).
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