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Abstract: This research aimed to study the sensory evaluation of goat whey from cottage cheese which 

results revealed that incubation time did not affect the change in appearance, texture, and odor, but the  
 

the highest scores but incubation time at 1 hr, sour, astringency and acidity had the lowest scores. The 

that whey of cottage cheese incubated for 1 hr was suitable for food product development.
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Table 1
times.

Treatment (hrs) Color (  ± S.D.) Consistency  (  ± S.D.)

1 

2 

3 

p-value
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yogurt, cottage cheese, rennet, full-fat cheddar 

 



 

 

 

Smith et al
 

yogurt, cottage cheese, rennet, full-fat cheddar 
 

 
 

 

Table 2

Treatment 
(hrs)

Milk odor 
(  ± S.D.) (  ± S.D.)

Cheese odor
(  ± S.D.)

Sour  
(  ± S.D.)

Astringency
(  ± S.D.)

Sweet  
(  ± S.D.)

Acidity  
(  ± S.D.)

1 c b a b

2 bc ab b a

3 ab a bc a

a a c a

p-value

Note :  a, b ,c 
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Table 3

Treatment (hrs)  ± S.D.)

1 a

2 b

3 bc

c

p-value

 

 
 
 

 

 

 

 
 
 
 

 
 
 
 

 
 

Note : a, b ,c 
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