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The Sensory Acceptability of Goat Milk from Day 8 After Birth Until Day 35 of Lactation

ARSS UNANDY WAZANNUA AUNT'

Sasitorn Nakthong' and Thipphamon Chanthorn'’

ABSTRACT: The research aimed to study on the sensory acceptability of goat milk. Milk samples was
kept from 13 goats 8 days post partum until day 35 of lactation. Then raised under normal farm condition.
For the study, sensory evaluation, acceptability and color appearance and color, shape and texture
characteristics, flavor and overall taste of raw milk from goat. For the result of raw milk from goat from

a goat after birth 14 days can be made pasteurized milk.

Keywords: Raw goat milk, Goat milk pasteurized, Sensory evaluation
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Figure 1 The process of producing pasteurized goat milk after the mother goat is born. From the 8th

day onwards for sensory testing
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Table 1 Score sensory evaluation of the raw goat milk from after the baby goat during the

different periods of lactation (mean + SD)

Sensory Score of the date

evaluation 8-14 15-21 22-28 29-35

Appearance and color

Color 5.16b+1.07 5.69b+1.05 5.98ab+0.89 6.86a+0.53
Lumpy 1.462+0.29 1.25ab+0.22 1.13b+0.13 1.05b+0.05
Condensed 2.23a+0.39 1.84ab+0.40 1.47bc+0.46 1.24c+0.21
Texture
Grainy 1.64a+0.34 1.41ab+0.33 1.23b+0.16 1.14b+0.09
Viscosity 2.05a+0.46 1.882+0.43 1.59ab+0.56 1.27b+0.24
Creaminess 4.58+1.15 4.67+1.11 4.99+1.13 4.72+1.05
Flavor
Bitter 1.85a2+0.49 1.45b+0.29 1.29bc+0.22 1.06c+0.08
Salty 2.54a+0.67 2.04b+0.33 1.72bc+0.32 1.45c+0.18
Sweet 3.71£0.74 4.25+0.81 4.23+1.02 4.43+1.20
Unusual odor of milk 2.30a+0.79 1.95ab+0.62 1.52b+0.28 1.41b+0.18

Note: *"¢ | east squares means in the same row with different superscripts significantly differ
(P < 0.05), Creaminess, Sweet (1 = bad, 9 = good) Color, Lumpy, Condensed, Grainy, Viscosity,
Bitter, Salty, Unusual odor of milk (1 = good 9 = bad) Appearance and color: Color level 1 =

White, level 9 = White dense, Lumpy level 1 = non lumpy, level 9

very lumpy,
Condensed level 1 = less Condensed, level 9 = very Condensed, Texture : Grainy level 1 = non Grainy,
level 9 = very Grainy, Viscosity level 1 = non Viscosity level 9 = very Viscosity, Creaminess level 1 =
non Creaminess, level 9 = very Creaminess, Flavor: Bitter level 1 = non bitter,
level 9 = very bitter, Salty level 1 = non Salty, level 9 = very Salty, Sweet level 1 = less sweet, level 9 =

very sweet, Unusual odor of milk level 1 = non Unusual odor of milk, level 9 = very Unusual odor of milk
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Table 2 Score sensory evaluation of goat milk pasteurized from after the baby goat during the

different periods of lactation (mean + SD)

Sensory Score of the date
evaluation 8-14 15-21 22-28 29-35
Appearance and color
Color 5.27+1.18 5.29+1.16 5.69+1.01 6.32+0.75
Lumpy 1.76a+0.31 1.51ab+0.21 1.29bc+0.15 1.21c+0.15
Condensed 2.27a%0.37 2.00ab+0.35 1.63bc+0.43 1.36¢+0.14
Texture
Grainy 1.70a£0.31 1.54ab+0.27 1.28bc+0.21 1.21c+0.14
Viscosity 2.22a+0.32 2.06ab+0.33 1.67bc+0.49 1.55¢+0.35
Creaminess 1.65a+0.24 1.53a+0.23 1.22b+0.13 1.13b+0.13
Grainy 4.99+1.18 5.19+1.00 5.30+0.94 5.43+1.09
Flavor
Bitter 1.97a+0.54 1.510£0.33 1.26b+0.17 1.11b+0.07
Salty 2.67a+0.50 2.21b+0.30 1.82bc+0.20 1.60c+0.20
Sweet 4.18+0.68 4.53+0.82 4.59+0.76 4.98+1.09
Cooked flavor 2.87a+0.29 3.02a+0.36 2.91a+0.63 2.06b+0.44
Unusual odor of milk 2.21a+0.72 1.78ab+0.49 1.38b+0.19 1.22b+0.14

Note: *"° Least squares means in the same row with different superscripts significantly differ (P < 0.05)

Creaminess, Sweet (1 = bad, 9 = good) Color, Lumpy, Condensed, Grainy, Viscosity, Bitter, Salty, Unusual odor of milk

(1=good,9=bad) Appearance and color: Colorlevel 1 =white, level 9 =white dense, Lumpy, level 1= nonlumpy level 9= very

lumpy, Condensed level 1 = less condensed, level 9 = very condensed, Texture: Grainy level 1 =non grainy, level 9 =very

grainy, Viscosity level 1 =non viscosity level, 9 = very viscosity, Creaminess level 1 =non creaminess, level 9 = very creaminess,

Flavor: Bitter level 1 = non bitter, level 9 = very bitter, Salty level 1 = non salty, level 9 = very salty, Sweet level 1 = less

sweet, level 9 = very sweet, Cooked flavor level 1 = non cooked flavor, level 9 = very cooked flavor, Unusual odor of

milk level 1 = non unusual odor of milk, level 9 = very unusual odor of milk
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