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Physical-Chemical quality Milk Composition and Sensory of Sterilized Goat Milk from

Frozen Raw Goat Milk

ARES UIANDY LASAWNUA AUNS'

Sasitorn Nakthong' and Thipphamon Chanthorn'’

ABSTRACT: The research aimed to study on physical-chemical quality, milk composition and sensory
of sterilizd goat milk processed from frozen goat milk previously kept for 0(T1), 1(T2), 2(T3) and 3(T4)
months. The results showed that sterilized goat milk had significantly decreased in protein, fat, total
solids in milk, solid non-fat, sugar lactose with inereased storage duration of frozen goat milk (p<0.05).
For sensory evaluation, flavor, texture, appearance, color and overall satisfaction were statistically
significant difference (p>0.05) except for lumpy or clot characteristic in the milk tended to be more

pronounced in month 3 (p<0.05)
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Table 1 Physical-chemical quality of sterilized goat milk processed from frozen raw goat milk previously stored for0, 1,2

and 3 months (mean + SD)

storage duration of frozen raw goat milk (months)

Physical-chemical quality

0 1 2 3
Lactic acid (%) 0.25°+0.00 0.26°+0.00 0.26°+0.00 0.25°°+0.00
pH 6.25°+0.01 6.17°+0.01 6.21°+0.00 6.23"+0.04
Color value
L* 83.75+£1.06 82.62+0.89 83.94+0.55 83.49+0.47
a* 0.82+0.74 1.44+0.34 1.21+0.30 1.64+0.46
b* 13.52+0.91 14.92+0.70 13.97+0.56 14.34+0.66
Turbidity test ) ) ¢) )

Note: L* = (Lightness), a* = (redness), b*= (yellowness)
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Table 2 Milk Composition of sterilized goat milk processed from frozen raw goat milk previously stored for

0, 1, 2 and 3 months (mean + SD)

storage duration of frozen raw goat milk (months)

Standard of

Milk Composition

Thai industrial ISBN

(%) 0 1 2 3 974-9683-44-7
Fat 4.33°+0.02 4.32°+0.02 3.69°+0.07 4.02°+0.17 234
Solid not fat 7.56+0.33 7.73+0.01 7.61+0.02 7.71+0.18
Protein 3.44%0.12 3.50+0.01 3.35+0.01 3.44+0.09 230
Lactose 3.49+0.18 3.59+0.01 3.62+0.02 3.62+0.08
Total solids 11.89°+0.35 12.057£0.03 11.30°+0.07 11.73°+0.35 2120

Note: **° Means in the same row with different superscripts significantly differ (p<0.05) by DMRT
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Figure 2 Sterilized goat milk
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Table 3  Sensory evaluation of sterilized goat milk processed from frozen raw goat milk previously stored for

0, 1, 2 and 3 months (mean * SD)

storage duration of frozen raw goat milk (months)

Sensory evaluation

0 1 2 3
Appearance and color
Color 2.78+1.30 3.65+1.57 3.75+2.00 3.58+2.17
Free whey 1.10£0.31 1.00£0.00 1.00£0.00 1.25+0.64
Lumpy 1.20+0.52° 1.00+0.00° 1.10+0.45° 1.90+1.37°
Texture
Homogeneity 9.00+0.00 8.90+0.31 8.90+0.31 8.68+0.73
Viscosity 1.70+£1.08 2.00+1.56 1.45+0.76 1.80+1.67
Grainy 1.90+1.77 1.50+1.10 1.20+0.52 1.90+1.55
Creaminess 5.95+1.90 6.30+£1.95 6.38+1.68 5.40+2.28
Flavor
Salty 2.98+1.56 3.85+2.16 3.28+2.09 3.25+1.68
Sweet 4.25+1.41 4.55+2.11 4.65+1.84 4.43+1.23
Acerbity 3.23+2.48 3.10+2.27 3.03+£2.24 3.80+2.33
Cooked flavor 4.50+1.73 4.50+2.40 4.60+2.09 4.65+1.63
Flavorful 4.48+1.79 4.55+2.06 4.53+2.51 4.95+1.91
Overall Satisfaction 4.83+2.06 4.85+2.11 5.48+2.33 5.05+2.10

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

Appearance and color: Color level 1 = light brown, level 9 = dark brown, Free whey level 1 = non free whey,

level 9 = very free whey, Lumpy level 1 = non lumpy, level 9 = very lumpy, Texture: Homogeneity level 1 =

Free whey, level 9 = Homogeneity, Viscosity level 1 = non viscosity, level 9 = very viscosity, Grainy level 1

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

Flavor: Salty level 1 = non salty, level 9 = very salty, sweet level 1 = less sweet, level 9 = very sweet, Acerbity

level 1 = non acerbity, level 9 = very acerbity, Cooked flavor level 1 = less cooked flavor, level 9 = very

cooked flavor, Flavorful level 1 = less flavorful, level 9 = very flavorful, Overall Satisfaction level 1 = non

overall satisfaction, level 9 = very overall satisfaction
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