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Table 1 Physicochemical properties of goat's raw milk used in yogurt samples production

pH Acidity (%) Fat (%)
6.60 0.13 4

. . Density
0, 0,
Protein (%) Total solid (%) (Kg/m')
3.9 13.04 1.036
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Table 2 Physicochemical characteristics of yoghurt samples during 28 days storage

Property Treatment Time (Day)
1 7 14 21 28
Total solid Control 13.20+0.03*  13.13+0.03*  13.06+0.11**  12.90+0.10"® 12.74+0.00 *B
(%) Applepine  12.34+0.11°®  12.83+0.22"®  12.99+0.07*  13.01+0.01*  13.03+0.04 **
Peach 12.43+0.30°°  13.1840.10%  13.35+0.05%  13.55+0.04 ®  13.63+0.01 **
Control 3.88+0.01%  3.90+0.05%#  3.86x0.03* 3.88+0.03% 3.90+0.01*#
Fat (%) Applepine  3.20+0.02°*  3.25+0.02°*  3.20+0.05" 3.15+0.02"* 3.23+0.01"
Peach 3.21+0.04%"  3.21+0.01"  3.21+0.03"* 3.21+0.01°A 3.18+0.06°A
Protein (%) Control 3.89+0.02%*  3.85+0.02*"  3.86+0.02* 3.91+0.00% 3.841+0.03*"
Applepine 3.60+0.01°"  3.59+0.01°*  3.61+0.02°* 3.57+0.01" 3.58+0.01°4
Peach 3.56+0.00%"  3.58+0.01°A 3.60+0.03"* 3.63+0.02°* 3.59+0.00°*
aA aB aC aE bD
oH Control 4.1810.OODA 4'121'0'00.)5 4.06+0.00 - 4.004;0.00bD 4.034;0.00aAB
Applepine 4.10+0.00 4.08+0.00 4.07+0.00 3.99+0.00 4.09+0.00
Peach 4.03+0.00®  4.00£0.00°°  3.94+0.00°° 3.90+0.00°F 4.05+0.00°A
Control 1.12+0.00°  1.17+0.00% 1.23+0.0'PA 1.24+0.00%A 1.22+0.00**
Acidity (%)  Applepine 1.2140.01%°  1.27+0.01%¢ 1.32+0.0°% 1.38+0.01% 1.22+0.02%°
Peach 1.15+0.01°¢ 1.20+0.02"8 1.29+0.00% 1.32+0.00°A 1.20+0.00%®

2 Differrent letters shows significant difference between the samples in coloums(P <0.05)
A B Differrent letters shows significant difference between the samples in rows (P <0.05)
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Fig 2 Changes in water holding capacity in yogurts
during storage at 4°C
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Goat's milk yogurt has a high nutritional value and digestibility and less allergenicity than cow's milk
products. The problem with goat's milk yogurt is the specific taste that results from the high
concentrations of volatile fatty acids that cause goat's taste and limit consumers' acceptance of this
product. In this research, the effects of adding 20% pineapple and peach nectar on physicochemical
(dry matter, fat, protein, acidity, synersis, water holding capacity and viscosity) and sensory properties
of goat's milk yogurt during 28 days of refrigerated storage were evaluated. The results showed that
adding nectar significantly reduced the amount of dry matter (p <0.05). In nectar-containing samples,
dry matter content had increasing trend during storage. Fat and protein levels were significantly lower
than thoese of control samples (p <0.05). The pH of nectar containing yogurts during storage was
significantly lower and its acidity was significantly higher than that of control yogurt (p <0.05). The
trend of synersis changes in nectar-containing yogurt samples was increasing in the first week and
then decreased until the end of the storage period and the process of changes in water storage capacity
was initially decreasing and then increasing. The viscosity increased during the first week and then
decreased significantly until the end of the storage period (p <0.05). The viscosity of nectar-
containing yogurt samples was significantly lower than that of control sample (p <0.05). Sensory
evaluation results showed that the highest overall acceptance score was given to the sample
containing pineapple nectar (4.66, 4.46) and the lowest overall acceptance score to the sample
containing peach nectar (3.36, 3.33) due to its dark color and sour taste on the 1% and 14" days
respectively. Based on the experiments, the use of pineapple nectar is a good method in order to cover
goat taste in goat's milk yogurt with preserved its qualitative characteristics.

Keywords: Goat's milk yogurt, Pineapple and peach nectar, Viscosity, Synersis, Health benefits
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