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Effect of milk solid concentration on
the fermentation properties of goat’ s yoghurt
WANG Pan,ZHANG Fu-xin*
(College of Food Engineering and Nutritional Science , Shaanxi Normal University,Xi’ an 710062 , China)
Abstract; The fermentation properties and postfermention properties of goat milk yoghurt were studied with different
milk solid concentration in the conditions of sterilization 90°C/15min,adding 7% sugar and 2% starter culture.The

results showed that the acid producing rate, viscosity and water holding capacity of goat milk yoghurt were higher,
with increasing milk solid concentration.During postfermention period,the acid producing rate, viscosity and water

holding capacity of goat milk yoghurt were increased in the first period, after were no significantly changes.
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