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Abstract
The aim of the paper is to present the traditional technological flow utilised for goat milk yogurt
obtained into a small range unit from Iaşi County, Romania and also to effectuate a
physicochemical analyse for this product. From physicochemical analysis view point, the aims of
the current paper were focused on the following parameters: fat content, protein content, acidity
and dry matter content. At the end of the study we can affirm that the goat milk yogurt obtained
fulfilled the technological demands and flow, being a traditionally made product. The quality of the
product is a very good one, being recorded superior values for all the analysed physicochemical
indicators which had superior values to those imposed by nowadays legislation.
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INTRODUCTION1
Goats were among the first farm animals
which were domesticated [20, 46].
Archaeological evidences indicated that they
have been associated with mankind into a
symbiotic relationship for more than 10,000
years [42].
Goat is considered to be the “poor man’s
cow”. In the developing world, goat could
fulfil the difference between malnourished
and a healthy sustaining diet [33].
Goat (Capra hircus) is one of the main
sources of milk and meat products for human
consumption [24].
Goats are a very important component of
livestock industry, having adaptability to
harsh climates which make them suitable for
landless and marginal farmers. The
contribution of goats in supplying milk and
milk products is high and it has significant
role in rural economy and health [42].
In many countries, goat farming is the
most important part, economically speaking,
especially in Mediterranean and Middle East
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areas. Goat farming is very well organized in
countries such as: France, Italy, Spain and
Greece [34].
Contribution of goats in supplying with
milk and milk products is high and it has a
very significant role in rural economy and for
people’s health [42].
Many scientists focused on the
functional properties of goat milk. It was
concluded that, this milk have not only a high
nutritional value but also have a therapeutic
value and dietary characteristics [22].
Goat milk is a rich source of proteins,
vitamins, minerals as well as many short and
medium chain fatty acids [12].
Goat milk is quite important since it has
high biological value and important
nutritional qualities [9]. Its higher
digestibility,
alkalinity
and
dietary
characteristics make it highly recommended
for infant feeding and for adults who are
sensitive or allergic to cow milk or have
gastrointestinal disorders; therefore, it can be
used as a healthy substitute for cow milk
products [19, 28, 31 and 35]. Also the
economic contribution and nutritional value
of goat milk can be observed in developing
countries, particularly in the Mediterranean
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region, Middle East, Eastern Europe, and
South America [37].
Composition of goat milk varies
according to different factors including diet,
breed, individuals, parity, season, feeding
management
environmental
conditions,
locality, stage of lactation, and health status
of udder [12, 36].
It is believed that milk products were
incorporated into the human diet around 10,000–
5000 BC, with the domestication of milkproducing animals (cows, sheep, and goats, as
well as yaks, horses, buffalo, and camels) [32].
In the last decades demands of
consumers’ regarding food production know
a considerably change [6].
Consumers more and more believe that
foods contribute directly to their health [29,
30]. Today foods are not intended to only
satisfy hunger and to provide necessary
nutrients for humans but also to prevent
nutrition-related diseases and improve
physical and mental well-being of the
consumers [27, 38]. Therefore, it improves
the general health state and/or decreases the
risk of illnesses [11].
Citing a World Bank Report from 2007,
[23] affirm that “markets may also be
characterized by new consumer demands due
to changing lifestyles and increased knowledge
of the benefits of a more diversified diet”.
Acid diet products are very popular in
the world due to their pleasant sensorial
characteristics, as well as due to potential for
maintaining or improving consumers’ health
[7].
Consumption of dairy products in
generally and acid dairy products in
particular reached a new level in the last
years, due to their benefit effects on humans’
health [8, 41].
In the opinion of [25, 39] cited by [3]
“yogurt is one of the most popular fermented
dairy products widely consumed all over the
word due to its sensorial and nutritional
properties which are much sought after by
consumers”. Yogurt is an important dairy
product
consumed
worldwide
and
appreciated for its sensory characteristics.
“Yogurt is among the most common
dairy products consumed around the world,
and its sensory attributes have a large effect

on consumer acceptability” affirmation
sustained by [1].
Yogurt has been known to mankind for
over 6,000 years [31].
The word “yogurt” seems to be derived
from the Turkish word “yoğurmak” [17, 26]
or “jugurt” [43] which first appeared in the
8th century and means to thicken, coagulate,
or curdle. The same author mentions that
yogurt comes from the Middle East, where
milk was scarce due to the desert
environment.
Yogurt is obtained by the protosymbiotic
or lactic fermentation of milk using live and
active cultures of Lactobacillus delbrueckii
spp.
bulgaricus
and
Streptococcus
thermophilus [3, 4, 13 and 16].
These micro-organisms of the lactic
fermentation must be viable and to be present
in the product finished in the minimum
amount of 1 x 107 colonies by gram or
millilitre. The hard fermentation takes
between 6 and 23 hours, to reach the required
acidity and sensorial characteristics [40].
As the popularity of yogurt products
continues to grow, manufacturers are
continuously
investigating
value-added
ingredients such as prebiotics and probiotics
to entice health-conscious consumers [1].
Even if yogurt is traditionally made with
cow’s milk, over the years, milk from other
sources has been used to make yogurt. Goat’s
milk is particularly suitable for the
production of yogurt, due to its composition,
as well as providing numerous health benefits
[45].
Therefore, fermented goat’s milk
products could represent a good opportunity
to increase the supply of dairy products with
greater nutritional value [5, 14, 15 and 37].
However, consumer’s acceptance of
goat yogurt is low due to its “goaty” flavour
[44] resulting from high levels of caproic,
caprylic, and capric fatty acids compared to
other ruminant species [10, 18, 21].
The current paper focused on study of the
traditional technological flow utilised for
obtaining of goat milk yogurt into a small
rage unit from Iaşi County, Romania.
Physicochemical analysis of goat milk
yogurt targeted on the following parameters:
fat, proteins, acidity and dry matter.
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MATERIAL AND METHOD
The studied material was represented by
goat milk yogurt obtained into a small rage
unit from Iaşi County, Romania.
Physicochemical analyses were realized
in according with the AOAC norms [2] and
are very utilized and very well know, reason
for not describing them in details (we will
mention just the method’s principle).
Physicochemical
analyses
were
effectuated at UASVM from Iaşi.
For realizing the analyses were gathered
10 samples of goat milk yogurt, the samples
were collected from products which belongs
to the same batch, were obtained in similar
conditions and are delivered in the same type
of packaging. Preparation of samples for
physical-chemical analyses is realized by
homogenization and after that the samples
are brought to temperature of +200C.
Determination of fat content from goat
milk yogurt was realised by Gerber acidbutyrometric method which is based on
separation of fat from yogurt sample through
centrifugation, after dissolving of proteins
under the action of sulphuric acid (H2SO4)
and isoamyl alcohol.
Determination of proteins from goat
milk yogurt is realised by using Schültz
method which is based on blocking of aminic
groups from protein substances and release of
carboxylic groups, which will be titre with a
solution of NaOH (n=0.143).
Determination of goat milk yogurt
acidity is realised by Thörner method which
consist in neutralization of acids from a
certain quantity of yogurt through titration
with a solution of NaOH in the presence of
phenolphthalein as indicator.
Determination of dry matter from goat
milk yogurt is realised through oven drying
method.

RESULTS AND DISCUSSIONS
Studied goat milk yogurt is very tasty and
healthy, being obtained through a traditional
technology.
The technological flows for obtaining
goat milk yogurt through a traditional method
have the following stages: milk reception
(qualitative and quantitative) – pasteurization

at 850C – cooling of milk at insemination
temperature (470C-480C) – milk insemination
with
Lactobacillus
delbrueckii
spp.
bulgaricus and Streptococcus thermophilus –
packing of yogurt in jars – thermostatic
preparation for 4-5 hours – labelling – final
product.
Forwards we will detail each stage of the
processing flow.
1. Pasteurization of goat milk. Just after
goats milking, milk is collected carefully for
being introduced into processing. Even if
milking was realised as correct as possible
and into the most hygienic conditions, for
avoiding
milk
contamination,
before
pasteurization, milk must be cleaned.
Removal of mechanical impurities is realised
by a filtration through multi-layered gauze.
After that, milk is transferred into a 50 litres
stainless steel pot, for pasteurization (fig. 1).
Milk is boiled till reach the temperature
of +850C.

Fig. 1 Pasteurization of goat milk (original)

2. Cooling of milk at insemination
temperature. When milk reached the
pasteurization temperature it is subjected to
an immediate cooling. Milk is transferred
into cooling tank, where will be cooled till
the optimal temperature of 470C-480C. The
process is very important because this
temperature is favourable for lactic bacteria.
After cooling milk is subjected further to
technological process or could be kept into
cooling tank, till the moment in which will be
used for processing.
3. Milk insemination. The processing
flow of goat milk yogurt continues with
adding of starter cultures. For the yogurt
studied by us is utilised bacteria which
belong to thermopile gender: Lactobacillus
delbrueckii
spp.
bulgaricus
and
Streptococcus thermophilus. Starter culture is

- 250 Article licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 International License (http://creativecommons.org/licenses/by-nc-sa/4.0/)

Scientific Papers-Animal Science Series: Lucrări Ştiinţifice - Seria Zootehnie, vol. 73

prepared by mixing those two ferments with
500 ml boiled and cooled milk and after that
is introduced in the total mass of milk; the
dosage of ferments is the one for 50 l of milk.
It must be very well stirred. Addition of those
ferments will help yogurt coagulation,
obtaining a compact one, with a homogenous
mass, without agglomerations of fats or
protein substances (fig. 2).

thermo-starter grills, being placed one several
rows (fig. 5). Here are kept at a temperature
of 470C-480C for 4-5 hours. At the end of
process, the jars with yogurt are individually
checked. Those ones must have a compact
structure; yogurt must not detach from the jar
walls and not to eliminate whey. The jars
with yogurt are removed from thermo-starter
and are cooled; after that are placed into
fridge and kept there at a constant
temperature of 20C-40C.

Fig. 2 Insemination of goat milk (original)

4. Packing of yogurt in jars. Before being
filled jars are sterilized with hot water and
dried at a temperature of 480C. Each jar is
carefully filled (fig. 3), after that being placed
on a grill for being introduced at in thermostarter. Packing of yogurt is realised in 380
ml glass jars (fig. 4).

Fig. 5 Fermentation of yogurt (original)

6. Labelling of jars with yogurt. On each
jar with yogurt is sticks an individualised
label. On this one are marked the following:
product name, producer, address and
telephone number, fabrication date, shelf life
time, storage temperature and the ferments
utilised for product obtaining. Labels are
daily stamped with the date in which the
product was obtained (fig. 6).
Fig. 3 Packing yogurt into jars (original)

Fig. 6 Labelling of yogurt (original)

Fig. 4 Jars filled with yogurt (original)

5. Thermostatic preparation. After the
jars are filled those ones are placed on the

To effectuate the determinations, were
subjected to analysis a number of 10 sampled
of goat milk yogurt traditionally obtained. To
present the product quality we aimed to
determine
the
most
important
physicochemical parameters. The analyzed
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Variation coefficient recorded a value of
0.966% which indicates a very homogeneity
inside the analysed lot (tab. 1).

3
2,5
Fat (%)

indicators were: fat content, protein content,
yogurt acidity and dry matter content. The
limits imposed by the nowadays legislation
for the physicochemical parameters above
mentioned must be respected because justify
the continuous monitoring need for keeping
the quality of the final product. The obtained
results (tab. 1) were compared with the firm’s
standard, appreciating the correspondence
level between them.
Regarding fat content we obtained a
mean value of 2.894±0.009% (tab. 1 and fig.
7), in comparison with minimum 2.80% as it
is stipulated in the standard.
The minimum value obtained by us was
2.86% and the maximum value was 2.95%
(tab. 1).

2
1,5

2

2,894

1
0,5
0
Standard

Obtained value

Fig. 7. Fat content (%) of the studied
goat milk yogurt

Table 1 Physicochemical parameters of studied goat milk yogurt obtained through a traditional method
Physicochemical
characteristic
Fat (%)
Protein (%)
Acidity (0T)
Dry matter (%)

Results (n=10)
Standard
2
min. 3
max. 145
min. 11

Minimum

Maximum

X ± sX

V (%)

2.86
3.10
142.00
11.20

2.95
3.60
144.80
11.90

2.894±0.009
3.350±0.120
143.59±0.281
11.505±0.072

0.966
0.340
0.619
1.991

Analysis effectuated on samples of goat
milk yogurt enlightened the fact that value of
protein content recorded a minimum value of
3.10% and a maximum one of 3.60%.
The calculated mean value was
3.350±0.120% (tab. 1 and fig. 8), which was
superior to standard which impose a value of
minimum 3% for this indicator.
Value of variation coefficient was
0.340% which show the fact that also in this
case the homogeneity of the analysed lot was
a very good one (tab. 1).

Acidity of goat milk yogurt had values
between 142.000T (minimum) and 144.800T
(maximum), with an established mean value
of 143.59±0.2810T (tab. 1 and fig. 9).
The acidity was below the maximum
value imposed by standard (max. 1450T).
Variation coefficient, in this case had the
value of 0.619%, fact which highlight a very
good homogeneity for the analysed product
(tab. 1).

Acidity (Thörner degrees)

145

3,4

Protein (%)

3,3
3,2
3,1
3

3,35
3

144,5
144

145

143,5
143,59

143
142,5
Standard (max.)

2,9

Obtained value

2,8
Standard (min.)

Obtained value

Fig. 8 Protein content (%) of the studied
goat milk yogurt

Fig. 9 Acidity (0T) of the studied
goat milk yogurt

The last analysed parameter was
represented by dry matter content of goat milk
yogurt.
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This indicator recorded a minimum
value of 11.2% and a maximum one of
11.9% (tab. 1).
The calculated mean value for this
parameter was 11.505±0.072%, value which
is superior to the one imposed by standard
(min. 11%) (tab. 1 and fig. 10).

11,6

Dry matter (%)

11,5
11,4
11,3
11,2
11,1

11,505

11
10,9

11

10,8
10,7
Standard (min.)

Obtained value

Fig. 10 Fat content (%) of the studied
goat milk yogurt

The analysed character, also presented a
very good homogeneity inside lot, variation
coefficient reaching value of 1.991% (tab. 1).

CONCLUSIONS
Based on the effectuated study we can
affirm that goat milk yogurt obtained into a
small range unit from Iaşi County, Romania,
fulfilled the technological demands and flow,
being a traditionally made product.
The quality of the product is a very good
one, being recorded superior values for all
the analysed physicochemical indicators
which had superior values to those imposed
by nowadays legislation.
So we strongly advise the consumption of
goat milk yogurt which was subjected to the
current study.

REFERENCES
[1] Allgeyer L.C., Miller M.J., Lee S.-Y., 2010:
Sensory and microbiological quality of yogurt
drinks with prebiotics and probiotics. Journal of
Dairy Science, vol. 93, no. 10, p. 4471-4479
[2] AOAC, 2016: Official Methods of Analysis of
the AOAC. 20th edition, Association of Official
Analytical Chemists, Arlington, VA, USA
[3] Arioui Fatiha, Djamel Ait Saada, Cheriguene
A., 2017: Physicochemical and sensory quality of
yogurt incorporated with pectin from peel of
Citrus sinensis. Food Science & Nutrition, vol.
5(2), p. 358-364
[4] Aryana K.J., Olson D.W., 2017: A 100-year

review: Yogurt and other cultured dairy products.
Journal of Dairy Science, vol. 100, issue 12, p.
9987-10013
[5] Atamian S., Olabi A., Baghdadi O.K., Toufeili
I., 2014: The characterization of the
physicochemical and sensory properties of full-fat,
reduced-fat and low-fat bovine, caprine, and ovine
Greek yogurt (Labneh). Food Science & Nutrition,
vol. 2(2), p. 164-173
[6] Avarvarei B.V., 2013: Analysis of commodity
for some yoghurt assortments sold on Iaşi City
market, Romania. In: Elisabete Silva, Clarisse
Pais, Lúis S. Pais (eds.), Teaching crossroads,
Instituto Politécnico de Bragança, Bragança,
Portugal
[7] Avarvarei B.V., Usturoi M.G., Usturoi Al.,
Raţu Roxana Nicoleta, 2014: Analyse of some
buttermilk assortments sold on Iaşi City market,
Romania. Journal of Biotechnology, vol. 185,
supplement, p. 72
[8] Avarvarei B.V., Usturoi M.G., Vîrlan
Mădălina, Chelariu Elena Liliana, 2019:
Utilization effect of dog rose (Rosa canina) extract
on yogurt quality. Scientific Papers. Series D.
Animal Science. vol. LXII, no. 1, USAMV
Bucureşti, p. 339-347
[9] Bruzantin F.P., Daniel J.L.P., da Silva P.P.M.,
Spoto M.H.F., 2016: Physicochemical and sensory
characteristics of fat-free goat milk yogurt added
to stabilizers and skim milk powder fortification,
Journal of Dairy Science, vol. 99, no. 5, p. 33163324
[10] Costa R.G., Beltrão Filho E.M., De Sousa S.,
Cruz G.R.B., Queiroga R.C.R.E., 2016:
Physicochemical and sensory characteristics of
yogurts made from goat and cow milk. Animal
Science Journal, vol. 87, p. 703-709
[11] Costin G.M., Caşulschi T., Pop D.M., Stanciu
S., Paraschiv D., 2007: Produse lactate
funcţionale. Editura Academica, Galaţi, Romania
[12] Damunupola D.A.P.R., Weerathilake
W.A.D.V., Sumanasekara G.S., 2014: Evaluation
of quality characteristics of goat milk yogurt
incorporated with beetroot juice. International
Journal of Scientific and Research Publications,
vol. 4, issue 10, p. 1-5
[13] De Santis Diana, Giacinti Giuseppina,
Chemello Giulia, Frangipane Maria Teresa, 2019:
Improvement of the sensory characteristics of goat
milk yogurt. Journal of Food Science, vol. 84,
issue 8, p. 2289-2296
[14] Eissa E.A., Mohamed Ahmed I.A., Yagoub
A.E.A., Babiker E.E., 2010: Physicochemical,
microbiological and sensory characteristics of yogurt
produced from goat milk. Livestock Research for
Rural Development, vol. 22(8), p. 247-253
[15] Eissa E.A., Babiker E.E. Yagoub A.E.A.,
2011: Physicochemical, microbiological and

- 253 Article licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 International License (http://creativecommons.org/licenses/by-nc-sa/4.0/)

University of Agricultural Sciences and Veterinary Medicine Iasi
sensory properties of Sudanese yogurt (zabadi)
made from goat’s milk. Animal Production
Science, vol. 51, p. 53-59
[16] Esmerino E.A., Ferraz J.P., Tavares Filho
E.R., Pinto L.P.F., Freitas M.Q., Cruz A.G., Bolini
H.M.A., 2017: Consumers’ perceptions toward 3
different fermented dairy products: Insights from
focus groups, word association, and projective
mapping. Journal of Dairy Science, vol. 11, p.
8849-8860.
[17] Fisberg M., Machado Rachel, 2015: History
of yogurt and current patterns of consumption.
Nutrition Reviews, vol. 73 (S1), p. 4-7
[18] Gamage G., Adikari A., Nayananjalie W.,
Prasanna P., Jayawardena N., Wathsala R., 2016:
Physicochemical,microbiological and sensory
properties of probiotic drinking yoghurt developed
with goat milk. International Journal of Scientific
and Research Publications, vol. 6, p. 203-208.
[19] Haenlein G.F.W., 2004: Goat milk in human
nutrition. Small Ruminant Research, vol. 51, issue
2, p. 155-163
[20] Hatziminaoglou Y., Boyazoglu J., 2004: The
goat in ancient civilisations: From the Fertile
Crescent to the Aegean Sea. Small Ruminant
Research, vol. 51, issue 2, p. 123-129
[21] Kesenkaş H., Karagözlu O., Yerlikaya O.,
Özer E., Akpinar A., Akbulut N., 2017:
Physicochemical and sensory characteristics of
winter yogurt produced from mixtures of cow’s
and goat’s milk. Journal of Agricultural Sciences,
vol. 23, p. 53-62
[22] Lad S.S., Aparnathi K.D., Bhavbhuti Mehtan,
Suresh Velpula, 2017: Goat milk in human
nutrition and health – a review. International
Journal of Current Microbiology and Applied
Sciences, vol. 6, no. 5, p. 1781-1792
[23] Lie Helene, Rich M.K., Kurwijila R.L.,
Jervell M. Anne, 2012: Improving smallholder
livelihoods
through
local
value
chain
development: A case study of goat milk yogurt in
Tanzania. International Food and Agribusiness
Management Review, vol. 15, issue 3, p. 55-85
[24] Lima Reis Maria João, Teixeira-Lemos Edite,
Oliveira J., Teixeira-Lemos L.P., Monteiro
A.M.C., Costa J.M., 2018: Nutritional and health
profile of goat products: Focus on health benefits
of goat milk. In: Kukovics S. (ed.), Goat science,
Intechopen Publishers, ISBN 978-1-78923-203-5
[25] Loveday S.M., Sarkar A., Sing H., 2013:
Innovative
yoghurts:
novel
processing
technologies for improving acid milk gel texture.
Trends in Food Science & Technology, vol. 33(1),
p. 5-20
[26] McGee H., 2004: Fresh fermented milks and
creams. In: Dorfman P., Greene J., McGee A.
(eds.), Food and Cooking: The Science and Lore
of the Kitchen, Scribner Publishers, New-York,

USA, p. 44-51
[27] Menrad K., 2003: Market and marketing of
functional food in Europe. Journal of Food
Engineering, vol. 56(2-3), p. 181-188
[28] Mituniewicz-Malek Anna, Ziarno Malgorzata,
Dmytrόw Izabela, 2014: Incorporation of insulin
and transglutaminase in fermented goat milk
containing probiotic bacteria. Journal of Dairy
Science, vol. 97, no. 6, p. 3332-3338.
[29] Mocanu D., Rotaru Gabriela, Botez Elena,
Andronoiu Doina, Nistor Oana, 2010: Probiotic
yogurt with medicinal plants extract: Physical –
chemical, microbiological and rheological
characteristics. Journal of Agroalimentary
Processes and Technologies, vol. 16(4), p. 469-476
[30] Mollet B., Rowland I., 2002: Functional
foods: At the frontier between food and pharma.
Current Opinion in Biotechnology, vol. 13(5), p.
483-485
[31] Monteiro A., Loureiro Soraia, Matos Susana,
Correia Paula, 2019: Goat and sheep milk as raw
material for yogurt. In: Javed K. (ed.), Milk
production, processing and marketing, Intechopen
Publishers, ISBN 978-1-78985-730-6
[32] Moreno Aznar L.A., Cervera Ral Pilar,
Ortega Anta Rosa Maria, Díaz Martín J.J, Baladia
E., Basulto J., Bel Serrat Silvia, Iglesia Altaba Iris,
López-Sobaler Ana Maria, Manera María,
Rodríguez Rodríguez Elena; Santaliestra Pasías
Alba Maria, Babio Nancy, Salas-Salvadó J., 2013:
Evidencia científica sobre el papel del yogur y
otras leches fermentadas en la alimentación
saludable de la población española, Nutrición
Hospitalaria, vol. 28, núm. 6, p. 2039-2089
[33] Mowlem A., 2005: Marketing goat dairy
produce in the UK. Small Ruminant Research, vol.
60, issues 1-2, p. 207-213
[34] Park Y.W., 2006: Goat milk - chemistry and
nutrition. In: Park Y.W. and Haenlein G.F.W.
(eds.), Handbook of milk of non-bovine mammals,
Blackwell Publishers, Ames, Iowa and Oxford,
England, p. 34-58
[35] Park Y.W., Juárez M., Ramos M. Haenlein
G.F.W., 2007: Physical-chemical characteristics of
goat and sheep milk. Small Ruminant Research,
vol. 68, issue 1-2, p. 88-113
[36] Pascal C., 2015: Tratat de creştere a ovinelor
şi caprinelor. Editura “Ion Ionescu de la Brad”,
Iaşi, Romania
[37] Ribeiro A.C., Ribeiro S.D.A., 2010: Specialty
products made from goat milk. Small Ruminant
Research, vol. 89, issues 2-3, p. 225-233
[38] Roberfroid M.B., 2000: Concepts and strategy
of functional food science: The European
perspective, The American Journal of Clinical
Nutrition, vol. 71(6), p. 1660-1664
[39] Sahan N., Yasar K., Hayaloglu A.A., 2008:
Physical, chemical and flavour quality of non-fat

- 254 Article licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 International License (http://creativecommons.org/licenses/by-nc-sa/4.0/)

Scientific Papers-Animal Science Series: Lucrări Ştiinţifice - Seria Zootehnie, vol. 73
yogurt as affected by a ß-glucan hydro colloidal
composite during storage. Food Hydrocolloids,
vol. 22, no. 7, p. 1291-1297
[40] Segovia Garcia E., Martinez Cisneros M.G.,
2013: Quality control in yogurt: alternative
parametres for assetmment. European Scientific
Journal, special edition, vol. 1, p. 95-100
[41] Simeanu D., 2015: Nutriţie umană. Editura
“Ion Ionescu de la Brad”, Iaşi, Romania
[42] Tilahun Z., Nejash A., Tadele K., Girma K.,
2014: Review on medicinal and nutritional values
of goat milk. Academic Journal of Nutrition, vol.
3(3), p. 30-39
[43] Trachoo N., 2002: Yogurt: The fermented
milk. Songklanakarin Journal of Science and
Technology, vol. 24, no. 4. p. 727-738
[44] Uysal-Pala C., Karagul-Yuceer Y., Pala A.,
Savas T., 2006: Sensory properties of drinkable
yogurt made from milk of different goat breeds.
Journal of Sensory Studies, vol. 21, issue 5, p.
520-533
[45] Verruk S., Dantas A., Prudencio E.S., 2019:
Functionally of the components from goat’s milk,
recent advances for functional dairy products
development and its implications on human health.
Journal of Functional Foods, vol. 52, p. 243-257
[46] Zeder A. Melinda, Hesse B., 2000: The initial
domestication of goats (Capra hircus) in the
Zagros mountains 10,000 years ago. Science, vol.
287, issue 5461, p. 2254-2257

- 255 Article licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 International License (http://creativecommons.org/licenses/by-nc-sa/4.0/)

