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Abstract:  This study aimed to optimize the technological conditions for goat milk yogurt production with good sensory and physicochemical characteristics.
Goat milk yogurt samples were incubated at 30°C, 37°C, and 42°C, while cow milk yogurt incubated at 42°C served as the control. Samples were evaluated by a
sensory panel using a 9-point hedonic scale, and physicochemical analyses included total solids and titratable acidity. Significant differences were observed
among samples (p ≤ 0.05). The yogurt incubated at 42°C showed the best sensory acceptability, balanced acidity, and improved storage stability, highlighting the
technological potential of goat milk for fermented dairy products.

Study on the Identification of Optimal Conditions for Goat 
Milk Yogurt Production

Introduction
Goat milk is increasingly valued in the dairy industry due to its high nutritional value, improved digestibility, and beneficial effects on human health 
compared to cow milk. In recent years, consumer interest in functional and fermented dairy products has contributed to the growing demand for goat 
milk yogurt, appreciated for its nutritional properties, unique flavor, and potential health benefits.

Material and methods

Results and discussions

CONCLUSIONS
Both goat and cow milk showed good quality characteristics and suitability for yogurt production.
The optimization of incubation temperature at 42°C improved the sensory quality and overall acceptability of goat milk yogurt.
Sample S3 showed higher titratable acidity, indicating enhanced starter culture activity and lactic acid production during 
fermentation.
The incubation temperature of 42°C proved optimal for obtaining goat milk yogurt with balanced sensory properties, good 
stability during storage, and technological characteristics comparable to cow milk yogurt.
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