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ABSTRACT

Yogurt is milk that is made by fermentation of bacteria. Yogurt can be made from any
milk. Modem production is currently dominated by cow’s milk, though Indonesia is
actually rich in natural resources, including milk. Therefore we want to try to make
yogurt products from other dairy products, like goat’s milk. Yogurt is made by putting
specific bacteria into the milk under controlled temperature and environmental
conditions, especially ‘in industrial production. Bacteria break down the natural milk
sugars and release lactic acid as waste product. Increased acidity causes the milk protein
goes solid. Increased acidity (pH = 4-5) also avoids the potential proliferation of
pathogenic bacteria. Most yogurt products made using Lactobacillus and Streptococcus
bacteria that we often encounter in a variety of sold yogurt products. But in some
countries, the product may be called yoghurt only if there are live bacteria in the final
product. Products that have been pasteurized, which had no live bacteria, is called
fermented milk. Yogurt that has been pasteurized has a long shelf life and does not
require a refrigerator. Yogurt has various functions in human life, therefore the product of
yogurt has become a universal drink which is beneficial to human health, especially in the
digestive tract (eg: facilitate constipation or difficult bowel movements). Also yogurt is
rich in protein, several B vitamins, and minerals that are important. Yogurt has much fat
milk from which it is made. Because the structure of the lactose yogurt was damaged,
then the yogurt can be consumed by people who are allergic to milk.

Keyword: Cow’s milk, goat’s milk, yoghurt.

INTRODUCTION milk by the action of a starter culture

containing Streptococcus thermophilus
In recent vyears, there has been
_ and Lactobacillus  delbrueckii  ssp.
increasing demand for a new range of
. _ ) bulgaricus. The role of these two gene
dairy products, including yoghurts, _
) in yoghurt manufacture can be
which are similar to traditional products ] ) o )
summarized as milk acidification and
but have a low fat content (Begona et . _
synthesis of aromatic compounds (Sera
al., 2000). Yoghurt is one of the most
et al., 2009), (Sahan et al., 2008).
popular fermented dairy product widely _ o
Yoghurt is more nutritious than many
consumed all over the world. It is
other fermented milk products because it
obtained by lactic acid fermentation of ) . i
contains a high level of milk solids in
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addition to nutriments developed during
the fermentation process. The aim of
this study is to make yoghurt that is

more nutritious than milk.

Yogurt is made by fermenting milk
using specific bacteria, under controlled
temperature and environmental
condition. Bacteria break down the
natural milk sugars and release lactic
acid as waste product. The increase in
acidity causes the milk protein convert
to solid form. The increase in acidity
(pH = 4-5) also avoids the potential
proliferation of pathogenic bacteria.
Most yogurt products made using
Lactobacillus and Streptococcus bacteria
that we often find in a variety of
marketed yogurt products. In some
countries, the product may be called
yoghurt only when life bacteria
available in the product. Products that
have been pasteurized, which had no life
bacteria, called fermented milk. Yogurt
that has been pasteurized has a long
shelf life and does not need refrigerator
to save. Yogurt has various roles in
human life, therefore the product of
yogurt has become a universal drink and
bringing benefitst to human health,
especially in the digestive tract (eg:
facilitate constipation or difficult bowel
movements). Yogurt also rich in protein,

some types of B vitamins, and important
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minerals. Yogurt contains fat milk as
much as the milk from which it is made.
Because the structure of the lactose
yogurt was damaged, then the yogurt
can be consumed by people allergic to

milk.

Table 1. Nutrition Content of yoghurt

Component Contain (per 100
mg)

Energy (Kkal) 42-62

pH 42-4.4

Protein 4.5-5.0

Carbohidrate 6-7

Fat -

Calsium 130-176

Magnesium 17

Potasium 226

Source : Canadian Dairy Commission
(2002) disitasi Anonimus (2008a).

Table 2. Composition Comparison of

Goat Milk and Cow Milk

Nutritional Value Goat Milk Cow Milk
Water (%) 87.5 87.2
Carbohydrate (%) 4.6 6.9
Energy (kkal) 67.0 69.1
Fat 4.0-7.3 44
Protein 3.3-49 1.0
Calsium 129 33
Phospor 106 14
Iron 0.05 0.05
Vitamin A 185 240
Vitamin B12 0.07 0.84

Source :Budiana and Susanto (2005) and
LPPM IPB (2008).

The main ingredient of yoghurt is
currently dominated by cow milk. But in
fact, there are other milk that can be
used as the main ingredient of yoghurt
like goat milk, horse milk, etc. Whereas
the potential of other milk product in

Indonesia is high too. Therefore, we try
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to make yoghurt from milk that still
rarely used at the production of yoghurt
like goat milk. So we can increase the
national income of this country and

make more people to have a better life.

MATERIALS AND METHODS

The studies were conducted following
this procedures. Acommercial yoghurt
of “biokul”, is used as the source of the
bacteria. Cow and goat milks were
boiled at 90° C for 15-30 minutes, then
gelatin and sugar were put into the

boiled milk and was then put into the

steril bottles. All the bottle was
sterilized at 121 °C for 2 hours. The milk
was allowed to cool. When the

temperature of the milk down to 43° C,
the commercial yoghurt was added into
the milk, then was kept at room
temperature for one night. Then the
sensory (colour, smell, taste), physical
(viscosity) and chemical (pH) were
(1990)

procedures. The sensory test was made

evaluated following Eskin
using 5 scales as follows: 1 (most
unliked), 2 (unliked), 4 (liked), and 5
(very liked).
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RESULTS AND DISCUSSION

Table 1. shows that the pH of yogurt
that uses goat milk is higher than the pH
of yogurt that using cow milk. This is
because goat milk is more alkali (alkali
foods) so the pH is higher than cow
milk. In addition, the higher pH of goat
milk might be due the content of an
alkaline compound such as calcium and
phosphorus in goat milk is higher than

in cow milk.

Table 3. The comparisson of pH
and viscosity of yoghurt, produced from
cow and goat milks

Milk pH Viscosity
Cow 4.52 3
Goat 5.55 5.5

Contrary to this, Table 2. Shows that the
viscosity of yogurt that uses goat milk as
the basic ingredients is higher than the
viscosity of yogurt that using cow milk
as the basic ingredients. This is because
goat milk fat content is higher than cow
milk fat content. Fat content of goat
milk is 4.25% and the fat content cow
milk is 3.70% (Webb and Johnson,
1965).
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Table 2. The comparisson of
taste, colour and smell of yoghurt,
produced from cow and goat milks

Taste Colour Smell
Cow 333a 380a 343 a
Goat 2.37b 347b 3.13b

Based on the sensory evaluation made to
30 respondents, it was found that yogurt
made from cow milk was prefered by
consumers compared to yogurt made
from goat milk. For flavor, the yogurt
that uses cow milk as the basic
ingredients obtained an average of 3.33,
while the yogurt that uses goat milk as
the basic ingredients gained an average
of 2.37. Based on these results, it can be
concluded that cow milk yogurt was
more popular than goat milk yogurt. It
was probably not caused by goat's milk
products that have worse taste than cow
milk, but it was likely due to the fact
that in general are more regular to
consuming products derived from milk
cow rather than those products derived

from goat milk.

In addition, the unfavored of goat milk
was due to the smell of goat milk that
was much stronger than cow milk.
According to Boycheva et al. (2011),
goat milk contains more vitamin A than
cow milk. The fatty acid composition of
goat milk is also different, goat milk
contains more volatile fatty acids

(Kaproat, caprylic, and capric) that
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cause taste and odor that is more

specific on the results of dairy products.

CONCLUSION

Yoghut produced from goat milk having
higher pH than cow milk. Similarly, the
viscosity of goat milk is higher than cow
milk. The sensory evaluation on taste,
aroma and colour, it was found that cow
milk was prefered by the consumers
compared to goat milk, which might be
due to the fact that the people get use to
consume the cow milk. Goat milk likely
having less popular because of the smell

was stronger than cow milk
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ABSTRACT

Nowadays, honey is a product that is widely used for various needs, such as health.
Honey is a viscous fluid produced by bees from flower nectar. Honey has a wide range
of content thatis very nuiritious for the body (sugar, minerals, and other useful
components forbody). In  addition to  having many properties, honey also
has a delicious flavor and sweet. The sweet taste of honey depends on the type
of flower nectar supply. For this reason, the honey is very familiar in various circles.
People from all walks of at least never consume honey for many
purposes. However, many people still lack knowledge about honey. Most people tend
to boil the honey to preserve it, but this will reduce the content - essential ingredients in
honey, although the boiling honey can be durable. Actually, by boiling, enzymes
contained in the honey will be denatured so that the microbes die and cause the honey to
be durable.

Keywords: honey, boiling, enzyme

INTRODUCTION the nectar is temporarily stored. In the
Honey is useful for human’s body. pouch, enzymes produced and mix with
Many people consume honey for many the nectar. Which promote sugar
purposes, such as for health and as a inversion into two simple sugars,
natural sweetener. Honey is a sweet, fructose and glucose. After inversion is
thick fluid made by bees from flower complete, the bees use their mouthparts
nectar.. Worker bees sip nectar from to expose the nectar to the hive's warm
flower blossoms and carry it to their air, so that some water evaporates. Then
hives, where they share it with other the bees deposit the nectar in a
worker bees. Each bee has a pouch in honeycomb, a mass of six-sided
his body, called a honey stomach, where compartments called cells. In the cells,
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