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OF GOAT 

G. A. 

A : - 49 - - 
B : - 49 - 17700 - 

of  goat bulk  milk  have  been  studied 40 of goats  (Alpine-Saanen) 
selected  among 2 collected 
in  each 
(n = 80). 

of  bulk  tank milks : milks with (n = 25) 
lactation and in by fat content  significantly somatic 

cells counts  and milks (n = 28). 
of size, milk on not  significant.  These 
indicate a fat  in flock milk. level of milk 

affects of acid milks with 
: the  biochemical  phenomenons 

to in cheese ; 
effect 

Goat, milk milk  composition, bulk milk,  goat  cheese 

Among which  allow  to  distinguish  goat  milk milk of species, physico-chimical, 

1986, et al. 1988,  Chandan et al. 1992). On of  goat milk 
have  been  the  subject of is one  quality  components  of 

on the of  goat milk have  been in 
1965, Skjevdal 1979, et al. 1985) : 

a and composition of milk is 
of (age, stage of lactation, yield) and, to a 

extend,  type of feeding  have  been  established. 
of the was to assess  goat milk level in intensive 

system of to the  goat 
of  goat of milk on of cheese. 

and 

Goats farm bulk  milk 
of  goats  (Alpine  and  Saanen 2 

in of 6 weeks the  bulk milk 
tank  of each 
put on ice in to in 

acidity was 0,111 N and  following method, a WTW 
a 

Scan 605 (Foss and  somatic cell counts (SCC) using a Fossomatic  360 (Foss 
Total  solids  (TS) method 1987a)  and  the Fatty Acids (FFA) content 
by to 
Cheese making and cheese  analysis 

mi& to the 
by  Gay et al. of packaged  cheeses : = 
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total solids : %, Fat content = %. The FFA on 24 and 52 days old 
to the method 

Sensory  evaluation 
a 

analyses by a of to in goat milk 
; milk samples tasting in all 
light  at 20°C. by a of subjects tiained  in the 

judging of  goat ; in the same  conditions  than mik 
at 

on scale of 0-10 

The statistical analysis of the was - 

and 

Herds  and farm bulk)  milks  characteristics 
of the to shown in Table 

the is O00 a mean of to 
lactation stage of at the'takings date between and months months 

of milks shown in Table : farm bulk 
milks don't ; on is detected  and  its  intensity 

of bulk 
milk Saanen) size. 

Comparison milks  characteristics  according to goat flavour intensity 
bulk  milks  samples (n = 80) have  been  classified  and  divided  into 3 to goat 

of the 3 
a (n = 25) of lactation ; in with 

milks with a (n = 28), they by a fat content, and a 
significant fatty  acids  and  somatic cell of size, acidity  and 

content of  milk on not  significant. 
Goat intensity is influenced by the  mean  stage of lactation of and  negatively  linked to milk 

fat at achieved at aniinal. 
level by who  suggests  the  existence of a positive  genetic between  goat 
and  milk  yield  and  negative  genetic fat of milk. 

and fatty  acids  content  of bulk milk conf i i s  the 
of at et al. 
et al. strong can be explained  by a 

this et al. This  phenomenon  could the 
of quantities of cells 

content  in  the  milk. fatty  acids  content  could physiological  changes of 
in goat milk and 

on goatflavour cheeses 
cheesemaking bulk  milk of 

and A of  goat 
in 

acid cheeses milk  with a a 
goat and a FFA content  than  cheeses weakly  goat milk, + %, 
+ % + %. of Fyksen  and  Steinsholt 

achieved on cheeses, 
FFA ; developing,  and 

2 of  cheeses  at the stage that 
goat intensity of  milk  have an effect on of  cheeses  with  low FFA content (< g 

g Fat). (> 2 g OA/100 g Fat), the complex  biochemical 
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phenomenons to the  development of 
in cheese ; effects in with the effect of goat flavour intensity 

of milk. 

The flavout intensity fat 
{total content  and  level of lipolysis) in bulk milk and  goat  cheese.  These informations will 

allow to to define for quality  evaluation  of  goat bulk milk intended to collection,  with 
a view to of 

by the 
the U ~ o n  (FEOGA)  and 

to thank  the et 
(Claix, Vdérie their 
technical assistance. 
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Table 1. of dairy 

of of B (10 
< 50 8 Alpine 11 

50 à 75 8 Saanen 17 
75 à 100 10 6 
100 à 125 6 5 
> 125 8 1 

-- 

Table 2. of goat bulk milks = 80) 

deviation value  value 
Acidity ' 13,2 192 l l ,o 16,O 

6,76  0,12 6,47  6,98 

Total  solids 114,O  692 103,5 145,6 
Fat  content ( m  33,O  396 25,5  39,8 

(dl) 28,9 197 24,4  32,7 
FFA content (g  OA/100g  Fat) 0,39 0,44 o, 10 2,96 

S" (103  cel/ml)  913 385 3 679 

1,6 098 035 492 
337  133 198 8 ,o 

Table 3. of of milk 

A C S 

294  396  593 *** 
n 28  27 25 

Stage of lactation (month) 4,Oa 4,2ab 4,8b * 
S" (103  cel/ml)  722a  924b  1113b ** 

Acidity 
6,78a  6,75a  6,74a NS 
13,3a 13,2a 13,la NS 

Total  solids ( g k )  115,Oa 114,4a 112,4a NS 
( g 4  28,8a 29,2a 28,7a NS 

Fat  content 33,6a 33,4ab 31,8b * 
FFA content  (g  OA/100g  Fat) 0,30a 0,34ab 0,55b * 

1 S a  1.6a  1.6a  NS 

a,  b, c = 
S = level of significance : NS = ; +, **, = significant  at 5 %, 1 % and 0, l  % level. 
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Figure 1. Evolution  of  free  fatty  acids  content  of  goat  odour  and  goat  flavour  intensity of Crottin  cheese 
during  ripening  (mean  values from 3 trials) 

a strong goat flavour 
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