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ABSTRACT
The effect of feeding goats ~n IOOme medicinal herbs on the quality of edam­

like cheese made from its milk in order to hinder goaty off-flavour was investigated.
Experimental animals (50 goats) were divided into five similar groups. The first group
(R1) was fed on ration composed of 25% concentrate feed mixture, yellow com, rice
straw and berseem hay on OM basis. This group served as a control. The second
group (R2) was fed on control ration (CR) in addition to Chamomile flowers while the
was third group (R3) fed on Thyme leaves; the fourth group (R4) on Fennel fruits and
the fifth group (Rs) was fed on Peppermint leaves and flowering tops. Edam-like
cheese was made from the resultant milks of each treatment and stored for 90 days at
10 ± 1 'C and 85 - 90 % relative humidity. The cheese was analysed at 0; 15; 30; 60
and 90 days for moisture, fat contents, titratable acidity, pH, soluble nitrogen, non
protein nitrogen, amino acid nitrogen, total nitrogen, total volatile fatty acids, free fatty
acids, goaty flavour compounds, total bacterial counts, lactic acid bacteria and
coliform groups. The sensory evaluations were also carried out. The resultant
cheeses of all treated groups were better than that of the control cheese (Rl). The
best treatment was that from milk of animals fed rations containing Chamomile (R2)
followed by animals fed onPeppermint(Rs).

INTRODUCTION

A large number of varieties of cheese made from goats'milk have
resulted in great diversity in their nature. The milk from which they were made
significantly influenced the finished cheeses. The intensity of the non
acceptable goaty flavour was highly correlated to the free fatty acids content
(Emara, 1990 and Hassan, 1992), so cheese made from goats' milk are
generally characterized by a strong typical flavour.

A great number of goats'milk cheese types are found in many local
markets with variety of types at different ages of product. Some goats'milk
cheese are made from pasteurized milk (Elias, 1972), while most reports on
goats'milk cheese processing did not include pasteurization (Jaouen, 1974).
Street (1975) reported that the consumption of an unpasteurized goats'milk
cheese had been identified as the cause of epidemics of brucellosis.

Flavour is a major attribute that influences the selection anq
consumption of cheeses. With the increased consumption and popularity of
cheeses made from goats milk, investigations and resolutions of some of
these problems have become economically more important (Attale and
Richter, 1996).




































