
J. Agric. Res. Kafer EI-Sheikh Uni"., 34(2) 2001l 464

EFFECT OF SOME FEED ADDITIVES ON YIELD
AND SOME PROPERTIES OF GOAT'S MILK AND

SOFI' CHEESE MADE FROM IT

By
Hanaa S. Sakr

Animal Production Research Institute, Agricultural Research
Center, Cairo, Egypt.

SUMMARY

Control (GI) and three additives namely, caraway (Carvum
cani !d (G2) ; fennel (Foeniculum vulgare) (G3) and fenugreek
(Trigonella foenum-graecum) (G4) were added to the daily feed
intake of goats at the rate of 100, 100 and 200 mg dried seedslkg
live body weight, respectively.

During the suckling period, does were milked. Milk yield
and composition were recorded during lactation period from April
to August. Rennet clotting time (RCT), curd tension (CT) and curd
syneresis (CS) were determined as affected by the experimental
rations (GI-G4). The yield, composition and sensory properties of
the manufactured soft cheese were also assessed.

Results revealed that daily milk yield was the highest in G2
and was tbe lowest in G4, while it was greatly affected by lactation
period. Milk fat, casein, TS, SNF, ash and TVFA were not affected
by the applied treatments, whereas protein content was
significantly higher in G4. RCT was significantly higher in G3 and
lower in G4,J whereas CT was significantly higher in Gl and the
differences due to G2, G3 and G4 were insignificant. CS showed
higher and lower significaDt values in Gl and in G4, respectively.

~heese yield was significantly higher in G4. Total solids
and protein contents of cheese were significantly higher in G3,
whereas the organoleptic properties were not significantly affooted
by the applied treatments••






























