
ORIGINAL ARTICLE

Impact Factor : 1. 2018 ISSN No :2231-5063

Monthly Multidisciplinary 
Research Journal

Golden Research 
Thoughts 

             Chief Editor
Dr.Tukaram Narayan Shinde

              Publisher
Mrs.Laxmi Ashok Yakkaldevi

Associate Editor
Dr.Rajani Dalvi

          Honorary
Mr.Ashok Yakkaldevi

Vol III Issue I  July  2013



Mohammad Hailat
Dept. of Mathmatical Sciences, 
University of South Carolina Aiken, Aiken SC 
29801

Abdullah Sabbagh
Engineering Studies, Sydney

Catalina Neculai
University of Coventry, UK

Ecaterina Patrascu
Spiru Haret University, Bucharest

Loredana Bosca
Spiru Haret University, Romania

Fabricio Moraes de Almeida
Federal University of Rondonia, Brazil

George - Calin SERITAN
Postdoctoral Researcher

Hasan Baktir
English Language and Literature 
Department, Kayseri

Ghayoor Abbas Chotana
Department of Chemistry, Lahore 
University of Management Sciences [ PK 
]
Anna Maria Constantinovici
AL. I. Cuza University, Romania

Horia Patrascu
Spiru Haret University, Bucharest, 
Romania

Ilie Pintea,
Spiru Haret University, Romania

Xiaohua Yang
PhD, USA
Nawab Ali Khan
College of Business Administration 

 Flávio de São Pedro Filho
Federal University of Rondonia, Brazil

Kamani Perera
Regional Centre For Strategic Studies, Sri 
Lanka

Janaki Sinnasamy
Librarian, University of Malaya [ 
Malaysia ]

Romona Mihaila
Spiru Haret University, Romania

Delia Serbescu
Spiru Haret University, Bucharest, 
Romania

Anurag Misra
DBS College, Kanpur

Titus Pop

Pratap Vyamktrao Naikwade
ASP College Devrukh,Ratnagiri,MS India

R. R. Patil
Head Geology Department Solapur 
University, Solapur

Rama Bhosale
Prin. and Jt. Director Higher Education, 
Panvel

Salve R. N.
Department of Sociology, Shivaji 
University, Kolhapur

Govind P. Shinde
Bharati Vidyapeeth School of Distance 
Education Center, Navi Mumbai

Chakane Sanjay Dnyaneshwar
Arts, Science & Commerce College, 
Indapur, Pune

Awadhesh Kumar Shirotriya
Secretary, Play India Play (Trust),Meerut 

Iresh Swami
Ex - VC. Solapur University, Solapur

N.S. Dhaygude
Ex. Prin. Dayanand College, Solapur

Narendra Kadu
Jt. Director Higher Education, Pune

K. M. Bhandarkar
Praful Patel College of Education, Gondia

Sonal Singh
Vikram University, Ujjain

G. P. Patankar
S. D. M. Degree College, Honavar, Karnataka

Maj. S. Bakhtiar Choudhary
Director,Hyderabad AP India.

S.Parvathi Devi
Ph.D.-University of Allahabad

Sonal Singh

Rajendra Shendge
Director, B.C.U.D. Solapur University, 
Solapur

R. R. Yalikar
Director Managment Institute, Solapur

Umesh Rajderkar
Head Humanities & Social Science 
YCMOU, Nashik

 S. R. Pandya
Head Education Dept. Mumbai University, 
Mumbai

Alka Darshan Shrivastava
Shaskiya Snatkottar Mahavidyalaya, Dhar

Rahul Shriram Sudke
Devi Ahilya Vishwavidyalaya, Indore

S.KANNAN
Ph.D , Annamalai University,TN

Satish Kumar Kalhotra

 Editorial Board

International Advisory Board

 IMPACT FACTOR : 

Welcome to ISRJ
ISSN No.2230-7850

          Indian Streams Research Journal is a multidisciplinary research journal, published monthly in English, 
Hindi & Marathi Language. All research papers submitted to the journal will be double - blind peer reviewed 
referred by members of the editorial Board readers will include investigator in universities, research institutes 
government and industry with research interest in the general subjects.

1. 2018

RNI MAHMUL/2011/38595                                                                                             

Address:-Ashok Yakkaldevi  258/34, Raviwar Peth, Solapur - 413 005 Maharashtra, India
Cell : 9595 359 435, Ph No: 02172372010 Email: ayisrj@yahoo.in Website: www.isrj.net



Golden Research Thoughts            ISSN 2231-5063
         Volume-3, Issue-1, July-2013

Abstract:All the parameters were done for fresh, boiled, preserved & boiled preserved milk of goat.  Milking was 
carried early in the morning between 6.00 to 7.00 am. PH of Goat milk is less than 7 .So pH of goat and cow milk is 
slightly acidic. The fat content in goat milk ranged from 2.3 to 6.4 mg%. And the fat content in cow milk ranged from 
3.0 to 5.4 mg%. As compared to cow milk fat content in goat milk is slightly higher than cow milk. That results also 
observed (“Simsek O” et.,al 2000)The protein content in goat   milk ranged from 3.2to 3.9mg%. And in cow milk 
ranged from 2.9to 32.3 mg%. Protein content also slightly greater than cow milk. Density in goat milk ranged from 
28.38 to 38.57-g/l.  & in cow milk ranged from 28.30to 29.95 g/l. highest density was observed in boil milk of goat.  
Sodium content in goat milk ranged 417.9. To 570.6 ppm &   in cow milk ranged from 497.5 to 585.0ppm. Sodium 
content in cow & goat milk same.   Potassium content in goat milk ranged from 942.1 to 1192.9ppm & in cow milk 
ranged from 1030.2 to 1194.8ppm. That results also observed (“Barnes R. B et,,al 1945)    

Keyword:Biochemical , comparative , boiled , Biotechnology. 

INTRODUCTION
Milk is defined as the lacteal secretion obtained by 

the complete milking of one or more mammalian animals. 
Milk is one of the most carefully tested and heavily regulated 
foods available, one of the most effective. (Anonymouset.,al. 
1990)

MATERIALS AND METHODS 
The present study was conducted at Department of 

Biotechnology, Rajarshi Shahu Mahavidyalaya Latur. The 
samples of milk collected from Goats.  200 ml sterile bottles 
were used for the sample collection.

 Milking RoutinesGoats were hand-milked twice a 
day. Milk samples were taken from morning and afternoon. 
The milking routine began with cleaning of the teats with 
water and then drying them with a towel.    
                                                        
Sample Analysis 

The samples were transferred to the Manjra  Milk 
Dairy Latur, where milk was analyzed for biochemical study 
(pH, Fat, Protein, Solid Not 

Fat, Density, and Lactose) by  using  “Lactoscan 
milk analyze” .  PH was determined by using pH meter. Fat 
content in milk can also analyzed by using “Gerber method” 
( Garaniya et.,al April 2012)

Fat test                           
Urea test
 Soda test
Salt test
Macro elements Detection

The macro elements like sodium and potassium 
were determined by using flame photometer. 

Micro elements Detection
The micro elements like Fe, Zn, Cu & Mn were 

analyzed by using atomic absorption spectroscopy.  
PHThe samples were transferred to the Manjra Milk Dairy 
Latur, where milk was analyzed for biochemical study by 
using “Lactoscan milk analyze”
Protein The samples were transferred to the Manjra Milk 
Dairy Latur, where milk was analyzed for biochemical study 
by using “Lactoscan milk analyze”
SNF The samples were transferred to the Manjra Milk Dairy 
Latur, where milk was analyzed for biochemical study by 
using  “Lactoscan milk analyze
Lactose The samples were transferred to the Manjra Milk 
Dairy Latur, where milk was analyzed for biochemical study 
by 

RESULTS AND DISCUSSION 
Fat, Protein, Solid Not Fat (SNF), Lactose and 

Density AnalysisThe results of pH, fat, protein, solid not fat 
(SNF), lactose and density ·using  “Lactoscan milk analyze” 
DensityThe samples were transferred to the Manjra Milk 
Dairy Latur, where milk was analyzed for biochemical study 
by using  “Lactoscan milk analyze”
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“Biochemical and comparative Study of Goat and Cow 
Milk from Latur Region”

U. A. Gaikwad , R. K. Kamble , V. S. Shembekar
Department   of   Biotechnology, Rajarshi Shahu, College Latur (MS)



of cow's milk is showninTable1

PH: PH of goat milk ranged from 5.9to 6.7 and highest value 
was observed in fresh milk sample .as shown in graph1 PH of 
cow milk ranged from 6.4to 6.9.
Fat; The fat content in goat milk ranged from 2.3 to 6.4 mg% 
highest content was found in fresh milk sample as shown in 
graph 2. . The fat content observed in Fresh goat milk   was 
higher than cow milk   highest content was found in fresh 
milk sample that is 5.4 mg%
Protein; The protein content in goat   milk ranged from 3.2to 
3.9mg% .As shown in graph.3. Highest content was found in 
fresh milk sample. Protein content in cow milk ranged from 
2.9to32.3 mg% highest content was found in fresh milk 

sample that is 3.3 mg% 
SNF: The SNF in milk ranged from 8.4to 10.6 gm% and the 
highest value was observed in boil milk .As shown in graph 
4. SNF content in cow  milk ranged from 8.1to 9.0  mg% “ 
Simsek.O ”   (et,,al 2000)
Lactose: The   Lactose content in goat milk ranged from 4.5 
to 5.6 mg% highest content was found in fresh milk sample 
as shown in graph 5. Lactose cow content milk ranged from 
4.3to 4.9   mg% highest content was found in fresh milk 
sample
Density: Density in goat milk ranged from 28.38 to 38.57-
g/l. The highest values were observed in boil milk .As shown 
in graph 6. Density content in  cow milk ranged from 28.30to 
29.95 g/l highest content was found in boil milk sample

Macronutrient content of goat The result of 
macronutrients content of goat milk is shown in Table 2.
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Goat pH  

 

Fat  

(mg

%) 

Protein 

(mg%) 

SNF  

(mg%

) 

Lactose  

(mg%) 

Density  

(gm/L) 

Fresh Milk 6.7 

 

6.4 3.9 8.8 5.6 28.38 

Boil Milk 6.3 2.3 3.2 10.6 4.8 38.57 

Preserve Milk 6.5 3.7 3.8 8.4 5.2 29.12 

Boil & Then 

preservedmilk  

5.9 3.1 3.5 9.7 4.5 34.40 

COW Fresh 

Milk 

6.9 5.4 3.3 8.3 4.4 28.67 

Boil Milk 6.8 3.0 2.9 8.5 4.6 29.95 

Preserve Milk 6.4 3.5 3.2 9.0 4.9 29.06 

Boil & Then 

preserved  

6.5 3.5 2.9 8.1 4.3 28.30 

    

SODIU

M 

(ppm) 

 

POTASSIU

M 

(ppm) 

CALCIUM 

(ppm) 

GOAT    

FreshMilk 547.5 1033.0 1244.2 

Boil Milk 570.6 1192.9 1021.2 

PreserveMilk 417.9 1182.9 1110.0 

 

Boil & preserved   422.2 942.1 1092.0 

COW    

FreshMilk 498.2 1031.2 1242.2 

Boil Milk 585.0 1030.2 10.16 

PreservMilk 497.5 1194.8 968.2 

Boil&Then 

preserved. 

499.1 1080.2 1099.0 



Sodium: Sodium content in goat milk ranged 417.9. to 570.6 
ppm, the highest value was reported in boil 
milk.Asshowningraph7,Sodiumcontent in  cow milk ranged 
from 497.5 to 585.0ppm highest content was found in boil 
milk sample “Gerber method” ( Garaniya et.,al April 2012)

Potassium: Potassium content in goat milk ranged from 
942.1 to 1192.9ppm, and highest  value was observed in boil 
milk as shown in graph8. Potassium  content in cow milk 
ranged from 1030.2to 1194.8ppm highest content was found 
in boil milk sample.

Calcium:The Calcium content in goat milk ranged from 
1021.2 to 1244.2 ppm, the highest value was observed in 
fresh milk. As shown in graph 9. Calcium content in cow 
milk ranged from 968.2to 1242.2ppm, the highest value was 
observed in fresh milk

Micronutrients content 
The result of micronutrient
content asshown in Table 3.

Copper : Copper content   in goat milk ranged from 0.10to 
0.19 ppm and highest value was reported in preserve milk .as 
shown in graoh10.  Copper content in cow milk ranged from 
0.10to 0.18ppm, the highest value was observed in fresh milk

Zinc: Zinc content   in goat milk ranged from 0.01to 0.94 
ppm and highest value was observed in boil milk graoh12. 
Zinc content in cow milk ranged from 0.69to 0.0.98ppm, the 
highest value was observed in preserve milk.
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 Coppe

r(ppm      
) 

Zinc 
(ppm) 

Mangane
se (ppm) 

Iron 
(ppm) 

GOAT     

Fresh Milk 0.18 0.90 0.054 1.38 
Boil Milk 0.10 0.94 0.042 0.99 

Preserve Milk 0.19 0.01 0.068 1.39 
Boil & Then 
preserve milk 
for 6 days 

0.16 0.24 0.075 1.84 

COW     

Fresh Milk 0.181 0.699 0.053 1.87 

Boil Milk 0.183 0.797 0.059 1.6 

Preserve Milk 0.102 0.981 0.034 0.98 

Boil & Then 
preserve milk 
for 6 days 

0.171 0.968 0.068 1.24 



Manganese: Manganese content   in goat milk ranged from 
0.042to 0.075 

ppm and the highest value was observed in boil & 
preserve milk for 6 days .as show in graph12. Manganese 
content in cow milk ranged from 0.034to 0.0.68ppm, the 
highest value was observed in boil 7 preserve milk for 6 days.

Iron: Iron content in goat milk 'ranged from 0.99to 1.84   
ppm and the highest value was observed in boil & preserve 
milk for 6 days as show in graph 13. Iron content in cow milk 
ranged from 0.98to 1.87 ppm, the highest value was 
observed in fresh milk.

UREA, SALT & SODA TESTThe milk sample does not 
contain Urea, Salt,   &   Soda so the tests are Negative

CONCLUSION 
The present investigation on “Biochemical study of   

Goat   Milk at different stages of preservation” has been done 
at Department of Biotechnology, Rajarshi Shahu College, 
Latur.  All the parameters were done for fresh, boil, preserve 
& boiled preserved milk of goat.  Milking were carried early 
in the morning between 6.00 to 7.00 am. pH  of Goat milk is 
less than 7 .So pH of goat and cow milk is  slightly acidic. 
The fat content in goat milk ranged from 2.3 to 6.4 mg%. And 
the fat content in cow milk ranged from 3.0 to 5.4  mg%. As 
compared to cow milk fat content in goat milk is slightly 
higher than cow milk. 

That results also observed ( “Simsek O” et.,al 
2000)The protein content in goat   milk ranged from 3.2to 
3.9mg%. And in cow milk ranged from 2.9to 32.3  mg%. 
Protein content also slightly greater than cow milk. The SNF 
in milk ranged from 8.4to 10.6 gm%. & in cow milk ranged 
from 8.1to 9.0 mg%.  SNF content in goat milk is lower than 
the cow milk.    The   Lactose content in goat milk ranged 
from 4.5 to 5.6 mg%   & in cow milk ranged from 4.3to  4.9  
mg% .   Lactose content in goat milk is slightly higher than 
the cow milk.  Density in goat milk ranged from 28.38 to 
38.57-g/l.  &    in cow milk ranged from 28.30to 29.95 g/l. 
highest density was observed in boil milk of goat.  Sodium 
content in goat milk ranged 417.9. To 570.6 ppm & in cow 
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milk ranged from 497.5 to 585.0ppm. Sodium content in cow 
& goat milk same.   Potassium content in goat milk ranged 
from 942.1 to 1192.9ppm & in cow milk ranged from 1030.2 
to 1194.8ppm. That results also observed  (“Barnes R. B ” 
et,,al 1945)    

The Calcium content in goat milk ranged from 
1021.2 to 1244.2 ppm & in cow milk ranged from 968.2to 
1242.2ppm. Copper content   in goat milk ranged from 
0.10to 0.19 ppm & in cow milk ranged from 0.10to 0.18ppm.  
Zinc content   in goat milk ranged from 0.01to 0.94 ppm & in 
cow milk ranged from   0.69to 0.0.98ppm, Highest value of 
copper & zinc observed in fresh milk sample. Manganese 
content   in goat milk ranged from 0.042to 0.075 ppm & in 
cow milk ranged from 0.034to 0.0.68ppm Iron content in 
goat milk 'ranged from 0.99to 1.84ppm & in cow milk ranged 
from 0.98to 1.87ppm. Zinc, Manganese& Iron content in 
goat milk slightly lower than the cow milk. Urea , soda & salt 
test negative for goat & cow milk. ( “ Gervilla R” et.,al)
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Boil & Then 
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for 6 days 

Negative Negative 
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