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Abstract
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The formula and Technology are studied in producing oldman milkpowder with goatsmilk. The goatsmilk

are found to be better raw material for producing oldman milkpowder. The products are analysed overall and are com-

pared with full-fat milkpowder. The content of protein,
31.4% . 4.03% , and 1331.86 KJ/100 g respectively.

heat and high protein.
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. quantity of heat of the oldman goatsimlk powder are
There are nutrient characteristics of low fat and quantity of
50 % daily nument allowance of oldman are satisfied with 100 g the oldman goatsimlk powder.

Quality Analysis Nutrient Characteristic
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K% 3,00 3.72 3.91 4.32 3.94 3.75 3.82 3.53

R I % 4. 66 4. 40 4.63 4.84 4.62 4.58° 4.76 4.62
RRBE°T 18 15 14 14 14 14 13 13

= VERRIE % 99.82  99.86  99.86  99.44  99.53  99.84  99.43  99.73
” IR 10-° 4 12 5 g 4 5 4 4
i3 970 20.14  16.04  14.00 15.14  16.52  15.48  14.83  16.15

£ mg/kg 0. 14 0. 64 0. 48 0. 43 0. 45 0. 42 0. 41 0. 46

&1 mg/kg 0.92  1.20  0.98 118 104  1.02 ' 1.07  1.16
EHEEA /s 2100 3100 1000 2800 1100 3300 2500 1400
MPN/100 g 30 40 30 28 25 26 30 24
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K4 3.80 3.72 3.91 4.32 3.94 3.75 3. 82 3.53
BEHEY% 29. 85 30. 65 32. 34 32.77 31. 46 32.15 31.48 31.76
L 4.66 4. 40 4.63 4.84 4. 62 4.58 4.76 4.62
BALEY % 45. 25 49. 04 48. 25 48. 47 46. 32 46. 48 47.03 47. 32
M KJ 1320.3  1303.7  1338.4  1367.6  1322.1  1345.4  1333.2  1324.2
K% 6. 47 6.37 6.60 6.57 6.76 6. 56 6.76 6. 47
Ca mg 1633.28  1526.50 1433.82 1253.12 1368.43 1211.36 1426.27 1216.18

P mg 704.60  6990.98  661.30  592.20  662.77  683.52  691.48  642.36

Fe mg 6. 00 4.68 5.89 3.33 5. 00 4. 86 5. 26 5. 38
Vi mg 0. 97 1. 69 1.72 .38 1.19 1. 64 1.73 1.59
Viz Mg 0. 83 0.93 0.91 0.88 0.96 .  0.94 0.92 0. 98
Vi U 1023 1051 1041 1039 1085 1043 1032 1051
Vo WU 314 321 320 324 334 322 323 342
Ve U 0. 43 0.29 0.20 0.27 0. 32 0.27 0. 26 0. 27
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