
| 191

 
 Goat milk percentage in formulation 

Component Function 0% 10% 20% 30% 
Texapon ® (g), sodium 
lauryl sulphate 

Anionic surfactant 240 240 240 240 

Comperland ® (g), 
Cocodiethanolamide 

Thickener/foam booster 100 100 100 100 

NaCl (g) Thickener 20 20 20 20 
Glycerin (g) Humectant 20 20 20 20 
Cetiol ® (g), ethylhexil 
stearate 

Emollient 20 20 20 20 

Sodium benzoate (g) Antimicrobial agent 10 10 10 10 
Citric acid (g) pH adjuster 6 6 6 6 
Distilled water (mL) Diluent 2000 1800 1600 1400 
Goat yogurt (mL) Added value ingredient 0 200 400 600 
  Goat yogurt percentage in shampoo 
Parameter 0% 10% 20% 30% SEM 
pH 6.99 a 6.32 b 6.04 c 5.36 d 0.09 
Foaming ability at 1min (mL)  172.33 a 166.22 ab 155.89 ab 151.33 b 3.68 
Foam stability at 20 min (mL)  155.44 a 147.39 ab 137.06 b 136.61 b 3.28 
Wetting time (s) 8.85 a 10.60 b 13.00 c 15.37 c 0.73 
Solid content (%, w/w)  7.17 a 9.42 b 11.10 b 11.39 b 0.47 
Surface tension (dyn cm-1) 49.75 a 40.67 b 40.96 b 37.92 b 1.56 
Indian ink presence (grey scale) None  None  None  None   

a-d Means in the same row with different letters differ statistically (P<0.05). 
SEM: Standard Error of the Mean. 
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Goat cheese production in Europe and in some regions of the European Union has economic and 
social relevance. Plant based rennet use is worldwide spread. Good examples are Torta del Casar, 
Queso de la Serena, Caciofiore or Flor de Guía cheese. The aim of the present study was to 
investigate the color of raw milk goat cheese according to the origin of the rennet plant (wild vs 
harvested), age of dry vegetable rennet (Cynara L spp, 0 vs 1 year old) and ripening time (0 vs 7 
days). Twelve cheeses were made for category according to rennet origin and age (Cultivated, 
one year old: CO, cultivated, same year-old: CS, Wild, one year old: WO, and Wild, same year old: 
WS) following the traditional methods for “Queso de Flor”. The color in the cheese core was 
evaluated using a Minolta CR-200 and results were expressed as Lightness, Croma and Hue angle. 
Cheese Lightness, Chroma and Hue angle ranged from 85.92 to 90.59, from 14.71 to 9.65 and 
from 96.10˚ to 93.41˚ respectively. Rennet origin and age did not show significant effects on 
color, while ripening made lightness and Hue angle reduced and Croma value increased. In 
conclusion, cheesemakers can choose freely the origin and the storage time of the dry material 
(Cynara L spp flowers) without negative effects on cheese color. 
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