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The fluorescence values of fresh milk and reconstituted
milk from laboratory mixed in different ratios
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Quality evaluation of milk from imported Jersey cow of LRI 
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Sample
Month (Season) Number SNF (%) range SNF (%) average

Raw goat milk 2 (Winter) 17 7.81 ~ 9.15 8.74 0.30
4 (Cool) 17 8.07 ~ 9.04 8.56 0.25
6 (Summer) 18 7.42 ~ 9.39 8.07 0.65
8 (Summer) 17 8.04 ~ 9.25 8.38 0.31
10(Cool) 16 8.09 ~ 9.35 8.38 0.31

Fresh goat milk 2 (Winter) 19 7.68 ~ 9.05 8.20 0.46
4 (Cool) 19 7.75 ~ 8.90 8.21 0.51
6 (Summer) 19 7.71 ~ 9.10 8.13 0.47
8 (Summer) 19 7.75 ~ 8.79 8.22 0.41
10(Cool) 19 7.63 ~ 9.10 8.13 0.47

Quality evaluation of goat milk in Taiwan

99 6
8.0% 8.25%

The investigation and analysis of goat 
milk in Taiwan and detection of heated 
level of goat milk

The qualities of fresh goat milk in Taiwan 
were investigated during 2011-2012. The 
goat milk fat, protein and solid-not-fat 
percentage ranges of fresh milk were
2.78-3.56, 2.96-3.17 and 7.96-8.22 %, 
respectively. A FAST (fluorescence of 
advanced Maillard products and soluble 
tryptophane) method for identification of 
heated level of goat milk was evaluated. 
This method is based on the simultaneous 
determination of protein denaturation by 
Trp fluorescence and formation of 
fluorescent advanced Maillard products in 
the goat milk.
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The calcium alginate 
beads of lactic acid 

bacteria

Identified  of lactic acid 
bacteria
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Multiplicity of fermented milk 
products

Oligosaccharide milk 
pudding

Yogurt with 
different natural 

sweetener

Fruit Yogurt



Multiplicity of fermented milk products 

Kefir and kefir grains
Fermented

milk pastille

Fresh cheese

Kefir cheese

Kefir is a mixed of culture 
consisting of lactic acid 
bacteria, yeasts and acetic 
acid bacteria. Cheese 
products made with kefir 
starter culture were 
characterized by longer 
preservation time, improved 
aroma, taste, texture 
characteristics and increased 
degree of openness.



CPPs of Kefir

Purify the casein 
phosphopeptides (CPPs) from 
kefir and analyze its bioactivity.
CPPs improve calcium absorption 
by binding with the calcium. In 
this study, the CPPs of kefir 
combinded higher calcium 
contain than caseins of milk.
CPPs had antibacterial activity to 
against Streptococcus mutans (

).
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Identify new functional compounds


