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Characterization goat's milk fat in Basrah and produce aushari-cheese

Abstract : Milk samples were used for animals goats that live in the province of Basra
the lipid extract ratio ranging from 3.1 % to 5.8 % in Shami goat milk , 3.2% to 5.5% in
the Iragi goat milk and 2.8% to 5.6% in irregular goat milk . Then Measure for these
samples some chemical and physical constants . Analysis of fatty acids was carried by a
(GC-MS) for all samples of goat's milk fat , cow's milk fat and buffalo's milk fat then
compared between them . The ratio of unsaturated fatty acids to saturated fatty acids,
39% to 61% in Shami goat milk and 32% to 68% in the Iraqi goat milk and 34% to 66%
in irregular goat milk , and it's 39 to 61% in cow's milk fat and 44 to 46% in buffalo
milk fat . this ratio in shami goat's cheese was 48.4% to 51.6% and in Iraqgi goat's
cheese 44.6% to 55.4% . When comparing the fatty acids between the cheese and milk
notes a change in the ratio of fatty acids in the cheese, where some of these acids ratio
increased and fell another with up growth of some new fatty acids .




