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(A Tofu Processing from Goat Milk)
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Abstract

The purpose of this research was to
study on quality of goat milk tofu by the use of

sensory tests. The results showed that the formula
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contained with goat milk 1,000, sugar 25 and agar
3 grams was accepted. Then, the adjusted tofu
formulas of agar and sugar ratios in 3 levels
0.3:24, 04:2.5, 052.6 and 0.6:2.7 were
developed. It was found that the formula contained
with the ratio of agar: sugar 0.5:2.6 was accepted

by sensory tests.
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