
Perception of goat milk and products is
challenged in Thailand. 
Conjugated linoleic acid (C₁₈H₃₂O₂) is a
bioactive compound with beneficial health
properties.   
CLA is biosynthesized by rumen bacteria and
can be found in goat milk.
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High-CLA goat milk products can be applied to sustainable
farming and industrial processing, creating a functional food, a
unique identity, and goat milk product perception in Thailand.

Fig.1-2: Response surface of equation describing the variation of fat
content and starter ratio for optimal CLA production. 

ResultsResults  

L. plantarum
TISTR 2265 

incubated at 44°C for 9 hours, yielded a high-CLA product
containing 43.20 ± 1.59 to 51.47 ± 1.01 mg per 100g
sample (250-300% increase), depending on milk fat content
of 3 to 7% respectively.

L. bulgaricus 
TISTR 451

S. thermophilus 
TISTR 894
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Fig. 3: Overlay plot area for optimal CLA production.
Fig. 4: Sensory evaluation on a 5-point hedonic scale. 
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(4)(3)Objective: to determine optimal conditions and
develop a sustainable high-CLA goat milk product
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