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Textura quality profile of goat milk fortified Paneer

A.L. SUPEKAR, SG. NARWADE, R.P. KADAM AND SYED IMRAN HASHMI

ABSTRACT...... The present study was carried out to assess the textural quality profile of goat milk
fortified Paneer. Paneer was prepared using buffalo milk with different proportions of goat milk (viz.,
25, 50 and 75%) and prepared Paneer was subjected to thetexturd analysison TA-XT texture analyzer.
Onthebasisonresulting graph, varioustextura characteristicslike hardness, cohesiveness, adhesiveness,
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