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Abstract

This study was conducted to investigate the quality and general acceptance
of adding anise to goat milk and also to increase the nutritional value of goat

milk yogurt by adding anise.

Milk samples were divided to manufacture yoghurt into four groups, the first
group 100% goat milk (control sample), the second group goat milk with 0.5
grams of anise, the third group goat milk with 1 gram of anise, the fourth

group goat milk with1.5 grams anise.

Samples groups were analyzed determined physiochemical properties which

Including fat, Protein, moisture, total solids, ash, lactose sugar, acidity and
PH

the statistical analysis showed that there are very high significant differences
between the different treatments of all the physical and chemical
components of the yogurt, as we note that the fourth group recorded the
highest percentage in all the physiochemical analyzes except for the lactose
sugar, in which the lowest percentage was recorded, unlike the first group.
Physical and chemical, except for lactose, it was given the highest value
compared to other groups.

We also notice from the table that the percentage of total solids in yogurt

increased with the increase in the proportion of anise

A sensory evaluation was also performed for the different types of yogurt

under study, where the results of the analysis showed that there were no

significant differences (P=0.05) between the different types.
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