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RESUMO

O objetivo desta pesquisa foi o de avaliar a influéncia do manejo do rebanho,
higiene da ordenha e fases da lactagdo nas caracteristicas quimicas, fisicas, microbiologicas,
sensoriais e aromaticas do leite de cabra Saanen no Brejo paraibano, Brasil. Selecionaram-se
20 animais, constituindo-se 4 grupos de 5, divididos em animais sem a presenca do macho e
com a presen¢a do macho e ordenha com e sem procedimentos de higiene, analisando-se
amostras de leite na fase inicial, intermediaria e final da lactagdo. A produgdo de leite e os
teores de lipidios e acidez variaram em funcao da lactagdo. A higiene da ordenha e o manejo
do rebanho ndo proporcionaram efeito nos acidos graxos, detectando-se variacdes na lactacao,
com maiores percentuais de saturados na fase intermedidria. Os parametros microbiologicos
apresentaram-se dentro dos padrdes em todos fatores analisados. As caracteristicas sensoriais
dos testes de aceitacdo ¢ ADQ ndo foram influidas pela higiene da ordenha, enquanto os
atributos odor e sabor caracteristico variaram conforme a presenga do reprodutor e fase da
lactacdao. A técnica de extracdo e destilacdo simultineas mostrou-se eficiente na extra¢ao dos
compostos volateis do leite caprino, identificando-se 156 compostos volateis; entre eles,

ésteres, aldeidos, alcoois ¢ acidos, detectando-se variacdes entre os tratamentos.



ABSTRACT

The objective of this research was to evaluate the influence of herd handling,
milking hygiene, and lactation stages on the chemical, physical, microbiological, sensorial,
and aromatic characteristics of goat’s milk from the breed Saanen raised at the Brejo
Paraibano, Brazil. For the experiment, it was selected 20 female animals, forming 4 groups of
5 animals. Each group was divided into animals with and without the presence of the male,
and milking with and without hygiene procedures. Milk samples were analyzed at the initial,
intermediate, and final lactation stages. Milk yielding, lipid, and acidity contents varied as a
function of the lactation stage. Milking hygiene and herd handling did not affected the fatty
acids content. However, it was detected a variation of fatty acids content in the lactation
stages, with higher percentage of saturated fatty acids in the intermediate stage. The
microbiological results were found to be within the Brazilian Federal Standard for all
analyzed factors. The sensorial characteristics of acceptance test and QDA (Quantitative and
Descriptive Analyses) were not influenced by the milking hygiene, on the other hand, the
odor and characteristic taste attributes varied as a function of the presence of the male and the
lactation stage. The technique of simultaneous extraction and distillation was effective in
extracting the volatile compounds from goat milk, being identified 156 volatile compounds,
among those esters, aldehydes, alcohols, and acids; however, it was detected variations as a

function of applied treatments.
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