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The objective of this research was to investigate the chemical, physical and sensory properties of
goat milk kefirAfA/A /A during storage under different temperatures and storage time.
Experimental method, applied completely randomized factorial design. The first factor was
temperature (-1 to -50C; 5 to 100C and 6 to 100C) and the second factor was storage time (10;
20 and 30 days) followed by Duncan test. Result showed that temperature, storage time and
interaction highly significantly affected (P<0.01) the level of ethanol and FFA, but not affected
(P>0.05) on protein content, fat and ash but CO2 level, texture and flavor of kefir were affected
by storage time. Kefir viscosity was only affected by storage temperature (P<0.05). Research
concluded that storage temperature affected chemical properties such as ethanol, FFA and kefir
viscosity,while kefir sensory properties was predominantly affected by storageAfA A A
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