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ABSTRACT 

 The aim of this study was to determine the best combination  of caprine milk with soy extract, 
corn extract, or coconut extract in the production of flavored fermented milk products. Products 
were analyzed for the lactic acid content, crude protein, viscosity and also  organoleptic 
properties (color, texsture, flavour, overall acceptance). This study was performed by a 
Completely Randomized Design with four kind of treatments, i.e.caprine, caprine milk in 
combination with  soy extract, corn extract, or coconut extract with five replications. The result 
indicated that the caprine milk in combination with soy extract resulted an acceptable flavored 
 fermented milk product containing 0.78% lactic acid, 6.62% crude protein, and had a viscosity 
of  2120 centipoise. The texture of the most liked flavoured fermented milk product  was viscous 
to most viscous, and the flavour was slightly sour to sour. 
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