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Goat milk is an excellent alternative for consumers who are allergic to cow milk and

also considered a good source of probiotic bacteria. This study aimed to select lactic acid
bacteria (LAB) isolated from raw goat milk for potential goat milk yoghurt starter. A total of 26
LAB strains were successfully isolated from raw goat milk samples. Their probiotic properties,
including, resistance to low pH and bile salt, antimicrobial activity, antiproliferative activity,
and haemolytic activity, were characterized. The selected LAB strains were then tested for the
ability to ferment goat milk yoghurt. Out of 26 isolates, 5 isolates were capable of surviving
(58-87% survival rate) exposure to environment at pH 2.5 for 4 h. Also, 8 isolates were resistant
(49-74% survival) to bile salt at a contentration of 0.3% for up to 24 h. Only two isolates,
GM51 and GM52, showed non-haemolytic activity, indicating that these isolates were
potentially safe. GM51 and GM52 seemed to possess no antibacterial (against Escherichia coli,
Bacillus subtilis, Salmonella Typhimurium, Staphylococcus aureus, and Pseudomonas
aeruginosa) and antiproliferative (against human colon cancer cel line, HT-29) activity.
However, both GM51 and GM52 showed a relatively high acidification rate during goat milk
yoghurt fermentation. Only the goat milk yoghurt fermented with GM51 obtained satisfactory
characteristics similar to yoghurt fermented with the commercial starter YC-X16. Thus, GM51

is a potential goat milk yoghurt starter.
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