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Rosogolla was prepared using different levels of goat milk and soy milk on the basis of cow milk. In the present study three 
levels of the two variables were attempted viz. Goat milk 20, 40 and 60% and soy milk 10, 20 and 30%. In total, thirteen 

formulations were prepared using different proportions of two types of milk on the basis of cow milk as per Central Composite 
Rotatable Design (CCRD) design using Response Surface Methodology (RSM). The rasogolla samples prepared from all 13 
formulations were subjected to chemical analysis using appropriate analytical methods.

The response variables considered were moisture, total solids, fat, protein, carbohydrates and ash content of rasogolla. The 
results shows that, in linear terms as the level of goat milk increases the total solids, fat and ash content of rasogolla increases and 
moisture content decreases significantly. Whereas, carbohydrate content of rasogolla decreases and protein content increases 
with non significant effect as the level of goat milk increases. In quadratic terms, the total solids and carbohydrate content of 
rasogolla increases and moisture content decreases significantly as the level of goat milk increases. Whereas, fat, protein and 
ash content of rasogolla decreases with non significant effect as the level of goat milk increases. In linear terms, the moisture 
and protein content of rasogolla increases and total solids and carbohydrates content of rasogolla decreases significantly as 
the level of soy milk increases. Whereas, fat and ash content of rasogolla decreases with non-significant effect as the level of 
soy milk increases. In quadratic terms, the fat and protein content of rasogolla decreases significantly as the level of soy milk 
increases. Similarly, the moisture and ash content of rasogolla decreases and total solids and carbohydrate content of rasogolla 
increases with non significant effect. The interaction effect of goat milk and soy milk shows that as the level of both the milk on 
the basis of cow milk increases the protein content of rasogolla decreases and carbohydrate content increases significantly. But 
the moisture and ash content of rasogolla increases and total solids and fat content decreases with non significant effect as the 
level of both the milk in cow milk increases.
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