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Goat milk : Alternative for human health benefit
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Abstract

Goat milk, one of the important sources of nutrient from mammal, is 30% increasingly produced in 10
years. Goat milk is high in nutritional value and nutrients, which could be another alternative for human health
promoting. Compared to cow milk, goat milk posses more total solid and essential amino acid contents. The
content of taurine, the health beneficial free amino acid, is 20 times more than that in cow milk . The ratio of omega 6
to omega 3 is low which identified to be the good quality fat. Due to 80 percent of the small size of fat globules (< 5
um) in goat milk fat, the texture is soft. Goat milk contains high amount of minerals and vitamins except folic acid and
vitamin B12 which are deficient , but it could be supplemented from other sources of food. However, because of its
nutritional utilization, it can be one of the alternatives for the consumers who are allergic to cow milk, who have

digestive problems and who are concerned about their health.
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Table 1
(FAOSTAT, 2013)

o '

unundnAngad1aninselnruinisreanyse
Uszifiulsdn 80% mﬂ\iﬂimﬂﬂﬂl,wﬁuiﬂngnL?:m
aelue@auazennin dudugfinnaniiFunn
Uszansiludndauiiunnndndauauaesian

o T = a Yy, ) ' Ao o
ﬂxﬂuu’Q\?ﬂTZLNuvlﬂqqLLWZLﬂuLLﬂ@Q‘ﬂqﬁq?W@qﬂﬂ&l

D

gasdszansdoulunjaadlan M luunzaaiun

feummzdnunziudndnaunsonananusid

)}

AuNINgalaa nalianinusndauniafinu

e anvanuany doutlszimenieunug syl

'
a

a3nnnlanar AR BNENTNANNA NS DT U
AINWNE LTUNITRAR LY WIS NUN N 1Tz AL
granunssnludseinadiuaa deuaudeann

12

ununwedntdududindinsanarsnangs

Numbers of mammals (millions) and milk production (10000 MT) from 2001 and 2011

2001 2011 % change
Numbers of mammals
goat 771.2 924 .1 +19
cattle 1,312.4 1,426.4 +8.7
Milk production
goat 1,313 1,709 +30
Cow milk 4,9696 6,1457 +23
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Table 2 The chemical composition of goat and cow milk ; Granadina goat and Holstein

Friesian (Ceballos et al., 2009)

chemical composition (%) goat milk cow milk % difference for goat milk
total solid 13.57 11.36 +16.3
protein 3.48 2.82 +19.0
fat 5.23 3.42 +34.6
ash 0.75 0.65 +13.3
lactose 4.1 4.47 -8.8

*% difference for goat milk [(goat milk value — cow milk value ) / goat milk value ] x 100
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Table 3 Protein fraction ( gram /100 grams protein ) (Ceballos et al., 2009)

Protein fraction goat milk cow milk % difference for goat milk
casein 82.70 82.65 -

Q. casein 18.92 30.80 -62.8

a ., casein 8.52 7.50 -

R+k- casein 55.26 44.35 +19.7

whey protein 17.30 17.35 -

*% difference for goat milk [( goat milk value — cow milk value ) / goat milk value ] x 100
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Table 4 The composition of amino acid (milligrams / 100 grams milk) (Ceballos et.al., 2009)

Essential amino acid goat milk cow milk % difference for goat milk
Thr 138.67 115.81 +16.5
lle 160.54 128.04 +20.2
Leu 341.01 266.23 +21.9
Lys 342.86 252.59 +26.3
Met 77.95 7115 +8.7
Cys 30.62 23.20 +24.2
Phe 175.45 133.51 +23.9
Tyr 162.51 159.99 -
Val 210.23 147.84 +29.7
Total 1639.84 1298.36 +20.8

*% difference for goat milk [ (goat milk value — cow milk value ) / goat milk value ] x 100
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Table 5 Mineral contents ( gram / 100 grams milk) (Ceballos et.al., 2009)

mineral goat milk cow milk Y%difference for goat milk
Ca 158.57 113.58 +28.4

P 118.97 87.04 +26.8

Mg 12.92 9.40 +27.2

Fe 0.15 0.09 +40.0

Cu 0.042 0.014 +66.6

Zn 0.528 0.463 -

*% difference for goat milk [(goat milk value — cow milk value) / goat milk value] x 100
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Table 6 Vitamin contents (amount in 100 g) of goat milk, cow milk and human milk

(Park et.al., 2007 )

Vitamin cow milk goat milk human milk
Vitamin A (IU) 126 185 190
Vitamin D (IU) 2.0 2.3 14
Thiamine (mg ) 0.045 0.068 0.017
Riboflavin (mg) 0.16 0.21 0.02
Niacin (mg) 0.08 0.27 0.17
Folic acid (ng) 5.0 1.0 55
Vitamin B6 (mg) 0.042 0.046 0.011
Vitamin B12 (ug ) 0.357 0.065 0.03
Vitamin C 0.94 1.29 5.00
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