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INTRODUCTION 

he complete highly compatible and 

nourishing natural food like as 

humankind is Goat’s milk. It is 

extremely nutritious and has several medicinal 

properties. It is mostly favoured due to its low-

fat content and its capacity to neutralize the 

harmful substances like toxins and acids present 

in the body. It diversifies from human milk or 

cow in higher buffering capacity, higher 

digestibility and certain medicinal values in 

human nutrition as well as animal nutrition. It 

is a substitute of cow milk for those who suffer 

from cow milk allergies. 

Goat’s milk is very similar to human milk, 

children who drink goat’s milk tend to remain 

more satisfied between meals and sleep through 

the night. Goat milk products are considered to 

be the dairy products with the greatest 

marketing potential. Fermented goat milk 

incorporating live probiotic cells represents a 

group of products with great prospects in the 

future concerning their nutritive and therapeutic 

properties. 

Nutritive Value of Goat Milk  

The milk contains essential amino acids 

(especially tryptophan), vitamins, minerals, 
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ABSTRACT 
Humans need goat milk, especially those who struggle with lactose intolerance and are 
sensitive to the milk of other animals. Several consumable nutrients that are beneficial to 
both people and goats' young can be found in goat milk. Lactose, vitamins, enzymes, Fat, 
protein and mineral salts are a few of the essential components included in goat milk. Goat 
milk has more of the majority of its constituent parts than milk from other milk-producing 
animals. For instance, compared to cow's milk, goat's milk has 13% more calcium, 25% more 
vitamin B6, and 47% more vitamin A. Investigating the usage of goat milk for humans 
requires understanding the composition of goat milk. Moreover, goat milk is employed in 
the treatment of a variety of issues, such as digestive issues and respiratory problems. 
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electrolytes, trace elements, enzymes, protein, 

fatty acids, and that are utilized by the human 

body with ease. Perhaps the greatest benefit of 

goat’s milk, however, is that some people who 

cannot tolerate cow’s milk can drink goat’s 

milk without any problems. It is not clear from 

scientific research studies exactly why some 

people can better tolerate goat’s milk; perhaps 

due to lower lactose content (7% less from cow 

milk). Our body can digest goat’s milk just in 

20 minutes while cow’s milk takes 2-3 hours. 

GM (goat’s milk) has a high nutritional content. 

It is a rich source of calcium, phosphorous, 

chlorine, and vitamins. It is highly digestible 

and has a mild laxative effect. It is a good 

source of vitamin B1, which is useful in 

relieving symptoms of stress (neurotic 

indigestion, constipation, and insomnia). It may 

be used to replace CM (cow's milk) for those 

suffering from allergies. It has a higher fat 

content than CM and low cholesterol levels 

than CM, hence suitable for people with high 

blood pressure. It is low in sugar than CM, 

hence good for those suffering from diabetes. 

GM is closer to human milk and is therefore 

easily accepted especially by those young or 

frail. It has an alkaline reaction like mother’s 

milk. It does not form mucous (phlegm) and is 

therefore better tolerated by asthmatics and 

those with allergies. 

The vitamin and mineral content of goat’s milk 

and cow’s milk are fairly similar, though goat's 

milk has 13% more calcium, 25% more vitamin 

B6, and 47% more vitamin A, potassium, 

niacin, copper, and the antioxidant selenium. 

On the other hand, cow’s milk contains more 

vitamin B12 and much more folic acid.  

Glycerol ethers are much higher in goat than in 

cow milk which appears to be important for the 

nutrition of the nursing new-born. Goat milk 

also has lower contents of orotic acid which can 

be significant in the prevention of fatty liver 

syndrome. However, the membranes around fat 

globules in goat milk are more fragile which 

may be related to their greater susceptibility to 

develop off-flavours than cow milk. 

 

Medicinal Value of Goat Milk: 

The symptoms like gastrointestinal 

disturbances, vomiting, colic, diarrhoea, 

constipation, and respiratory problems can be 

eliminated when goat milk is fed to the infants. 

Regular intake of goat milk significantly 

improves body weight gain, improved 

mineralization of the skeleton and increased 

blood serum vitamin, mineral, and 

haemoglobin levels. 

Goats’ milk is a good source of K, an essential 

mineral for maintaining normal blood pressure 

and heart function. Since a cup of goat’s milk 

contains 498.7 mg of K and 121.5 mg of Na, 

hence it helps to prevent high blood pressure 

and protect against atherosclerosis. It is also a 

good source of protein, phosphorus, riboflavin 

(vitamin B2), and potassium. 

Antimicrobial Properties: The antimicrobial 

activity of milk is mainly attributed to the 

immunoglobulin and non-immune proteins, 

such as lactoferrin, lactoperoxidase, and 

lysozyme. Goat milk has very less Alpha S1-

Casein protein in comparison to cow milk.  

Treatment of Cardiovascular Diseases: Goat 

milk is rich in medium-chain triglycerides 

(MCT) including fatty acid esters of caproic, 

caprylic, and capric fatty acids. These MCTs 

have been shown to have a lowering effect on 

plasma cholesterol and also to inhibit and/or 

limit cholesterol deposition in the tissues. 

Altogether MCT found in goat milk act anti-

atherogenic. 
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Treatment of Gastrointestinal 

Diseases: Colitis could be compared with the 

intestinal inflammation that occurs in IBD. The 

oligosaccharides from goat milk are shown to 

have an anti-inflammatory effect. The expected 

decrease in body weight increased colon size, 

and extension of necrotic lesions are prevented 

by the oligosaccharides. They also decreased 

clinical symptoms (Diarrhoea and bloody 

stools) and caused a weaker immune response 

with less neutrophil infiltration. 

Treatment of Cancer, Allergy, and 

Others: Goat milk has a high content of 

conjugated linoleic acid (CLA). Anti-

carcinogenic properties of CLA have been 

reported against mammary and colon cancer in 

animal models, as well as in vitro models of 

human melanoma colorectal and breast cancer. 

The mechanism by which CLA inhibits tumor 

development is not fully understood, although 

perturbation of the eicosanoid-dependent cell 

signaling systems, anti-oxidative effects, and 

disturbance of the receptor-mediated actions of 

estrogen have all been suggested by fermented 

goat milk. Milk is considered one of the most 

common food allergens and is the most 

common sensitivity in young infants, with a 2-

6% incidence. 

Allergies can be acute or chronic, their 

symptoms ranging in severity from non-life-

threatening reasons such as eczema, rhinitis, 

and digestive problems to very serious life-

threatening reasons including anaphylaxis, 

bronchospasm, and eczema. 

Treatment of neural disorders: Goat milk 

stimulates the proper anti-oxidation system in 

the body and is recommended to slow down the 

aging process, for people suffering from 

schizophrenia and for men subject to reduced 

fertility. Goat milk has a stronger degrading act 

on cholesterol that decreases the concentration 

of cholesterol and higher concentrations of 

component that make cholesterol in the blood 

decrease to stimulate the anti-oxidation system 

in the body prevent overweight, prevents 

elderly diabetes (Type II) diminishes the 

formation of blood clots prevents 

hyperhomocysteinemia. This last action is a 

situation of an increased concentration of 

homocysteine in the blood, a risk factor for 

coronary diseases. The use of milk evokes the 

transformation of the homocysteine into the 

harmless amino acid: methionine. Butter 

contains specific health-improving elements 

that do not occur in plants and has a favourable 

action on the digestion of other fat milk. 

Advantages of Goat Milk 

 Goat milk is more digestible because the fat 

molecules are a smaller size than those 

from cow milk – making it easily tolerated 

by those with compromised digestive 

systems. 

 Goat milk has less cream separation 

because of smaller fat molecules. 

 Goat milk is closer to human milk and is 

more easily accepted especially by those 

young or frail. 

 Goat milk does not form mucous (phlegm) 

and is better tolerated by asthmatics and 

those with allergies. 

 Goat milk contains more chlorine, fluorine, 

and silicon than any other domestic 

livestock. Chlorine and fluorine are natural 

germicides and fluorine assists in 

preventing diabetes. 

 Goat milk is tolerated by a 

compromised/damaged liver because of the 

smaller fat molecules. 

Conclusion and Recommendations: 

Goat milk products are considered to be the 

dairy products with the greatest marketing 

potential. Fermented goat milk incorporating 

live probiotic cells represents a group of 

products with great prospects in the future for 

their nutritive and therapeutic properties. The 

unique characteristics of goat milk have been 

fairly well surveyed regarding its nutritional 

value and health effects. The superior 
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digestibility of goat milk, the proper 

composition of fatty acids, protein, and its 

content of bioactive compounds seem to give 

properties suitable for treating or preventing 

certain medical conditions. Goat milk has 

beneficial effects on malabsorption disorders 

and inflammatory bowel diseases. Fermented 

goat milk may reduce the risk of cardiovascular 

disease through anti-oxidative, anti-

atherogenic, and anti-thrombotic effects. In line 

with the above fact, there should be awareness 

created for the community about the importance 

of goat milk for its nutritional and medicinal 

values and there should be improvements in 

goat breeds to increase milk production, and 

further studies and research on goat milk should 

be conducted. 

The government should participate in animal 

and human health care, and develop the sector 

of goat production since it is very important to 

improve population health. 
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