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Comparative Monthly Analysis of Goat Milk
Components by Individual Farms

Ahn, Jong Ho - Park, Woong Yeoul

In order to investigate any differences of the characteristics of goat milk according
to seasons and individual farms, we analysed and compared the components of fat,
protein lactose, total solid, solid-not fat (SNF) and cells of goat milk collected
from 8 individual farms between December 2006 and June 2007. Milk fat content
has shown higher values in December to March than in other seasons, and SNF
appeared especially higher in February. However, lactose content was not different
according to seasons. Regional differences of milk components were not big at all
either. Milk components from goats were in general similar to cow milk except a
little lower fat content, but appeared higher than mare milk. Production of goat
milk is in difficulty in aspects of balancing demand and supply due to its seasonal
reproductive system. For the future of goat milk industry, it is necessary to
develop various products of longer storage life.

Key words : goat milk, goat milk components, fat, protein, SNF, cells, seasonal
difference, individual farms, storage life
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Table 1. Goat milk components according to individual farms in Korea

=54 A B C D E F G H SEM

Fat(%) 4.100° | 4.250° | 3.998" | 4.031° | 3.979° | 4.201° | 4.6397%| 3.951° | 0.073

Protein(%) 3.005" | 3.077% | 3.166% | 2.969" | 3.063" | 3.124® | 3.271* | 2.807° | 0.041
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534 A B C D E F G H SEM

Lactose(%) | 4.447% | 4551% | 4581° | 4.438" | 4599° | 4559" | 4.278" | 4.496™ | 0.032

Total Solid(%) | 12.282" | 12.625" | 12.582% | 12.151* | 12.391* | 12.673% | 13.149° | 11.878" | 0.131

'SNF(%) 8.182%" | 8.376™ | 8584* | 8119 | 8412" | 8472 | 8509” | 7.927° | 0.065

“Cells(*105) | 13.483™ | 12.003" | 16.572® | 13.609™ | 11.543" | 15.241® | 22.026* | 4.752° | 1.330

*’means in the same row with different superscript differ significantly(p<0.05)
'SNF : Solid not Fat
“Cells : Somatic Cell Counts

Table 2. Comparative analysis of milk components according to different animals

Species Dry matter(%) Lactose(%) Protein(%) Fat(%) Salt(%)
Goat 11.5~13.0 4.0~5.0 2.8~35 3.0~38 0.7~0.9
Cow 11.5~13.0 4.5~5.0 3.0~35 3.5~4.0 0.7~0.9
Mare 9.5~10.0 6.0~6.5 15~2.0 0.9~15 0.3~0.4

(LeJaouen, 1981)
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Table 3. Monthly comparison of goat milk components according to

individual farms in Korea

Contents 12 2 3 4 5 6 SEM
Fat(%) 4.245° 4571° 4514 4.284° 3.773° 3.659" 0.073
Protein(%) 3.209® 3.320° 3.268% 3.048" 2.888" 2.800° 0.041
Lactose(%) 4.350° 4551% 4533® 4,615 4.506" 4.400% 0.032

Total Solid(%) | 12.737° 13.276° 13.129° 12.655° 11.858° 11.581° 0.131

'SNF (%) 8.492° 8.706" 8.614° 8.371% 8.085™ 7.921° 0.065

“Cells(*105) | 16.950° | 22.092° 14.419% 9.612° 11.632° 12.116° 1.330

*’means in the same row with different superscript differ significantly(p<0.05)
'SNF : Solid not Fat
“Cells : Somatic Cell Counts

Table 4. Monthly comparison of goat milk components according to

individual farms in Honcheon region of Korea

Contents Nov. Dec. Jan. Feb. Mar. Apr. May Jun. Jul. Mean

Fat(%) 4.26 451 4.53 4.50 4.43 4.13 3.48 3.34 3.04 3.84

1SNF(%) 8.11 8.73 9.03 9.10 8.61 8.87 8.86 8.15 8.35 8.55

Acidity(%) | 0.159 | 0.159 | 0.155 | 0.151 | 0.144 | 0.146 | 0.146 | 0.147 | 0.152 | 0.151

'SNF : Solid not Fat (Korea Food Research Institute, 2000)
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Fig. 2. Monthly comparison of goat milk components according to individual farms in Korea
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Fig. 3. Major goat milk products consumed in Korea(Park and Kim, 2006)
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