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Summary

Today's consumers in developing and developed countries are more and more sophisticated in their desire to know
about the composition and constituents in dairy products as they relate to human health. During the last 30 years,
there has been a reawakening and rediscovery of natural, organic, farm-fresh, artisanal, and original foods for healthier
and tastier eating. In this reawakening, dairy goats have also been prominently rediscovered as fitting well the new
interest in healthy foods, especially goat milk products, cheeses, and yogurt. Dairy goats reentered a niche alternative
of the dairy industry even in regions in which only dairy cows use the market. Worldwide FAO statistics show enor-
mously increasing numbers of dairy goats during recent decades (+61% worldwide from 458 million head in 1980 to
738 million head in 2001).

The present study was conducted to investigate the effects of goat milk supplementation on plasma mineral concen-
trations in mice. Four-week-old male BALB/c mice were divided into 4 groups; distilled water group (control: C), 5 mL
goat milk/day oral feeding group (G5), 10 mL goat milk/day oral feeding group (G10), 15 mL goat milk/day oral feeding
group (G15), with 10 mice in each group. Total experimental period was 14 days. Body weight gain was not significant-
ly different between any of the 4 groups. Plasma Cu and Zn concentrations of goat milk supplementation groups were sig-
nificantly higher than those of the control group, but there were no difference plasma Fe and Ca concentrations among

the 4 groups.
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Table 1 Changes of body weight in the experimental groups

Experimental period

Experimental group

(days) C G5 G10 G15
2 186 = 0.2° 195 = 0.2° 195 = 0.2° 186 = 0.2°
4 206 £ 01° 201 = 01™ 202 = 0.3™ 19.7 = 02"
6 214 + 02° 214 = 0.2° 213 = 04° 19.7 = 0.3°
8 212 + 03° 212 + 02° 208 = 0.3° 196 = 0.1°
10 218 = 03° 215 = 02° 222 = 06° 211 = 01°
12 223 = 0.3° 223 = 0.3° 223 = 04° 217 £ 02°
14 224 * 03° 23.0 £ 04° 226 = 05° 222 = 02°

Abbreviations of experimental groups are as follows: C, control group; G5, 5 mL/day goat milk feeding group; G10, 10 mL/day goat milk
feeding group; G15, 15 mL/day goat milk feeding group. Values are means + SEM (n=10). Means in the same experimental period not shar-

ing a common superscript differ significantly (p <0.05).



Table 2

Comparison of mineral contents in goat milk and cow milk

Minerals Cow milk Goat milk
Cu (mg/L) 153 £ 0.07° 1.64 £ 0.33"
Fe (mg/L) 27.09 = 555° 6.06 = 1.36"
Zn (mg/L) 842 +032° 9.04 + 093"
Ca (mg/L) 1177 £ 60° 1437 = 55°

Values are means = SEM (n=5). Means in the same row not sharing a common superscript differ significantly (p <0.05).

Table 3 Effect of goat milk supplementation on plasma mineral concentrations in mice

Experimental group

Minerals

C G5 G10 G15
Cu (mg/L) 0.34 £ 0.11° 2.37 = 040° 155 £ 0.14° 2.38 = 0.38°
Fe (mg/L) 6.82 = 331° 8.23 + 359° 7.16 = 1.03° 16.50 * 4.54°
Zn (mg/L) 0.59 = 0.07" 0.97 = 0.17° 0.84 = 0.09* 1.06 = 0.04°
Ca (mg/L) 12,51 = 0.18° 1159 = 0.40° 11.75 = 0.17° 1149 = 0.34°

Experimental groups are the same as shown in Table 1. Values are the means =SD (n=10). Means in the same row not sharing a common

superscript differ significantly (p <0.05).
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Fig. 1 Changes of populations of major livestock during the last 10 years (1990-2000)

15)



Table 4 Trends of populations of goats during

the last 20 years ™"

Population (Million head)  Change, %

1980 2001 2001/1980
World 458 738 + 61
Africa 149 219 + 47
North and centralAmerica 13 14 +8
South America 19 22 + 16
Asia 258 465 + 80
Europe 12 18 + 50
Mediterranean region 44 40 -9
Oceania 0.4 0.7 + 75
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Table 5 World regional goat populations (2007)

Region Population (1,000 head)
Africa 245,063
America 8,900
Asia 544,955
Russia Federation 26,500
Oceania 947
South America 26,386
Europe 20,154
World 872,905
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