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Introduction

Dairy goat sector is becoming more extensive in Latvia, therefor there is needed to the detailed knowledge about goat milk

chemical composition and breed impact on it. The aim of this study was to analyse the influence of breed on goat milk

chemical composition.

Fat and protein ratio was calculated and highest was established (1.31) in the fourth lactation goats’ milk. The fat content varied

from 2.0 to 4.47%. The protein content varied from 2.52% to 3.65%. Highest casein concentration was 2.8% in the second

lactation and lowest 1.94 in the Latvian Native goat milk. Freezing point was from -0.397 ºC to -0.539 ºC. Higher curd firmness

was 2.829 N. Analysing bulk milk properties mostly varied 2.61% - 3.99% for fat content, 2.71% - 3.31% for protein content,

3.90% - 4.57% for lactose content and fat to protein ration were in borders from 0.92 to 1.21.

Conclusion

1. Goat breed significantly influences curd firmness.

2. Lactation stage influences the goat milk composition in all analysed parameters, and higher results were established in the second

lactation goat milk.

3. Further analyse are necessary for an understanding the effect of the breed on goat milk quality and cheese outcome.

 Studied breeds were Saanen (n=4), Latvian

Native (n=15) and milking crosses (n=11) (closer

to Anglo Nubian);

 In total 30 individual samples and 5 bulk milk

samples were analysed were analysed;

 Animals represented the second (n=7), the third

(n=15) and the fourth (n=8) lactation;

 Protein, casein, fat, lactose, dry matter content

and freezing point were measured by infrared

spectroscopy (MilcoScan MarsTM or MilcoScan

(Foss, Denmark));

 Texture Analyser TA.HD. plus (Stable Micro

Systems, UK) was used to analyse curd

firmness;

Materials and methods
Table 1. Goat milk composition diferencies in lactation

Fig.1. Milk components diversity in all analysed milk samples

Results
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Fat % Protein % Lactose %

Components Lactation 2 Lactation 3 Lactation 4

Fat content, % 3.23±0.20a 3.10±0.14a 3.09±0.21a

Protein content,

%
3.15±0.14b 2.97±0.08b 3.04±0.08b

Lactose content,

%
4.52±0.04c 4.37±0.07c 4.48±0.07c

Dry matter, % 10.96±0.37d 10.45±0.23d 10.56±0.28d

Fat to protein

ratio
1.03±0.05e 1.05±0.05e 1.02±0.06e

Casein, % 2.44±0.10e 2.24±0.05f 2.33±0.06ef

Curd firmness, N 1.59±0.17f 1.59±0.14f 1.45±0.16f
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Table 2. Goat milk composition diferencies in breeds

Components Saanen Latvian Native Milking crosses

Fat content, % 3.10±0.12ab 3.26±0.20a 2.85±0.19b

Protein content,

%
2.96±0.07a 3.18±0.09a 2.91±0.03a

Lactose content,

%
4.44±0.04b 4.39±0.09b 4.53±0.05b

Dry matter, % 10.46±0.18c 10.92±0.35c 10.25±0.06c

Fat to protein

ratio
1.05±0.04d 1.03±0.06d 1.03±0.06d

Casein, % 2.60±0.05e 2.39±0.07e 2.29±0.06e

Curd firmness, N 1.51±0.14e 1.67±0.14e 1.38±0.12f

Results indicated with the same letter in the lines do not differ significantly 

(P > 0.05).

Results indicated with the same letter in the lines do not differ significantly 

(P > 0.05).
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