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With certain exceptions, goat milk is similar to sheep and cow milk and, particularly, to human milk in respect
to its composition, biological traits and nutritive value. In relation to some parameters goat milk has more advantages
than the milk of other species. Due to its specific composition, milk is used in the production of variety of cheese and
different types of milk drinks. In some countries of western Europe are produces reputable types of goat cheese which
reach significantly higher price than the cheeses from cow milk. The people from Mediterranean and Middle Eastern
countries, have a tradition for regular usage of drinks made of fresh or processed goat milk in people’s diet. Due to
the goat’s ability to transform carotene into vitamin A, the fat in goat milk has exceptionally white color. Goat milk
fat drops are smaller and more evenly distributed in the milk, allowing faster and easier digestion in human organ-
isms. This is the reason why people with digestive problems prefer consuming goat milk. Fat in goat milk contains
large amount of caprylic and caproic acids. According to the literature data a few of these acids are in free form, con-
tributing to the specific odour and flavor of goat milk. Many researches characterize goat milk as a drink for conva-
lescent but also as basic detoxifier of human organism. This work attempts to describe the actual situation of goat
breeding in Macedonia, nutritive value of goat milk and the advantage in relation to the milk of other animal species
and human milk.
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XPAHJIMBU NPEJTHOCTHU HA KO3JOTO MJIEKO
N MOXKHOCTHU 3A HET'OBO ITPOU3BOACTBO BO PEIIYJIMKA MAKE/IOHUJA

Co ozpeneHH UCKITYy9IONH, KO3jOTO MJIEKO BO OJJHOC Ha HETOBHUOT COCTaB, OMOJIOIIKUTE CBOjCTBA M XPAaHJINBATA
BPEIHOCT € CIIMYHO Ha OBUOTO U KPABjOTO MIICKO, a 0COOCHO Ha MJICKOTO OJI XyMaHaTa nomyJianuja. Bo ogHoc Ha He-
KOM IapaMeTpu KO3jOTO MIIEKO UMa U OJIPEACHH IPEIHOCTH BO OJHOC HA JPYTUTe BUIOBU Ha Mileko. [lopaau cBojoT
crienduyueH cocTaB, 0Ba MIEKO C& KOPUCTH 33 MPOM3BOJCTBO HAa PA3IMYHU CUPEH-A U NIOBEKE BUIOBH MIICUHH I1Hja-
nau. Bo Hekou 3emju Ha 3anagna EBpomna ce npousBeyBaaT HO3HATH BUIOBH KO3jH CHPEHba KOM JIOCTUTHYBAAT 3Ha-
YUTETHO MOBHCOKM LIEHHW BO cropenda co cHpemara ol KpaBjoTo mieko. JIyrero Bo 3eMjutre ox MeauTepaHoT U
Bruckmor Mctok Bo cBojaTa MCXpaHa MMaaT Tpadulidja 3a peAOBHA yrmoTpeda Ha MHjajald MPOU3BEICHH O] CBEXO
nm 1pepadoTeHo Ko3jo Mireko. [lopamu cmocoGHOCTa Ha Ko03aTa Aa ro TpaHc(hOpMEpa KapoOTHHOT BO BUTAMHH A,
MacTHUTE BO KO3jOTO MJIEKO MMaaT UCKIYYIHTEIHO Oena 6oja. MacHUTE Kalku BO KO3jOTO MIJIEKO C€ IIOMaJI ¥ PaMHO-
MEpHO pAaclOpeseHH, Nopaay IITO NoOP30 U MOJISCHO ce BapaT BO YOBEUKHOT opranm3am. Ilopaau Toa, dyrero co
JMIeCTHBHHU NPOOJIEMH NIPETIIOYNTAAT KOHCYMUPAmhE Ha KO3jOTO MiIeko. MacTUTe BO KO3jOTO MIIEKO COJpXKAT rojieMa
KOJIMYMHA KallpUJIHA U KalpoHCKa kucenuHa. Criopes NoJaTolH O JINTepaTypara, HEKOJIKY Ofl OBHE KMCEINHHU C€ BO
cinoboaHa $hopma, co MTO MPUIOHECYBAAT 3a CIeUU(PUUHNOT MUPUC U BKYC Ha KO3jOTO MJICKO. MHOTY HCTpaXyBama
T'0 KapaKTepH3UpaaT K03joTO MIIEKO HE caMO KaKo IIHjalak 3a OlopaByBabe, TYKY U KAKO OCHOBEH JETOKCHUKATOp Ha
YOBEYKHOT OpraHm3aM. TpyAoT MMa 3a IIeJ [a ja ONHIIE aKTyelIHaTa COCTOj0a Ha K03apCTBOTO BO MakemoHHja,
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XpanjinBaTa BPpEAHOCT Ha K03j0T0 MIJIEKO, KaKO U HEIrOBUTE IPEAHOCTH BO OJHOC HA MJICKOTO O APYTH )KUBOTUHCKHU

BHIOBH U YOBCYKOTO MIJICKO.

K.]ly‘lHH 360pOBI/I: K03j0 MIJICKO, KpaBjO MIJIEKO; OBYO MJICKO; YOBECYKO MJICKO; XpaHJIIUBa BPEAHOCT; ICTOKCUKATOD

INTRODUCTION

Milk from goats accounted for 2.4 percent of
global milk production in 2010 (FAOSTAT, 2012).
India is the main producer of goat milk (30 per-
cent), followed by Bangladesh (17 percent) and
Sudan (11 percent) (Wijesinha-Bettoni and Bur-
lingame, 2013). Home consumption of goat milk is
reported to be very high: goats are the main suppli-
ers of dairy and meat products for rural populations
(Haenlein, 2004). Some goat breeds, such as the
Bedouin goat, are able to survive under extreme
environmental conditions on meagre fodder and
water intake, which makes them particularly suited
for surviving in regions with harsh climatic condi-
tions. However, the goat is not just associated with
underdevelopment and poverty — dairy goat farm-
ing is also significant to the economies of some
Mediterranean countries (Boyazoglu et al., 2005)
owing to the connoisseur interest in goat milk
products such as cheeses and yoghurt (Haenlein,
2004).

Dairy goat farming is a vital part of the na-
tional economy in many countries, especially in the
Mediterranean and Middle East region (Park et al.,
2007). Goat breeding industry represents devel-
oped stock breeding in most of the Mediterranean
countries within Europe (France, Spain, Italy,
Greece and Turkey) which pays significant atten-
tion to its development and industrialization. Goat
breeding is also a developed branch in other West-
ern European countries such as Switzerland, Neth-
erlands, Germany etc.

This livestock industry has a centuries-old
tradition in Macedonia. Due to environmental fac-
tors in many regions in Macedonia, there is a type
of vegetation suitable for goat breeding wherefore
these animals have provided subsistence of the
population in the past centuries. It is known that
goats are one of the most adaptive species among
the ruminants. The capacity of goats to adapt to
harsh environment is related to their ability to pro-
duce low cost, high quality milk and meat on
scarce and low-quality forage supply that deter-
mines the spreading of the species all over the
world.

Goat ability to produce milk is way more ex-
pressive than other mammals. Namely, in a year of
production, with no physical disorders, a goat can

produce milk, which exceeds its live weight by a
factor of 20. It is pretty picky with food, with
shrubby and underbrush plants and young trees as
most attractive for eating. This is the reason why in
most countries in Europe and worldwide national
laws for livestock allow goat grazing only under
human supervision. However, capability due to the
conversion of natural plant food into high quality
food for humans, goat breeding is one of the
cheapest and most economical livestock industries.

Goat production systems usually correspond
to the climatic and economic characteristics of the
regions and size of the farms. In Macedonia pre-
dominate extensive goat dairy industry and ma-
chine milking is not widespread throughout the
country. There is much to be done about the im-
provement of goat farms in respect to goat breed-
ing and comprehensive mechanization of farm rou-
tines which both increase efficiency of the farms.

In Macedonia, the potential for goat breeding
development is reflected with the fact, the total
agricultural area is 1,121,000 hectares, 611,000 of
which are pastures and the rest (510,000 ha) arable
land (Statistical Yearbook 2006-2010, 2011).

Here comes the fact that much of the forests
with high and low trunks in an advanced stage of
its development (i.e. established forests) are also
potential for goat breeding development. Primarily,
this is due to the fact that in such forests, goats can
not cause major damage on plant vegetation.

Today in the world are bred 875.5 millions
goats, represented with more than 200 breeds, of
which about 63% are for milk production , 27% for
meat production, and only about 5 % for the pro-
duction of wool (mohair). Most goats are bred in
Asia (539 milions), follows Africa (276 milions),
Australia and New Zealand (4.5 milions), whereas
in Europe are bred 17 millions goats, of which
Greece 4.85 milions, Spain 2.93 milions, France
1.43 milions, etc. (FAOSTAT, 2011).

Historically, the number of the goats, bred in
Macedonia was around 500,000 heads, with the
law for prohibited goat breeding (Law for Prohib-
ited Goat Breeding, 1948). This law had highly
significant negative role in reducing the number of
goats in Republic of Macedonia. The stagnation of
this livestock industry continues until 1989 when
another law so-called Law on Goat Breeding was
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promulgated (Law on Goat Breeding, 1989). In
2012 the number of goats in Republic of Mace-
donia was 63,585 heads of all categories, which is
7193 heads less (around 11%), compared with the
number of goats in 2011 (MAFWE, 2013). High
priorities for the development of goat breeding in
the country are given in the National strategy of
agriculture and rural development from 2007—
2013, (MAFWE, 2007).

According to the Food and Veterinary
Agency, Identification and Registration Unit of
Livestock there are 1800 goat farms in Republic of
Macedonia. There are 6 genotypes (breeds) of
goats present in Macedonia in the system for iden-
tification and marking of livestock within the Food
and Veterinary Agency: domestic Balkan goat,
Alpine, Saanen goat, crossbreeds with Alpine,
crossbreeds with Saanen goat and genotype regis-
tered under the name of other population. Accord-
ing the same Agency in 2011 domestic Balkan
goats constitute 48% of the population whereas
Alpine goats, crossbreeds with Alpine goat, Saanen
goats, and crossbreeds with Saanen goats compose
5.5%, 7.9%, 7.8%, 3.4% , respectively. The rest of
population are recorded as other goat breeds,
(Pacinovski et al., 2012).

The production of milk in domestic popula-
tion of goat ranges from 100 to 250 liters (Ko-
zarovski, 1998), while in Alpina goats varies de-
pending on the country where it is bred. An aver-
age milk yield of 800 liters was recorded in Alpine
goats in farm-breeding conditions, while with pro-
ducers with fewer goats up to 900 liters (Meki¢ et
al., 2005). According to other studies, in United
States is determined maximal milk yield of 2,215
liters in lactation (Popovski and Stefanovska,
2002). The milk yield in Alpina breed of goat in
Serbia was 752 liters for 271 days of lactation
(Skalicki et al., 1998). This goat breed has high
capacity for acclimatization resulting in its pres-
ence in many European and non-European coun-
tries, serving as improver in creating dairy goats of
its type.

Some important factors that complicate the
development of goat breeding in Republic of Ma-
cedonia are: unfavorable breed composition, small
flocks, disorganized purchase of goat milk in cer-
tain regions of the country, disorganized unpre-
meditated purchase of goats for slaughter or goat
meat, lack of labor, insufficient and irregular ap-
plication of selective measures in flocks etc. How-
ever, it can be ascertain that goat breeding in Ma-
cedonia has spontaneous and continuous develop-
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ment compared to previous years. This is a reason
for greater interest of farmers breeding goats as a
branch that can provide secure subsistence and
profit achievement (Kozarovski, 1998).

COMPOSITION AND TRAITS OF GOAT MILK

Goat milk is similar to cow’s milk by its
composition, biological and energy value. It is also
similar with human milk, with certain exceptions.
Even in relation to some characteristics, goat milk
has some of its advantages. Also the gross compo-
sition of goat and sheep milk is similar, but sheep
milk contains more fat, solids non-fat, proteins,
caseins, whey-proteins and total ash as compared
with goat milk. These differences make the rennet
coagulation time for sheep milk shorter and the
curd firmer owing to the differences in the caseins
(Fraga et al., 1998). The composition of goat, cow,
sheep and human milk is shown in Table 1.

In terms of chemical composition, goat milk
contains higher amount of total dry matter, pro-
teins, fat and ash than cow and human milk, but
lactose content is less. On the other hand, the con-
tent of all these parameters is higher in sheep milk
compared with goat milk. The content of some
minerals (Ca, P, K, Zn) is also higher in goat,
compared with cow and human milk, but not in
comparison with sheep milk, while content of K,
Mg and Na is higher in goat, compared with cow,
sheep and human milk. Also goat milk contains
higher amount of vitamin B, and vitamin B; than
cow and human milk (Table 1). Higher content of
Ca, Mg and P in goat milk than cow and human
milk found Arora et al., (2013).

Due to its specific composition goat milk is
used for manufacture of different type of cheese
and other milk products. Western European coun-
tries produce reputable types of goat cheese which
can reach significantly higher price than cow’s
cheese. Mediterranean and Middle Eastern coun-
tries have a tradition for regular usage of drinks
made of fresh or processed goat milk in people’s
diet.

Owing to the ability of goat to transform caro-
tene into vitamin A, the fat in goat milk has excep-
tionally white color. Goat milk fat drops are
smaller and more evenly distributed, allowing
faster and easier digestion in human digestive tract.
Goat milk, but also horse, donkey, camel and hu-
man milk form soft curds in the stomach, which
are more easy to digest and are physiologically
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more apt for infant nutrition (Claeys et al., 2014).
This is the reason why people with digestive prob-
lems need to prefer consuming goat milk. Fat in
goat milk contains large amount of caprylic and

caproic acids. According to literature data a few of
these acids are in free form, contributing specific
odour and flavor of goat milk.

fable Chemical, mineral and vitamin content of goat, cow, sheep and human milk
Constituent Goat milk Cow milk Sheep milk Human milk
Total dry matter (g/1) 119-163 118-130 181-200 107-129
Proteins (g/1) 30-52 30-39 45-70 9-19
Fat (g/1) 30-72 33-54 50-90 21-40
Lactose (g/1) 32-50 44-56 41-59 63-70
Ash (g/l) 7-9 7-8 8-10 2-3
Casein / whey ratio 3.5 4.7 3.1 0.4-0.5
Energy (kJ/1) 2802-2894  2709-2843 40384439 2843
Ca (mg/100 ml) 85-198 112-123 159-242 28-34
P (mg/100 ml) 79-153 59-119 124-175 1443
K (mg/100 ml) 140-242 106-163 94-162 53-62
Mg (mg/100 ml) 10-36 7-12 16-25 34
Na (mg/100 ml) 28-59 58 30-75 10-18
Fe, (mg/100 ml) 0.05-0.1 0.03-0.1 0.08-0.1 0.04-0.2
Zn (mg/100 ml) 0.4-0.6 0.3-0.55 0.4-0.9 0.2-0.4
Cu (mg/100 ml) 0.02-0.05 0.01-0.08 0.03-0.05 0.02-0.06
Thiamin (Vit. B,) (ng/100 ml) 40-68 28-90 28-80 14-17
Riboflavin (Vit. B,) (1g/100 ml) 110-210 116-202 160-429 20-60
Niacin (Vit. B;) (ng/100 ml) 187-370 50-120 300-500 147-178
Pantothenic acid (Vit. Bs) (1g/100 ml) 310 260490 350408 184-270
Pyridoxine (Vit. Bg) (ug/100 ml) 7-48 30-70 27-80 11-14
Biotin (Vit. B7) (ng/100 ml) 1.5-3.9 2-4 0.9-9.3 0.4-0.6
Folic acid (Vit. Bg) (ug/100 ml) 0.24-1 1-18 0.24-5.6 5.2-16
Cobalamin (Vit. By,) (ug/100 ml) 0.06-0.07 0.27-0.7 0.30-0.71 0.03-0.05
Ascorbic acid (Vit. C) (ug/100 ml) 900-1500 300-2300 425-6000 3500-10.000
Vitamin A (ug/100 ml) 50-68 17-50 41-50 30-200
Chole—calciferol (Vit. D) (ug/100 ml) 0.25 0.3 0.18-1.18 0.04-0.1

Source: Claeys et al. (2014)

The presence of proteins in milk serum in
goat milk is also slightly higher compared to cow’s
milk owing to the greater amount of globulins in
goat milk. Goat milk casein shows particular speci-
ficities in dissolution allowing it to be different
from cow’s milk. Due to the presence of antibod-

ies, i.e. immunological traits of milk itself, goat
milk has expressive bactericidal traits.

Goat milk has a high casein and Ca content
compared to human milk (Barlowska et al., 2011).
Also lipids in goat milk have higher physical char-
acteristics than in cow milk, but there are varia-
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tions between different reports (Anifantakis, 1986;
Park, 20006).

Among domestic animals, the goats are re-
sistant to many diseases, especially tuberculosis
which is based on a system expressed on immune
bodies. Due to the high calcium content, consump-
tion of fresh, unprocessed goat milk is recom-
mended for people suffering tuberculosis. This
method of treatment is applied in certain regions
where there are no effective means of treatment.
Goats have many unique differences in anatomy,
physiology and product biochemistry from sheep
and cattle, which support the contention of many
unique qualities of dairy goat products for human
diet (Haenlein, 2004).

Also, goat milk differs from cow or human
milk in having better digestibility, alkalinity, buff-
ering capacity, and certain therapeutic values in
medicine and human nutrition (Haenlein and Cac-
cese, 1984; Park and Chukwu, 1989; Park, 1994).

One of the main observations for consuming
goat milk and dairy products manufactured without
prior heat treatment is the possibility to transfer the
brucellosis agent and other diseases due to poor
hygiene conditions in production and non-per-
formed pasteurization. In order to overcome this
and other unwanted effects, heat treatment of milk
is recommended in order to destroy pathogens and
harmful microflora.

Physical traits of goat milk

The physical characteristics such as moisture,
total solids, specific gravity, pH, conductivity, vis-
cosity and titratable acidity are important parame-
ters in studying the physicochemical compositions
and nutritional aspects of milk.

The specific gravity (density) of goat and
cow’s milk is quite similar. It ranges from 1.03 to
1.04. The viscosity of goat milk is 1.44, which is
higher than that of cow milk (1.38), while the
value of conductivity at goat milk is also higher
(10.8) than that of cow milk (9.20), (Table 2).

Titratable acidity shown as percentage of lac-
tic acid is 1.35 at goat milk, whose value is lower
than titratable acidity of cow’s milk (1.44). An av-
erage pH value in goat milk is 6.59, while in cow’s
milk 6.76, (Table 2).

Almost identical results in terms of the spe-
cific gravity (1.029) and pH value (6.50-6.80),
note Park et al. (2007) and Sabahelkhier et al.
(2012), while the Park et al. (2007) found slightly
higher values for viscosity of goat milk (2.12).
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Table 2.

Physical characteristics of goat and cow milk

Goat milk  Cow milk
80.5+4.66 86.8+5.02

Constituent

Moisture (%)

Total solids (%) 12.941.01  13.5£1.22
Specific gravity 1.03£0.02  1.04+0.05
pH 6.59+0.59  6.76+0.51
Conductivity (mS) 10.8£2.07 9.20+1.95
Viscosity (cP) 1.44+0.53 1.38+£0.41
Titratable acidity (% lactic acid) 1.35+0.38  1.4440.40

Source: Imran et al. (2008)

PRODUCTION OF QUALITY AND
HYGIENIC GOAT MILK

The chemical composition of goat milk is an
important factor that affects further quality and
profit of products made from it. On the other hand,
the milk should be hygienic and healthy with the
lowest number of microorganisms. The main
sources of microbial contamination of goat milk
are: udder, skin and hair of the animals, hygienic
milker, insects, air, water, milking containers, and
milking blanket. Great attention needs to be paid to
all these factors in order to produce milk as a qual-
ity raw material for further processing from which
depends the quality of the final product such as:
cheese, yogurt, curds etc. In many European coun-
tries milk, including goat milk, is paid according to
the number of microorganisms in it and supple-
mented by the chemical composition or the content
of milk fat and protein.

In order to improve the quality of goat milk
special attention should be given to the following:

— Milking and filtering hygiene;

— Separation of milk produced by animals
suffering from mastitis and treated with antibiotics;

— Personal hygiene and regular washing and
disinfection of milking equipment;

— Storage of the milk till processing with
cooling or with cold water;

— Titratable acidity of the goat milk should
range from 14 to 18 T, while pH from 6.5 to 6.8;

— Elimination of milk with added water and
other means of falsification.

All these factors are very important for pro-
ducing hygienic milk, therefore the same should be
given great attention.
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Herewith goes the Law on Quality of Agri-
cultural Products (Law on Quality of Agricultural
Products, 2010), according to which in our country
milk should be paid according to its quality, pro-
tein and fat content, somatic cells number and
number of microorganisms (Article 126 in the
same law). This method of operation of dairy
plants and purchase centers is unavoidable if we
take in consideration that almost all activities in the
field of agriculture in Macedonia are controlled by
the Agricultural Committee in EU, and Macedonia
as EU member candidate has obligation to adopt an
enact all these laws.

HEALING TRAITS OF GOAT MILK

Goat milk is very important food for children
and adults (convalescents) with significantly better
bio-availability compared to cow’s milk. Children
who consume goat milk manifest significant im-
provement in relation to many aspects of health
and physical condition such as: improved body
weighs, bone strength, higher growth rate, skeleton
mineralization, vitamin A concentration in blood
serum, thiamin, calcium, riboflavin, hemoglobin
and increased concentration of niacin in the blood.
Iron content of goat milk is greater than in cow and
breast milk.

The importance of goat milk in children’s diet
is known since ancient times. In developed coun-
tries like USA and South Africa, goat milk is bot-
tled specially for young children. Children can
overcome allergic problems with consumption of
goat milk instead of cow’s milk. This is another
evidence of healing traits of goat milk. Goat milk
and its products such as yoghurt, cheese and pow-
der have three-fold significance in human nutri-
tion: (1) feeding more starving and malnourished
people in the developing world than from cow
milk; (2) treating people afflicted with cow milk
allergies and gastro-intestinal disorders, which is a
significant segment in many populations of devel-
oped countries and (3) filling the gastronomic
needs of connoisseur consumers, which is a grow-
ing market share in many developed countries
(Haenlein, 2004).

Renneting time for goat milk is shorter than
for cow milk and the weak consistency of the gel is
beneficial for human digestion but decreases its
cheese yield. Goat milk also have simple lipids
(diacylglycerols, monoacylglycerols, cholesterol
esters), complex lipids (phospholipids) and lipo-
soluble compounds (sterols, cholesterol esters, hy-

drocarbons). Also non-protein nitrogen (NPN) con-
tents of goat milk is higher than in cow milk (Jooy-
andeh and Aberoumand, 2010).

Gastrointestinal disorders, vomiting, colic, di-
arrhea, constipation, and respiratory problems can
be alleviated if goat milk is included in diet. It is
proven that fermented goat milk products are ideal
food for people allergic to cow’s milk. Goat milk is
naturally homogenized. Its consumption helps im-
prove slow digestion and absorption. Regular con-
sumption of goat milk significantly improves
weight and skeleton mineralization and also in-
creases the level of vitamins, minerals and hemo-
globin in blood serum. All these traits are signifi-
cant advantage compared to human milk.

Other healing or medicinal traits of goat milk
are: content of appropriate concentration of
triglycerides, which pay important role in protect-
ing human body from many diseases such as: mal-
absorption syndrome — abnormality in nutrients
absorption, steatorrhoea — excess of fat in the fe-
ces, chyluria, hyperlipoproteinaemia, cystic fibro-
sis, gallstone, pediatric epilepsy etc. Triglycerides
minimize the sedimentation of cholesterol in ar-
teries, help with gallstone and cholesterol dissolu-
tion and significantly contribute to normal growth
and development of children. Goat milk has an
extremely suitable composition of fatty acids (Ban-
skalieva, 2001). People (adults and children) suf-
fering from eczema, asthma, chronic cold, mi-
graine, colitis (inflammation of the large intestine
including all three parts: colon, caecum and rec-
tum), allergy to bee pollen, peptic ulcer, epigastric
distress and pain in abdomen due to an allergic
reaction from cow’s milk or milk substitutes,
should increase consumption of goat milk because
of its less allergic nature and the impact on all gas-
tro-pathological conditions.

The physiological and biochemical facts of
the unique qualities of goat milk are just barely
known and little exploited, especially not the high
levels in goat milk of short and medium chain fatty
acids, which have recognized medical values for
many disorders and diseases of people (Haenlein,
2004).

The products made of goat milk have similar
traits and there are no reactions even by most sen-
sitive persons. Children who suffer from allergies
(with eosinophilia) related to gastrointestinal tract
also showed improvements after the consumption
of goat milk. Several data show that there are chil-
dren who suffer from chronic entropathy due to
consumption of cow’s milk, but the situation im-
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proves after including goat milk in the diet. All this
suggests that goat milk has wide range of healing
traits which confirm benefit of including lager
quantity in the people diet.

CONCLUSION

Republic of Macedonia has appropriate con-
ditions for goat breeding development with plenty
of pastures, especially forests with low and high
trunks which are ideal place for goat breeding,
considering the fact that this animal enjoys brows-
ing.

The capacity for breeding goats in Republic
of Macedonia is quite greater than the current
situation where the goat population constitutes less
than 70 000 goats. Here should be followed the
experience of developed countries like France,
Spain, Italy and Greece, where goat breeding in-
dustry is given special attention and where the con-
sumption of goat milk and products made of goat
milk is quite big. In order to obtain quality prod-
ucts of goat milk and cheese, great attention should
be paid to the quality of the raw milk, including
animal diet, hygiene, animal state of health.

All these factors are important in order to
produce quality milk with higher price. One of the
solution for significant improvement of goat milk
quality is introducing of machine milking, which
already in use in some farms in Macedonia. Al-
though, some dairy plants already purchase goat
milk for producing dairy products, the advantage
of their use in human’s diets should be further elu-
cidate. The presence of goat milk in human’s diet
should be a routine due to its numerous healing
traits.
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