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Summary

Recently a great attention has been paid to goat milk as one of healthy foods, i.e.
prevention against cow milk allergy. The present study was carried out to compare
milk composition and flavour of goats fed lucerne hay cube (LHC) or rice straw plué
concentrates (RS+C) in expectation of future larger consumption of market milk.
Two goats, Japanese Saanen and American-Alpine breeds,were used for switch-back
trials.

The LHC ration contained less crude protein and ::'re nitrogen-free extract
comparing RS+C. Milk fat and lactose contents of goats fed LHC were slightly
higher than those fed RS+C, whereas milk protein and SNF contents were slightly
lower. However, the differences were not statistically significant. Although butyric,
caproic and caprylic acids in goat milk did not differ between LHC and RS+C, capric
and lauric acids in goat milk from LHC were significantly more than those from
RS+C. Goat milk from LHC had significantly more palmitic acid and less stearic acid
than RS+C. The content of oleic and linoleic acids in goat milk from RS+C was
significantly higher compared with LHC, but linolenic acid was significantly more
abundant in goat milk from LHC. The sensory test revealed that the flavour of goat
milk was weaker in LHC than RS+C but total score was higher in RS+C.

In conclusion,it was shown that feeding LHC had less influence on flavour of goat

milk than RS+C despite its higher content of capric acid.



