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Okinawa has a culture of using goats as a source of meat. However, in recent years
there has been a decreasing trend in the number of goats produced in the region.
Therefore, research was conducted on the types and genetic traits of meat producing
goats in Okinawa. The research also clarified the process of improvement and the actual
state of meat and milk consumption. In addition to this, the types of goat dishes
consumed in Fast Asia were surveyed and compared to the food culture in Okinawa.

Okinawa native goats improved by Japanese Saanen during the last 80 years were
unexpectedly small. The male was 33 kg and female was 31kg. In order to clarify the
cause of this, morphogenetic characters such as colored coat and horns, and the extent to
which Japanese Saanen genes have crossed into Okinawa meat goats were investigated
at 11 areas of Okinawa Prefecture. The average gene flow from Japanese Saanen into
the goats as a whole was 69%. The migration rate into the goats in Iheya Island was the
lowest location at 50%, and the highest was Miyako Island at 91%. The goats with the
closet genetic links to Japanese Saanen are susceptible to cerebrospinal filariosis and
mastitis and therefore the chance of them being culled is higher.

In order to compensate for this shortcoming, Boer goats have been imported from the
USA to improve Okinawa meat goats. Boar goats are well developed, grow well, are
broad and deep in the chest with high body weights, meaning their dressed carcass ratio
is also high. Thus, significant changes are expected among the population of Okinawa
meat goats.

Goat meat dishes in Okinawa are simple with the most popular being soup. The fact
that younger generations increasingly shun goat meat is however, cause for concern.
Therefore, in order to increase the acceptance of goat meat consumption in Japan, a
survey of East Asian goat meat dishes was carried out. Goat meat is used in a variety of
dishes in East Asia including flame broiled ribs in Taiwan, fried with lemongrass in
Vietnam, kabobs in Indonesia, and used in curry in India. Due to religious beliefs, goat
meat is of particular dietary importance in areas with large Hindu and Muslim
populations such India and Indonesia. These goat meat dishes need to be introduced to
Okinawa. Introduction of a variety of new dishes may drive an expansion of demand for
goat meat.

In recent years, goat milk has been gaining popularity because of its low allersenic
properties. Unfortunately, milk yield, milk fat and FNS are low. Furthermore, due to
seasonal breeding the milking period is short causing large swings in yearly milk
production which make management difficult. It is thought that the development of
highly productive meat producing goats, new dishes to suit modern tastes, development
of low cost goat products, and the stabilization of milk production and milk component
yield would help increase the number of goats and positively contribute to goat
production in East Asia.
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