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Abstract – The objective of this paper is to review the beneficial effects of the dietary inclusion of
goat milk on the utilization of protein, fat and minerals (Ca, P, Mg, Fe, Cu, Zn and Se), which affect
malabsorption syndrome caused by resection of the intestine. The consumption of a goat milk-
based diet, compared to bovine milk, has shown a higher protein efficiency ratio, protein
digestibility, nitrogen balance and food conversion ratio in rats with resection of the distal small
intestine. Goat milk diet also improves digestive utilization of fat, reduces fecal losses and
decreases plasma triglycerides. Goat milk diet increases the biliary secretion of cholesterol and
causes a decrease in plasma cholesterol levels, whereas the levels of bile phospholipids, biliary acid
and lithogenic index remain normal. In relation to mineral bioavailability, apparent digestibility
coefficients and the balance of calcium, phosphorus, magnesium, iron, copper and zinc are higher
after the consumption of a goat milk diet compared to bovine milk diet in resected rats, despite the
intestinal absorptive surface being reduced by 50% due to intestinal resection. Based on the
particular biological, nutritional and metabolic characteristics, these reports suggest that goat milk
can be an excellent natural food in cases of malabsorption syndrome, as an alternative to bovine
milk.
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摘要–羊奶对肠切除病人的营养和健康作用–综述○ 本文论述了羊奶中的蛋白、脂肪和矿
物元素 (Ca、P、Mg、Fe、Cu、Zn 和 Se) 对由于肠切除引起营养不良病人的营养和健康
作用○ 在小肠末梢切除的小鼠模型中，羊奶食物比牛奶具有较高的蛋白效率比、蛋白消化
性、氮平衡和食物转化率○ 羊奶同样也能提高脂肪的消化利用率，减少排泄量以及降低血
浆三酸甘油酯浓度○ 羊奶食物可以增加胆固醇的分泌和引起血浆胆固醇水平的降低，而磷
脂、胆酸和胆汁成石指数保持正常○ 关于矿物质的生物利用率，在实验小鼠中，尽管小鼠
肠道被切除，肠吸收性降低了50%，但是羊奶食物表观消化系数和钙、磷、镁、铁、铜及
锌平衡均比牛奶高○ 基于特殊的生物学、营养和代谢特性，本文认为对由于肠道切除导致
的吸收综合症病人，羊奶可以替代牛奶是一种极好的营养食品○
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Résumé – Une revue sur les aspects nutritionnels et santé du lait de chèvre dans le cas de
résections intestinales. L’objectif de cet article est de passer en revue les effets bénéfiques de
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l’inclusion du lait de chèvre dans l’alimentation sur l’utilisation des protéines, des matières grasses
et des minéraux (Ca, P, Mg, Cu, Zn et Se) dans le contexte du syndrome de malabsorption causé par
la résection de l’intestin. La consommation d’un régime basé sur du lait de chèvre a montré un ratio
d’efficacité protéique, une digestibilité des protéines, une balance azotée et un ratio de conversion
alimentaire plus élevés chez les rats ayant subi une résection de la partie distale de l’intestin grêle,
en comparaison au régime à base de lait de vache. Le régime à base de lait de chèvre améliore aussi
l’utilisation digestive des matières grasses, réduit les pertes fécales et diminue les triglycérides dans
le plasma. Le régime à base de lait de chèvre augmente la sécrétion biliaire du cholestérol et
provoque une diminution des niveaux de cholestérol du plasma, alors que les niveaux de phospho-
lipides de la bile, de l’acide biliaire et l’indice lithogénique restent normaux. En relation avec la
biodisponibilité des minéraux, les coefficients de digestibilité apparente et les équilibres en calcium,
phosphore, magnésium, fer, cuivre et zinc sont plus élevés après la consommation du régime à base
de lait de chèvre en comparaison à celui à base de lait de vache chez les rats résectionnés, malgré
une surface intestinale absorbante réduite de 50 % en raison de la résection intestinale. Sur la base
des caractéristiques biologiques, nutritionnelles et métaboliques, ces études suggèrent que le lait de
chèvre peut être un excellent aliment naturel dans les cas du syndrome de malabsorption, en
alternative au lait bovin.
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1. INTRODUCTION

Small intestinal resection is highly topi-
cal, and this methodology is currently being
used to treat certain illnesses and nutritional
disorders, as well as patients who have suf-
fered accidents that have led to the extirpa-
tion of part of the intestine. The practice of
small intestinal resection has led to signifi-
cant advances in our understanding of diges-
tive physiology and capacity of the body to
adapt to nutritional deficiency. Nevertheless,
consequences of this surgical intervention
may influence its therapeutic value.

Various studies have been conducted on
small intestine resection and its effects on
digestive andmetabolic functions. Resection
of the distal small intestine leads to a compli-
cated pathological situation in which the
organism is confronted with the malabsorp-
tionof protein [9, 47], fat [6, 19, 20] and diva-
lent cations (such as calcium, magnesium,
iron, copper, zinc and selenium) [2, 3, 30,
31, 46]. Intestinal resection can affect the rate
of nutrient absorptionby reducing the surface
area available for nutrient transport and
speeding up the transit time of food through
the intestine, thus limiting the time nutrients
are in contact with the absorptive surface.
Many investigators have confirmed the

development of anatomical and functional
adaptations in the remaining segment
through increases in villus height and in crypt
depth [25, 32, 38, 66].

The capacity of this compensatory
response is dependent on factors such as
the site of resection, the amount of bowel
removed, the time elapsed after surgery
and the type of nutrition provided. Never-
theless, from a nutritional standpoint, the
only manageable factor in human beings
continues to be dietary composition [21].

Advances in food technology, among a
society increasingly concerned about health
issues and quality of life, have led nutri-
tional science to search for new foods that
offer added value and health benefits, and
help delay or even prevent the occurrence
of certain diseases. In this context, goat milk
has been studied as a natural food with
excellent nutritional properties. Although
the consumption of goat milk and its prod-
ucts is currently low, its acceptance is rising
with the current trend in favor of high qual-
ity, nutritious and healthy foods [17].

The importance of goat milk as a food
resides in its high digestibility and nutri-
tional value, as well as its therapeutic and
dietary characteristics [29, 50, 59]. Goat
milk is an excellent source of high quality
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protein and easily absorbed [12, 55] and
more digestible than cow milk due to smal-
ler fat globule size and higher contents of
short- and medium-chain fatty acids [56].

The smaller-sized fat globules provide a
better dispersion and a more homogeneous
mixture of fat in the milk, and their larger
surface area enhances further pancreatic
lipase activity, making goat milk easier to
digest [13, 17, 34, 58]. Goat milk has a high
proportion of short- and medium-chain sat-
urated fatty acids, such as butyric (C4:0),
caproic (C6:0), caprylic (C8:0) and capric
(C10:0), and long-chain mono- and poly-
unsaturated fatty acids [56].

The fat sources of medium-chain triglyc-
erides (MCT) may be advantageous under
certain circumstances since they are absorbed
intact and do not undergo degradation and re-
esterification processes. MCTare more read-
ily hydrolyzed by pancreatic enzymes than is
long-chain triglyceride fat.Micelle formation
is not required for absorption, since the mol-
ecules are taken up directly into the portal
vein. The fatty acids within MCT penetrate
the mitochondria of hepatic cells, indepen-
dently of carnitine acyl-CoA transferase
[49, 64]. Thus they contribute to easier, faster
digestion, a feature which makes them espe-
cially suitable for post-resection feeding.
Finally, these MCT fatty acids are oxidized
to produce a rapid energy discharge that
can be used in various metabolic processes
and produce lower deposits of fat within the
organism [56].

Noteworthy minerals include calcium
and phosphorus, which feature high digest-
ibility levels, partly because they are associ-
ated with milk casein and also are present in
optimum proportions for absorption (Ca:P
1.0:1.5). Goat milk supplies adequate
amounts of vitamin A, thiamine, riboflavin
and pantothenic acid. The only negative
aspect of the composition of goat milk con-
cerns its low content of folic acid [11, 36,
57] and vitamin B12 [35, 57, 63].

Goat milk, taking into account its nutri-
ent content, constitutes an alternative to

cow milk that is highly beneficial in certain
aspects of human nutrition, especially for
children. Many of the adverse reactions that
may be produced by consuming cow milk,
and especially those concerning certain pro-
tein fractions, as well as lactose intolerance,
can often be avoided by substituting it with
goat milk [54, 56].

2. EFFECTS OF THE
CONSUMPTION OF GOAT
MILK ON THE NUTRITIVE
UTILIZATION OF PROTEIN

In light of utilization of goat milk protein,
the fecal excretion of nitrogen tends to
increase after small intestinal resection,
resulting in a marked decrease in protein
absorption [7, 9]. However, this reduction is
moderate in the case of proximal resection,
while aggravated if the resection is done in
distal.

Resected animals tend to recover
gradually, but this is hardly noticeable at
6 and 9 weeks after resection. Nevertheless,
the recovery is apparent after 3 months
although it is not total, and the recovery rate
is greater in cases of 50% resection than in
those of 80% resection [9].

The removal of the ileum and part of the
jejunum interferes with the nutritional utili-
zation of protein. When 50% of the distal
small intestine is removed there is a deteri-
oration in the digestive utilization of protein
[9] which improves in time (6 months post-
surgery). At 6 months after resection, there
is an evident recovery in this respect, and
total recovery of the metabolic utilization
of protein, which is maintained in the long
term (1 year) [7].

A qualitative change in the dietary fat
source, from 100% olive oil to equal parts
of MCT, sunflower seed oil and olive oil
together with the vitamin D3 supplement,
accelerates the recovery of the digestive uti-
lization of protein in intestinally resected
rats [48].
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López-Aliaga et al. [43] investigated the
effect of dietary goat milk on the nutritive
utilization of protein in rats with resection
of 50% of the distal small intestine. They
reported that goat milk consumption led to
a better protein efficiency ratio and food
conversion efficiency together with a higher
digestibility of protein and high values of
nitrogen balance values in comparison with
cow milk, particularly in rats with distal
small intestine resection.

The proteins in goat milk are digested
readily and their constituent amino acids
are absorbed efficiently [12, 55]. With
respect to the parameters related to protein
metabolism, the goat milk diet compared
to cow milk produced the highest serum lev-
els of total protein, whereas the urea serum
levels were within the range of normality.

Goat milk contains the same types of
casein, such as alpha, beta, kappa caseins,
beta-lactoglobulin and alpha-lactalbumin,
although the levels are different. However,
there are structural and immunological dif-
ferences compared to cow’s milk. Caseins
constitute the greater protein fraction of goat
milk although cow milk has higher casein
content than goat milk. With regard to case-
ins, goat milk is richer in beta-casein and
poorer in alpha-s1 casein, whereas in the
cow’s milk alpha-s1 casein is the most
abundant [17, 56, 61]. Goat milk contains
relatively higher levels of alpha-s2 casein
in comparison with cow’s, although the
sum alpha-s1 casein plus alpha-s2 casein
in goat milk is lower than in the alpha-s1
casein of cow’s [17]. The most abundant
serum proteins in goat milk are alpha-
lactalbumin and beta-lactoglobulin.

3. EFFECTS OF DIETARY GOAT
MILK ON THE NUTRITIVE
UTILIZATION OF FAT

The most striking problem arising after
resection of the distal small intestine is the
increase in the excretion of fat [6, 19, 20].

The resection of 50%of the distal small intes-
tine produces a significant decrease in the
amount of fat [6, 19, 20] due to a diminution
in the absorptive surface area and to the
greater intestinal transit speed, suggesting
there is less contact time between the fat
and the mucosa. Moreover, ileal resection
creates a severe interruption in enterohepatic
circulation, which gives rise to a notable
decrease in the production of biliary salts
[53], despite increased synthesis of the latter
[63], which impedes the absorption of fats
[22].

The influence of diets containing differ-
ent types of fat (olive oil or a mixture of
1/3 MCT, 1/3 sunflower seed oil and 1/3
olive oil), and the effect of ursodeoxycholic
acid, an exogenous bile acid, on the nutri-
tive utilization of fat has also been studied
in rats with intestinal resection. The results
showed that the modification of dietary lipid
quality improves the digestive utilization of
fat and that this improvement is maintained
when ursodeoxycholic acid is added to the
diet. Moreover, the fatty acid profile in
serum revealed no deficit in essential fatty
acids caused by intestinal resection or by
type of diet, but did clearly reflect the
source of dietary fat [19].

Alférez et al. [1] studied the effects of
goat and cow milk fat on the digestive utili-
zation and on some of the biochemical
parameters related to the metabolism of lip-
ids, in malabsorption syndrome. The con-
sumption of a goat milk-based diet for
14 days improves digestive utilization of
fat (Tab. I) and reduces fecal losses, in com-
parison to cow milk, and it approaches the
values obtained for olive oil. The fat of goat
milk is more digestible than that of cow milk
because the fat globules of goat milk are
smaller and present a greater surface area;
in consequence, lipases in the gut are able
to attack the lipids more rapidly [34, 36, 56].

In an Algerian study of infants with mal-
absorption syndromes, the substitution of
cow milk with goat milk caused higher rates
of intestinal fat absorption [26].
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Moreover, a goat milk-based diet
decreases the plasma triglyceride concentra-
tion, whereby a positive effect occurred on
the lipid metabolism similar to that of olive
oil. Goat milk also decreases plasma LDL-
cholesterol levels in rats. This effect is partly
due to the higher levels of MCT in goat’s
milk (34%) than in cow milk (21%), as the

presence ofMCT in the diet reduces the syn-
thesis of endogenous cholesterol and its
intestinal absorption [23]. Furthermore, goat
milk fat has a higher monounsaturated fatty
acid content than does cow milk [28], and
these fatty acids are known to have a hypo-
cholesterolemic effect [37, 56]. The levels
of HDL-cholesterol, glutamate oxalacetate

Table I. Comparison of goat and cow milk based diet for protein, fat and mineral absorption in rats
with resection of distal small intestine.

Goat milk diet Cow milk diet References

Protein [43]
ADC (%) 95.19 ± 0.36 92.44 ± 0.20
Balance (mg·day−1) 204.86 ± 13.33 180.35 ± 11.94

Fat [1]
ADC (%) 86.8 ± 1.2 73.2 ± 1.2
TG levels (g·L−1) 0.81 ± 0.021 0.82 ± 0.015
Cholesterol (g·L−1) 0.61 ± 0.017 0.75 ± 0.016

Calcium [15]
ADC (%) 34.1 ± 1.6 25.9 ± 1.0
Balance (mg·day−1) 28.7 ± 1.3 25.7 ± 1.4

Phosphorus [15]
ADC (%) 62.4 ± 1.4 50.6 ± 1.6
Balance (mg·day−1) 20.0 ± 1.8 12.9 ± 1.6

Magnesium [43]
ADC (%) 70.42 ± 2.84 53.32 ± 1.74
Balance (mg·day−1) 3.49 ± 0.21 2.98 ± 0.35

Iron [5]
ADC (%) 16.1 ± 1.2 9.2 ± 0.7
Balance (μg·day−1) 73.6 ± 5.5 47.4 ± 3.5

Copper [5]
ADC (%) 43.6 ± 2.0 21.9 ± 1.6
Balance (μg.day−1) 33.3 ± 2.0 20.8 ± 2.4

Zinc [2]
ADC (%) 33.6 ± 2.6 14.4 ± 0.8
Balance (μg·day−1) 169.4 ± 10.4 91.3 ± 5.6

Selenium [2]
ADC (%) 92.88 ± 0.29 87.38 ± 0.58
Balance (μg·day−1) 1.1 ± 0.03 0.99 ± 0.04

ADC: apparent digestibility coefficient, TG: triglycerides.

Goat milk and intestinal resection 615



transaminase and of glutamate piruvate
transaminase have been found to be within
the normal limits described in the bibliogra-
phy for the rat [45].

4. EFFECTS OF DIETARY GOAT
MILK ON CERTAIN ASPECTS
OF BILIARY PHYSIOLOGY

Studies in rats have shown that the resec-
tion of the distal small intestine modifies bil-
iary physiology [24, 41]. The removal of
50% of the distal small intestine raises the
novo hepatic synthesis of bile acids, while
the addition of ursodeoxycholic acid
decreases bile flow and the osmotic activity
of bile acid in resected rats and the bile acid-
independent bile flow increase.

In these studies of resected rats [24, 41],
there was a decrease in the biliary secretion
of cholesterol and phospholipids, and the
lithogenic index fell, with respect to the con-
trol group. Resected rats fed equal parts of
MCT, olive oil and sunflower seed oil as
the fat source for 1 or 3 months showed
increases in the biliary secretion of choles-
terol and phospholipids, and in the lithogenic
index, in comparison with resected rats fed
olive oil as the fat source. The addition of
ursodeoxycholic acid to the diet led to
the decoupling of bile acid and bile lipid
secretion [41].

The influence of goat and cow milk in
the diet on several aspects of biliary physi-
ology has been studied by López-Aliaga
et al. [45], who reported that goat milk con-
sumption, compared with that of cow milk,
increased the biliary secretion and provoked
a reduction in plasma cholesterol concentra-
tion, meanwhile bile phospholipids, biliary
acid concentration and the lithogenic index
remained unchanged.

Moreover, consumption of this type of
milk decreases the plasma concentration of
triglycerides and therefore has a positive
effect, similar to that of virgin olive oil,
on the lipid metabolism; hence, it may be

recommended for consumption by the gen-
eral consumer [45].

5. EFFECTS OF THE
CONSUMPTION OF GOAT
MILK ON MINERAL
BIOAVAILABILITY

Resection of the small intestine has
important nutritional consequences for min-
eral homeostasis [39], in reducing mineral
absorption and thus provoking malnutrition
and nutritional deficiencies.

5.1. Calcium and phosphorus

Distal resection of the small intestine pro-
vokes adverse effects on the homeostasis of
calcium and phosphorus. Calcium malab-
sorption is common in patients who have
undergone massive resection of the small
intestine [33]. Factors contributing to the
decrease in calcium absorption in these
patients include the malabsorption of dietary
vitamin D and 25-hydroxyvitamin D as a
result of the interruption of enterohepatic cir-
culation and an increase in fat excretion.
When 50% of the distal small intestine is
removed in rats, the resulting impairment in
calcium absorption becomes a serious nutri-
tional problem [14, 16].

Other studies by Barrionuevo et al. [8]
have demonstrated that the loss of the ileum
and part of the jejunum impairs the nutritive
utilization of phosphorus. The resultant
defect in fat absorption is accompanied by
a reduced digestive utilization of vitamin D
and a decline in bile acid absorption, causing
a greater loss of endogenously synthesized
vitamin D [18] and hence insufficient cal-
cium and phosphorus absorption.

One of the main reasons why milk is
considered a food of exceptional quality is
due to the minerals it provides, and
especially of calcium and phosphorus in
optimum proportions for absorption (Ca:P
1.0:1.5). As remarked by Moreno [52],
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the consumption of a suitable quantity of
Ca, in proportion to that of P, would be dif-
ficult without the inclusion in the diet of a
considerable amount of milk or milk-based
products. Moreover, goat milk has a high
proportion of MCT [27, 36, 56], a factor
that is important in the nutritive utilization
of calcium and phosphorus [3, 44].

López-Aliaga et al. [42] found that the
digestive utilization of calcium and the cal-
cium content in the femur, sternum and the
longissimus dorsimuscle is greater in control
rats fed a goat milk-based diet than among
rats given a cow milk diet, and concluded
that goat milk has a beneficial effect on the
metabolism of calcium, a fact that is of great
importance in the metabolic function within
the bones.

Taking these considerations into account,
Campos et al. [15] evaluated the effects of a
goat milk-based diet, in comparison with
cow milk counterpart, on the nutritive utili-
zation of calcium and phosphorus in rats
with resection of 50% of the distal small
intestine. This study showed that the appar-
ent digestibility coefficient of calcium and
phosphorus is higher among rats given goat
milk, despite the fact that the absorptive sur-
face was reduced by 50% (Tab. I). Serum
calcium and phosphorus levels and ionic cal-
cium were higher with the goat milk,
whereas the parathyroid hormone levels
were lower. Calcium content in the preferen-
tial target organs (femur, sternum and the
longissimus dorsi muscle) was higher in
the rats given the goat milk diet. The goat
milk diet had a positive effect on the deposit
of phosphorus in the organs where the high
consumption of ATP requires its presence
(i.e. the muscle, brain, kidney and spleen);
these effects were observed even after 50%
of the small intestine had been removed.

5.2. Magnesium

A previous study by López-Aliaga et al.
[46] showed that intestinal resection (50%
of the distal small intestine) reduced the

digestive utilization of magnesium as
reflected in the mineral content of bone;
however, the digestive and metabolic utili-
zation of magnesium were observed to
recover by 3 months post-surgery.

The effect of the type of dietary fat and
cholecalciferol on magnesium absorption
in rats with resection of 50% of the distal
small intestine was studied by Lisbona
et al. [40], who found that the capacity of
magnesium absorption in the proximal
colon increases markedly in rats with resec-
tion of 50% of the distal small intestine fed
a diet supplemented with cholecalciferol
and mixtures of equal parts of MCT, sun-
flower oil and olive oil as the source of die-
tary fat. These results reflect the clinical
significance of the diet supplied in mitigat-
ing micronutrient malabsorption syndromes.

López-Aliaga et al. [43] reported that the
magnesium apparent digestibility coefficient
was greater when goat milk was included in
the diet of rats with resection of the distal
small intestine, this effect being reflected in
the greater quantity of this mineral stored
in bone (femur and sternum). With respect
to the levels of magnesium in the blood,
the animals given the goat milk diet pre-
sented a higher quantity of magnesium in
the erythrocytes, due to its greater digestive
utilization.

5.3. Iron and copper

After resection of 50% of the distal small
intestine, there is a reduction in the digestive
use of iron (40%) and copper (16%) [5]. The
effect of dietary supplementation with ascor-
bic acid or cholecalciferol on iron utilization
was studied by Hartiti et al. [30], using the
metabolic balance technique in rats with
intestinal resection. The addition of ascorbic
acid or cholecalciferol to the diet increased
the digestive utilization and retention of iron
in both transected and resected rats and
reduced the concentration of iron in muscle.

The influence of goat and cow milk on
the nutritive utilization of iron was studied
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by López-Aliaga et al. [42]. The apparent
digestibility coefficient, balance and iron
content in the reserve organs (liver and ster-
num) were found to be greater in control
rats fed the goat milk-based diet in compar-
ison with the cow milk diet. The conclusion
drawn from these experiments is that goat
milk has a beneficial effect on the metabo-
lism of calcium and iron, which minimizes
any interaction between the two minerals.

Park et al. [57] investigated bioavailabil-
ities of iron from dehydrated whole and
skim goat milk in iron-deficient rats. Hemo-
globin regeneration efficiency was higher
for group fed whole goat milk than for that
fed skim goat milk, and higher for goat than
for cow milk and concluded that iron bio-
availability of goat milk is superior to cow
milk when fed to anemic rats.

Barrionuevo et al. [5] reported that the
resected animals fed with a goat milk-based
diet presented a higher level of iron digest-
ibility and balance than those given a cow
milk-based diet. In animals with resection
of the distal small intestine, iron content in
the liver (the preferential reserve organ for
iron in the form of ferritin), spleen (and
organ that contains a lower proportion of
iron, in the form of hemosiderin) and ster-
num (a notable erythropoietic organ) is
higher with the goat milk diet than with
the cow milk diet.

The effects of the dietary inclusion of
freeze-dried goat and cow milk on the
bioavailability of copper were studied in
control rats [10] and in rats with malabsorp-
tion syndrome [5]. The apparent digestibil-
ity coefficient and balance of copper were
higher in both the control and the resected
animals given the goat milk than among
those given cow milk. The copper content
in the kidney and in the femur was greater
when the animals consumed the goat
milk-based diet. This study shows that kid-
ney is the organ that best reflects events at
the digestive and metabolic levels concern-
ing copper metabolism.

5.4. Zinc and selenium

Alterations in zinc absorption mecha-
nisms after intestinal resection in rats have
been described by several authors [4, 62].
Hartiti et al. [31] showed a significant
decrease in the digestive and metabolic uti-
lization of zinc at one month after distal
small resection. When the diet was supple-
mented with cholecalciferol, the nutritive
utilization of zinc increased. This positive
effect was attributed to an increase in the
concentration of zinc-binding protein in
the small intestine of the rat. The addition
of ascorbic acid also enhanced the nutritive
utilization of zinc, although to a lesser
degree than did cholecalciferol.

In order to determine the post-absorptive
effect of intestinal resection, Hartiti et al.
[31] measured the distribution of zinc in
the organism and observed that, despite
the marked decline in the nutritive utiliza-
tion of zinc, the distribution of the element
in the organism was not altered by resec-
tion. Zinc content in the liver, femur, ster-
num, testes and longissimus dorsi muscle
was not influenced by resection, remaining
within physiological limits.

Alférez et al. [2] studied the effects of the
dietary inclusion of freeze-dried goat and
cow milk on the bioavailability of zinc
and selenium in transected and resected rats,
and concluded that the consumption of the
goat milk diet produced a greater bioavail-
ability of zinc and selenium and a greater
deposit of zinc in key organs, with respect
to the cow milk diet. The bioavailability
of zinc and selenium in goat milk is higher
than in cow milk, due to the greater amount
of vitamins C and D [34, 60]. According to
Hartiti et al. [31], this could contribute to
the greater digestive utilization of zinc in
animals fed a goat milk diet. Furthermore,
goat milk is richer in cysteine, an amino
acid active in the absorption and metabo-
lism of zinc and selenium. Moreover, med-
ium-chain fatty acids, which are absorbed
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within the intestinal cells without re-esterifi-
cation and which directly enter the portal
circulation, would probably favor intestinal
adaptation, owing to the increased quantity
of other nutrients transported through the
basolateral membrane of the enterocyte.
Therefore, energy retention was favored in
a direct way by the high content of MCT
in goat milk, besides this beneficial effect
on metabolism could be a consequence of
the greater absorption of other micronutri-
ents such as zinc and selenium.

6. VITAMINS IN GOAT MILK

Goat milk is also a good source of vita-
mins such as A, D, E, thiamine, riboflavin
and niacin. Goat’s milk has low levels of
folate [11, 36, 56, 58]. Several authors
[36, 56, 58, 65] reported that goat milk is
lower in vitamin B12, vitamin A, vitamin C
and vitamin D than cow’s milk. In contrast
McCance and Widdowson [59] report equal
amounts of vitamin C in both goat and cow
milk and lower amounts of vitamins A
and D in goat milk.

7. CONCLUSIONS

In conclusion, the dietary inclusion of
goat milk for the intestinal resected animals
improves the nutritional utilization of pro-
tein with a higher protein efficiency ratio,
protein digestibility, nitrogen balance and
food conversion ratio. Likewise, it has a
positive effect on the lipid metabolism by
reducing fat fecal losses and causing a
decrease in plasma triglyceride and LDL-
cholesterol concentrations. Moreover, goat
milk consumption leads to a higher nutri-
tional utilization of minerals, such as Ca,
P, Mg, Fe, Cu and Zn. This suggests that
goat milk could be an excellent food in
cases of malabsorption syndrome in order
to overcome or palliate, at least in part,

the negative effects of intestinal resection
on the nutritive utilization of macro- and
micronutrients in humans as in rodent
experimental animals.

Goat milk therefore can be used as a
good alternative to cow milk, and its inclu-
sion in the habitual diet could be highly
beneficial to humans afflicted with malab-
sorption syndrome due to surgery.

Acknowledgment: Thanks go to Dr. George
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in publishing this paper.
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