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Research Shows That Goat Milk is More Beneficial to 

Health Than Cow Milk

Related News

 
Aug 17,2007-Results obtained in the study reveal that ferropenic anaemia and bone 

demineralisation caused by this pathology have a better recovery with goat milk. 

 

 

 
17/08/07 -It helps to prevent diseases such as anaemia and bone 
demineralisation 
-UGR researchers have carried out a comparative study on the properties 
of goat milk compared to those of cow milk. Rats with induced nutritional 
ferropenic anaemia have been used in the study 
-Goat milk helps digestive and metabolic utilisation of minerals such as 
iron, calcium, phosphorus and magnesium 
-Part of the results of this research have been published in the prestigious 
scientific journals International Dairy Journal and Journal Dairy Science 

C@MPUS DIGITAL Research carried out at the Department of Physiology of the University of 
Granada has revealed that goat milk has more beneficial properties to health than cow milk. 
Among these properties it helps to prevent ferropenic anaemia (iron deficiency) and bone 
demineralisation (softening of the bones). 

This project, conducted by Doctor Javier Díaz Castro and directed by professors Margarita Sánchez 
Campos, Mª Inmaculada López Aliaga and Mª José Muñoz Alférez, focuses on the comparison 
between the nutritional properties of goat milk and cow milk, both with normal calcium content 
and calcium enriched, against the bioavailability of iron, calcium, phosphorus and magnesium. To 
carry out this study, the metabolic balance technique has been used both in rats with 
experimentally induced nutritional ferropenic anaemia and in a control group of rats. 

In order to know how the nutritive utilisation of these minerals may affect their metabolic 
distribution and destination, the UGR researcher has determined the concentration of these 
minerals in the different organs involved in their homeostatic regulation and different 
haematological parameters in relation to the metabolism of the minerals. 

Better results with goat milk 

Results obtained in the study reveal that ferropenic anaemia and bone demineralisation caused by 
this pathology have a better recovery with goat milk. Due to the higher bioavailability of iron, 
calcium, phosphorus and magnesium, the restoration of altered haematological parameters and 
the better levels of parathyroid hormone (PTH), a hormone that regulates the calcium balance in 
the organism was found in the rats that consumed this food. 

Javier Díaz Castro points out that the inclusion of goat milk with normal or double calcium content 
in the diet “favours digestive and metabolic utilisation of iron, calcium and phosphorus and their 
deposit in target organs - parts of the organism to which these minerals are preferably sent -
involved in their homeostatic regulation”. 

According to this researcher, all these conclusions reveal that regular consumption of goat milk – a 
natural food with highly beneficial nutritional characteristics - “has positive effects on mineral 
metabolism, recovery from ferropenic anaemia and bone mineralisation in rats. In addition, and 
unlike observations in cow milk, its calcium enrichment does not interfere in the bioavailability of 
the minerals studied”. 

Although there is no doubt that these findings may be a base for further in depth study of the 
multiple health benefits of goat milk, the UGR researcher warns that “studies in humans are still 
required in order to confirm the findings obtained in rats and to promote goat milk consumption 
both in the general population and in the population affected by nutritional ferropenic anaemia and 
pathologies related to bone demineralisation”. Part of the results of this research has been 
published in the prestigious scientific journals International Dairy Journal and Journal Dairy 
Science. 
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Nutrition Horizon is the food industry's leading portal for unique content on food & 
beverage development.It is a specialist international website for beverage and food 
product developers and the food ingredients industry.It focusses on the technical 
challenges of combining ingredients in the product development process.It covers 
key successful new product concepts from around the world with extensive 
illustrations and supplier informations. 
We're always happy to hear from you!  
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Nutrition Horizon is edited and hosted by CNS Media BV, Arnhem , The Netherlands, the leading 
international publisher on food-ingredient technology and food product development. 
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