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Innovation in technology for processing goat’s milk and dairy products
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Mongolians have a tradition of producing a variety of products from cattle, horse, sheep, goats and mares milk. The
number of Mongolian livestock has reached 56 million, while 23.5 million of them are goats and livestock per person
is one cattle and horse, 7 goats, 8 sheep and 0.12 Camel. We are working on a research to determine the milk yield and
the unique composition of Mongolian pasture goats milk, explore the relation between the hair color /white and black/ of
goat, consumption characteristics and produce functional dairy products using goat’s milk, such as goat's milk soft cheese.
During our research and experiments, we are utilizing widely used standardized methods, guidelines, laboratory equipment,
such as; ion-exchange chromatography and gas, liquid chromatography, mass absorption spectrophotometry, kjeldahl and
soxhlet methods etc. Specific compositions of the protein amino acids components, carbohydrates, fat, minerals, enzymes
and immune substances of Mongolian pasture goats are showing that it is a good quality product for food, child nutrition,
treatment and spa food. It is also related to the Mongolian traditions of replacing breast-milk with goat’s milk and also uses
it for a variety of health treatments. It has been proven that biotransformation of cheese, which has a part of propionic acid
bacteria (P. shermanii), contains large qualities of volatile acids, soluble proteins, flavor forming compounds and plays a great
role in producing the specific taste and quality of the product. Research findings revealed that goat’s milk functional properties
depended on the hair color of goats because fat acids in the milk were different in samples from goats with different hair color.
The milk sampled from white haired goats was found to have a higher amount of unsaturated fatty acids than that found in the
milk from black haired goats. Since Mongolia has a rich source of non-cow’s milk, especially the rich source of goat’s milk, it
is really important to build advanced technology, modern research methods and inventing new special milk composition. As
well as, producing brand products, processing new technology, increasing the income of the herders and finding a new process
for exporting the product.
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