
The Science of Goat Milk
Goat Milk is Easier to Digest than Cow Milk
Goat milk has smaller protein molecules than cow milk, and the fat molecules in goat milk have thinner, 
more fragile membranes, and are half the size of those in cow milk. This leads to an average curd 
tension that is literally ½ that of cow milk (36 grams for goat milk and 70 grams for cow milk). Curds 
from milk form in the digestive tract or during cheese or yogurt making (anywhere that the milk is 
subjected to acid). Having less curd tension means that the milk is less "tough", and easier to digest. Dr. 
Bernard Jensen showed that goat milk will digest in a baby's stomach in 20 minutes, whereas 
pasteurized cow milk takes 8 hours. The difference is in the structure of the milk. 
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Goat Milk is non-Allergenic
Goat milk does not contain the complex of proteins that are the main stimulants of allergic reactions to 
cow dairy products. Therefore, it does not stress/depress the immune system. Seven percent (7%) of 
U.S. children show symptoms of cow-milk allergy such as wheezing, congestion, frequent ear infections, 
eczema, skin rashes and digestive troubles. In the vast majority of cases, these problems are 
eliminated when goat milk is substituted for cow's milk.
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Goat Milk as a Substitute for Those Who Are Lactose Intolerant
Goat milk and goat milk products can be tolerated by most of those who are lactose intolerant. Because 
unpasteurized goat milk is digested very rapidly, lactose (the main sugar found in milk), does not 
remain for long periods of time in the intestines, where it can ferment or cause an osmotic imbalance, 
followed by digestive upset. Additionally, goat milk contains 7% less lactose than cow milk.
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Goat Milk Soothes the Digestive Tract
Goat milk has more buffering capacity than over-the-counter antacids. Goat milk has long been used 
and recommended as a supplement to reduce indigestion, and to help soothe irritated areas in the 
stomach or intestines. Both USDA and Prairie View A&M University in Texas have confirmed that goat 
milk has more acid buffering capacity than cow milk, soy infant formula and nonprescription antacid 
drugs.
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Goat Milk Is an Alkalinizer of the System
Goat milk is a rare dairy food in that it has an alkaline ash. This means that it does not produce acid in 
the intestinal system. Acidic blood and intestinal pH levels have been associated by researchers with
fatigue, headaches, muscle aches and pains, sore pressure points, excess weight, blood sugar 
imbalances, and excessive yeast populations. Goat milk helps to increase the pH of the blood stream 
because it is the highest dairy product in the amino acid L-glutamine. L-glutamine is an alkalinizing 
amino acid, often recommended by nutritionists.
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