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Abstract

Goat's milk is an important source of nutrients, it contains
many important nutrients such as proteins, fats, carbohydrates,
minerals and vitamins, in addition to containing active
compounds such as oligosaccharides, amino acids such as
methionine , tryptophan, medium-chain fatty acids such as
caprylic and capric, active compounds and biologically active
peptides such as peptides inhibiting angiotensin- converting
enzyme (ACE) resulting from hydrolysis of Casein, which
makes it perform a number of useful vital activities in the human
body, as it acts as antibiotics, anti- pathogens and anti-cancer,
improves immunity, digestive health, and reduces milk allergy.
This review gives an overview of the chemical composition of
goat's milk, health benefits, nutritional value, and therapeutic
benefits. It also compares goat's milk with other types of milk in
terms of its superiority in its nutritional content .
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