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Resear ch advance in detection and identification of the adulteration of goat
milk with cow milk
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ABSTRACT: In recent years, goat milk has gradually become the popular trend for its good nutritional
properties. Due to seasonal fluctuations, the price of goat milk is much higher than cow milk. Driven by
economic interests, the adulteration of goat milk with cow milk occurred, and seriously hampered the
development of goat milk industry. So a rapid and accurate quantitative detection method for adulteration needs
to be established. In this paper, the differences between goat milk and cow milk were analyzed, and the
correlation detection techniques were compared. Analytical techniques mainly included chromatography (gas
chromatography, gas chromatography-mass spectrometry, high performance liquid chromatography-mass
spectrometry and high performance liquid chromatography), electrophoresis technology (polyacrylamide
gelelectrophoresis, isoelectric focusing electrophoresis and capillary electrophoresis), enzyme-linked
immunoassay, polymerase chain reaction technique and so on. The principle and characteristics of a variety of
detection technologies were discussed and the feasibilities were analyzed, which would provide references for

establishing a feasible and efficient detection method.
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Table4 Speciesand content of main vitaminsin goat and cow milk™
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Table6 Different methodsto detect the adulteration of goat milk with cow milk
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