Major causes affecting raw milk composition and its procession into curd in sheep and goats
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In many countries, the vast majority of sheep and goats milk is processed into dairy products, particularly cheeses. Research in the last decade identified two major causes that affect negatively milk composition and its procession into curd; those are mastitis and milk produced in late lactation. Milk yield (MY) and milk gross composition are significantly affected by subclinical IMI in goats and sheep. In both species subclinical IMI was associated with increased plasmin (PL) activity in the infected glands. These changes were associated with a reduction in MY from the infected gland and with increased measures of casein (CN) degradation, casein degradation products (proteose peptones), decreased lactose, increased secretion of antimicrobial peptides (e.g., lactoferrin), acute phase proteins and increased activity of range of indigenous milk enzymes. These change, in turn are reflected by reduced curd yield and increased curd clotting time, indicating that the changes in milk composition negatively affect cheese yield and cheese quality.
Though the effect of mastitis and late lactation is similar, the physiological basis is different: Changes in milk composition in mastitic animals relate to the immune response and those in late-lactating animals relates to metabolic pre-adaptation to involution. The impairment of milk quality during mastitis is greater in sheep the goats, whereas the impairment in milk quality in late-lactating animals is greater in goats comparing to sheep; the physiological basis is discussed. Most recent advances give hope that milk quality for curd production could be rapidly and even on-line be assessed and in the near future such a capability will be available at the farm tank level. These technology will allow more effective processing of raw milk into products that are sensitive to curd formation (cheeses) and products that are less influenced by such changes (e.g., pasteurized milk and yogurts)

