
In vitro analyses of human milk, Kabrita goat milk infant formula (IF)
 and cow’s milk IF in the gastrointestinal model Tiny-TIMagc
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Easy to digest 
Kabrita protein digestibility (1)

Protein digestibility in vitro of Kabrita is similar to human milk

Breastfeeding is the best source of nutrition for babies. Information for medical professionals.

Human milk

Kabrita 1 Gold IF

Cow’s milk 1 IF
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Easy to digest 
Kabrita protein digestibility (1)

Background: 
Several authors describe the beneficial digestibility and bio-accessibility of goat milk related to goat 
whey protein composition and relatively low αs1-casein content (1-4).

Objective: 
Compare the protein digestibility over time for Kabrita goat milk infant formula (IF) and cow’s milk IF 
in comparison to human breast milk. 

Method: 
A dynamic in vitro digestion model (Tiny-TIMagc) was used to simulate the dynamic conditions in the 
stomach and small intestine of infants (1-6 months of age). The collected samples were analyzed 
on nitrogen using the Kjeldahl method. 

Results and conclusion: 
Almost 50% of the protein in human milk and Kabrita IF was digested after 2 hours, while for cow’s 
milk IF this was about 35%. The protein digestibility of Kabrita IF was more similar to human milk than 
that of cow’s milk IF. 

References:  1. Almaas, H., et al., In vitro digestion of bovine and caprine milk by human gastric and duodenal enzymes. International Dairy Journal, 2006. 16(9): p. 961-96.  2. Ceballos, L.S., et al., 
Utilization of nitrogen and energy from diets containing protein and fat derived from either goat milk or cow milk. Journal of Dairy Research, 2009. 76(4): p. 497.  3. Pintado, M. E. and F. X. Malcata (2000). 
“Hydrolysis of ovine, caprine and bovine whey proteins by trypsin and pepsin.” Bioprocess Engineering 23(3): 275-282.  4. Park, Y., et al. (2007). “Physico-chemical characteristics of goat and sheep milk.” 
Small Ruminant Research 68(1): 88-113.

For more information; contact@kabrita.com or nutrition@kabrita.ca

Time (minutes)

N
itr

o
g

e
n

 (
%

 o
f i

n
ta

ke
)

40

30

20

10

0
0 0-60   60-120  120-180  180-240     

Human milk

Kabrita 1 Gold IF

Cow’s milk 1 IF



Easy to digest 
Kabrita protein digestibility (2)

Microscopic analyses of human milk, Kabrita and cow’s milk infant formula (IF)
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Unique characteristic of Kabrita goat milk based IF during in vitro digestion; 
Kabrita IF shows a more open coagulate, which may facilitate digestion, 

while cow’s milk IF results in a larger, more dense curd. 

Breastfeeding is the best source of nutrition for babies. Information for medical professionals.

A. Human milk B. Kabrita IF C. Cow’s milk IF



Easy to digest 
Kabrita protein digestibility (2)

Background: 
Goat milk protein possesses several attributes that beneficially affect its natural digestibility. The 
unique protein composition includes a lower αs1-casein content, larger casein micelle size and 
different whey protein composition compared to cow’s milk, and is described to lead to a smaller, 
softer and looser coagulate (curd) in the stomach (1-4).

Objective: 
The coagulation of milk proteins during in vitro digestive conditions was observed for Kabrita infant 
formula (IF) and cow’s milk IF in comparison to human breast milk.
 
Method: 
Microscopic analyses of the different infant formulas was performed after an incubation of 20 
minutes with gastric enzymes at a temperature of 37 °C (pH 4.6).
 
Results and conclusion: 
Microscopic analysis shows different behavior of the samples. While cow’s milk IF showed a more 
dense curd, Kabrita IF showed a more open coagulate. This more open coagulate found upon in 
vitro digestive conditions may facilitate digestion. 

References:  1. Almaas, H., et al., In vitro digestion of bovine and caprine milk by human gastric and duodenal enzymes. International Dairy Journal, 2006. 16(9): p. 961-96.  2. Ceballos, L.S., et al., 
Utilization of nitrogen and energy from diets containing protein and fat derived from either goat milk or cow milk. Journal of Dairy Research, 2009. 76(4): p. 497.  3. Pintado, M. E. and F. X. Malcata (2000). 
“Hydrolysis of ovine, caprine and bovine whey proteins by trypsin and pepsin.” Bioprocess Engineering 23(3): 275-282.  4. Park, Y., et al. (2007). “Physico-chemical characteristics of goat and sheep milk.” 
Small Ruminant Research 68(1): 88-113.

For more information; contact@kabrita.com or nutrition@kabrita.ca



Atopic dermatitis improves, regurgitation resolves, and bowel movements normalize 
when goat milk formula was used as a substitute for cow’s milk formula. 

Mothers happiness and satisfaction with the child’s health improved 
from 2 out of 10 towards 7 out of 10 after Kabrita use.
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Tolerance 
Case study in the US 

using Kabrita goat milk formula

Specific symptom intensity captured by the CoMiSS awareness tool

Breastfeeding is the best source of nutrition for babies. Information for medical professionals.
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Background:
Functional gastrointestinal problems are common in infants and often have an unclear etiology. 
And, only 2-3% of children are reported to have a confirmed cow’s milk protein allergy [1]. Goat 
milk protein possesses several attributes that beneficially affect its natural digestibility, making the 
tolerance of goat milk formula an interesting new field of research (2-5).  

Objective:
This case study observes the evolution of symptoms in a child with atopic dermatitis, loose stools, 
regurgitation, and severe respiratory symptoms, that may be related to cow’s milk sensitivity, where 
goat milk formula is used as a substitute for cow’s milk formula*.

Method: 
The therapeutic intervention involved the elimination of cow’s milk dairy, including cow’s milk 
formula, for 12 days. Goat milk formula was used as a substitute for cow’s milk formula. Symptom 
intensity was evaluated at baseline and after 12 days using the CoMiSS (Cow’s Milk related Symptom 
Score) [1]. The mother’s happiness and satisfaction with her child’s health was rated from 1 to 10 
before and after intervention.
 
Results and conclusion:
Cow’s milk symptom-based score decreased from 12 to 3 after 12 days. Children with cow’s milk-
related symptoms, such as atopic dermatitis, regurgitation, and functional gastrointestinal symptoms 
such as loose stools, may experience symptom improvement by substituting cow’s milk formula with 
goat milk formula. Goat milk formula may be well tolerated by children with cow’s milk related 
symptoms*.

* Important note: goat milk formula is not a suitable alternative in case of a confirmed cow’s milk protein allergy (CMPA)

Tolerance 
Case study in the US 

using Kabrita goat milk formula

References: 1. Vandenplas, Y., et al., A workshop report on the development of the Cow’s Milk‐related Symptom Score awareness tool for young children. Acta Paediatrica, 2015. 104(4): p. 334-339.   
2. Ceballos, L.S., et al., Utilization of nitrogen and energy from diets containing protein and fat derived from either goat milk or cow milk. Journal of dairy research, 2009. 76(04): p. 497-504.  3. Park, Y., 
Hypo-allergenic and therapeutic significance of goat milk. Small Ruminant Research, 1994. 14(2): p. 151-159.  4. Grant, C., et al., Randomized, double‐blind comparison of growth in infants receiving 
goat milk formula versus cow milk infant formula. Journal of paediatrics and child health, 2005. 41(11): p. 564-568.  5. Almaas, H., et al., In vitro digestion of bovine and caprine milk by human gastric and 
duodenal enzymes. International Dairy Journal, 2006. 16(9): p. 961-968.
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Kabrita goat milk formula 
a premium alternative - worldwide

Breastfeeding is the best source of nutrition for babies. Information for medical professionals.



Kabrita combines the natural benefits of goat milk with a unique composition in line with infant 
formula legislation and current scientific insights. 

Benefits of goat milk protein
The level of the αs1-casein is lower in goat milk compared to cow’s milk, and casein micelle size is 
larger [1-4]. This casein largely determines the structure of the coagulate in the human stomach. It 
means that a softer, more easily broken down coagulate is formed when drinking goat milk, as the 
proteases in the stomach can act more readily. This favours digestibility [1-4].
Whey proteins are high-quality proteins, containing high levels of essential amino acids. Goat whey 
is hydrolysed more quickly than bovine whey [5-6].    
In vitro analyses of Kabrita infant formula confirms beneficial goat milk protein digestion rates 
(unpublished results).

Premium fat blend rich in ß-palmitate
Kabrita contains a vegetable fat blend with a high level of ß-palmitate in the OPO structure.  
Approximately 70% of palmitic acid in breastmilk is structured in the sn-2 position (ß-palmitate) [7-8]; 
the saturated palmitic acid is bound to the second position of the triglyceride backbone, often 
combined with oleic acid at the sn-1 and sn-3 position, defined as OPO.

Studies have shown that a high ß-palmitate fat blend improves fat and mineral absorption, and 
positively affects stool consistency [8-9].

References: 1. Park, Y., et al. (2007). “Physico-chemical characteristics of goat and sheep milk.” Small Ruminant Research 68(1): 88-113.  2. Ceballos, L. S., et al. (2009). “Utilization of nitrogen and energy 
from diets containing protein and fat derived from either goat milk or cow milk.” Journal of Dairy Research 76(4): 497.  3. Inglingstad, R. A., et al. (2010). “Comparison of the digestion of caseins and whey 
proteins in equine, bovine, caprine and human milks by human gastrointestinal enzymes.” Dairy science & technology 90(5): 549-563.  4. Park, Y. W. and G. F. Haenlein (2008). Handbook of milk of non-
bovine mammals, John Wiley & Sons.  5. Pintado, M. E. and F. X. Malcata (2000). “Hydrolysis of ovine, caprine and bovine whey proteins by trypsin and pepsin.” Bioprocess Engineering 23(3): 275-282.  6. 
Almaas, H., et al. (2006). “In vitro digestion of bovine and caprine milk by human gastric and duodenal enzymes.” International Dairy Journal 16(9): 961-968.  7. Innis, S. M. (2011). “Dietary triacylglycerol 
structure and its role in infant nutrition.” Advances in Nutrition: An International Review Journal 2(3): 275-283.  8. Bar-Yoseph, F., et al. (2013). “Review of sn-2 palmitate oil implications for infant health.” 
Prostaglandins, Leukotrienes and Essential Fatty Acids (PLEFA) 89(4): 139-143.  9. Kennedy, K., et al. (1999). “Double-blind, randomized trial of a synthetic triacylglycerol in formula-fed term infants: effects 
on stool biochemistry, stool characteristics, and bone mineralization.” The American journal of clinical nutrition 70(5): 920-927.

Kabrita goat milk formula 
a premium alternative - worldwide
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Kabrita is a safe and nutritious alternative to 
homemade goat milk formula recipes

Kabrita goat milk formula 
a premium alternative - US

Breastfeeding is the best source of nutrition for babies. Information for medical professionals.

Kabrita goat 
milk formula 

(USA)  

Cow’s milk 
formula (USA)

Easy to digest goat milk protein

Adapted whey to casein ratio

Premium fat blend rich in ß-palmitate

Enriched with 22 vitamins and minerals 
 (including folic acid and iron)

Omega 3 (DHA)

European non GMO*

* Kabrita is produced according strict European guidelines:  
non-GMO, no growth hormones and absence of antibiotics in the formula and its ingredients

Goat milk



Kabrita goat milk toddler formula, with:

Naturally easy to digest non fat goat milk powder and goat whey protein concentrate(1-6)

Adapted whey to casein ratio

 Premium fat blend rich in ß-palmitate*(7-9) 

Lactose as the primary source of carbohydrate

A gentle solution
Kabrita may be a solution for children with cow’s milk sensitivity** or children avoiding cow’s milk. It 
is a nutritionally suitable alternative for children who do not consume cow’s milk. 

Our quality
Kabrita goat milk formula is made with non-GMO ingredients, according to strict EU guidelines,  
quality and environmental standards. In addition, Kabrita goat milk formula has a mild, sweet and 
fresh taste and smell.

* Worldwide, human milk is high in ß-palmitate, regardless of mothers’diet (7). 

** Important note: goat milk formula is not a suitable alternative in case of a confirmed cow’s milk protein allergy (CMPA)

Kabrita goat milk formula 
a premium alternative - US

References: 1. Park, Y., et al. (2007). “Physico-chemical characteristics of goat and sheep milk.” Small Ruminant Research 68(1): 88-113.  2. Ceballos, L. S., et al. (2009). “Utilization of nitrogen and energy 
from diets containing protein and fat derived from either goat milk or cow milk.” Journal of Dairy Research 76(4): 497.  3. Inglingstad, R. A., et al. (2010). “Comparison of the digestion of caseins and whey 
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