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Abstract: 

This study was conducted in the animal farm of the College of Agriculture and Marshes / University of Dhi Qar for the 

period from 6/11/2020 to 16/2/2021 to study the effect of using different levels of kefir milk on the performance of local 

goats kids. The study included (16) local males kids of Iraqi Local goats. And the experiment lasted 100 days. 

Introductory 16 day of adapt .The goats were taken after weaning at the age of 3-4 months with an average weight of 

(19.59 ± 2.81) kg. They were purchased from the local markets and were examined by the veterinarian to ensure their 

safety and free from diseases. The goats were randomly divided into four groups with four kids for each group. The feed 

was provided as 3% of the live body weight. The quantities of feed provided were adjusted every two weeks based on the 

new mean weight of each group. The experimental animals were randomly divided into four treatments 

 

I. INTRODUCTION 

 The specific areas for fodder cultivation in most countries of the third world, including Iraq, are limited and few. This 

leads to a clear shortage of green fodder materials, which necessarily leads to the use of residues and residues of 

agricultural and industrial crops such as wild reeds, hay, palm fronds, dates and other fodder alternatives with  The low 

nutritional value, and the lack of these materials for digestible energy and protein and the high percentage of 

carbohydrates associated with lignin are among the main problems that these materials suffer from.  This is in addition to 

double the amount eaten, and based on all these reasons, the nutritional value of these materials is considered low.  

Several attempts have been made to improve the digestibility of poor quality forages using various food additives 

(Nagpal et al., 2007). Thus, it is possible to increase the possibility of using these feeds to feed ruminants by improving 

their nutritional value in order to fill the shortage in rough fodder and increase the utilization of agricultural and 

industrial crop residues in feeding ruminants, including goats.  Probiotics that are nutritional supplements containing 

potentially beneficial bacteria and yeast, which are believed to provide health benefits to the host (Fuller, 1989) have 

been used to improve the nutritional value of feed as direct food additives, including kefir.  Kefir: An ancient fermented 

milk product with a sour taste and refreshing aroma, originating from the mountains of the North Caucasus in Russia.  It 

has been common in Russia and Central Asian countries such as Kazakhstan and Kyrgyzstan for several centuries (Otles 

et al. 2003).  And kefir gradually spread to Japan, the United States and some European countries (Ahmed et al., 2013), 

which has become one of the most popular fermented dairy products today.  Milk is used as the main fermented material 
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by kind of using a kind of irregular granular starter or kefir grain to make kefir.  Kefir grains are milky white to creamy 

and naturally shaped.  The intricately folded surface makes it look like a cauliflower with a size of 0.5-3.5 cm 

(Farnworth, 2005).  Kefir is considered an organism in which inactive natural microorganisms coexist, some lactic acid 

bacteria, acetic acid bacteria and yeasts are grown in kefir grains.  These bacteria and yeasts are surrounded by a group of 

water-soluble polysaccharides, which are named kefiran (Enikeev, 2012; Hsieh et al, 2012; Irigoyen et al, 2005,). In the 

kefir production process a mixture of flavoring substances such as lactic acid, ethanol, carbon dioxide, and acetaldehyde 

is formed at the same time that lactate and alcohol are fermented into lactose simultaneously (Güzelseydim et al, 2000).  

It also contains many antioxidants in addition to its various therapeutic properties. It is also rich in amino acids and in 

vitamins B2, B12, A, D and K, in addition to enzymes and minerals, especially calcium, phosphorous and magnesium 

(Farnworth, 2005; Lopitz-Otsoa et al., 2006; Golowczyc).  et al., 2007; Gaware et al., 2011; Haghpanah et al., 2012.).  

And fermented kefir milk has not only a unique taste, but also many functions of various probiotics.  The properties of 

probiotics and prebiotics, as it is considered anti-microbial, anti-cancer and anti-diabetic.  It has also been verified as 

having anti-allergic properties in several studies (Güzelseydim et al, 2011), which is mainly due to the nutrients in the 

liquid milk itself and the metabolites secreted by microorganisms.  The microbial and chemical properties of kefir can be 

influenced by several factors such as the quality of the initiator and fermentation conditions (Wszolek et al., 2001).  

There is evidence that one of the reasons for the general longevity of the population in the Caucasus is the long-term 

consumption of kefir dairy products 

 
II. MATERIALS AND METHODS 

This study was conducted in the field of the College of Agriculture and Marshlands / University of Dhi Qar for the period 

from 11/6/2020 to 16/2/2021. The study included (16) animals of male goats who took the camels after weaning at the 

age of 4 months with an average weight of 19.2 kg. They were purchased from local markets and checked by the vet to 

ensure they are safe and disease-free. The goats were randomly distributed among four equal groups (4 children/group) 

after their initial weights were recorded. The goats’ weights were taken every two weeks for the duration of the study 

using a digital scale, and all transactions were fed on a concentrated diet consisting of (25% barley, 25% wheat bran , 

20% flour, 20% yellow corn, 7% soybean meal, 3% salts and vitamins (premix). The study groups were fed a diet of the 

above-mentioned ingredients at the rate of 3% of the live body weight of each animal in addition to wheat straw as well 

as To treatment with kefir milk. 

T1- (control group) 3% concentrated feed + dry filler feed (wheat hay). 

T2- (the second treatment) 3% concentrated feed + dry filled feed + kefir dose 40 ml per day. 

T3- (the second treatment) 3% concentrated feed + dry filled feed + kefir dose 60 ml per day. 

T4- (the second treatment) 3% concentrated feed + dry filled feed + kefir dose 80 ml per day 
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III. RESULTS AND DISCUSSION 

The weight of the goats 

The product weights of the different experimental treatments in different stages of kefir milk during the 12-week study 

period show there are significant differences in the weights of different kefir despite the presence of an arithmetic 

increase with the product of different treatments control and comparison of 40 ml of kefir milk / head / day and 60 ml of 

kefir milk / A head / day and 80 ml of milk kefir / head / day (22.40, 25.02, 26.59, 25.12) kg and from the observation of 

values and from the observation of values and values we find our values we find the arithmetic in the final weight of the 

treatment 60 ml of milk kefir / head / day followed by the treatment 40 ml Kefir milk / head / day of treatment 80 ml 

Milk Kefir / head / day of treatment, conditions and the increase in the number of microorganisms in it, especially the 

total and decomposing bacteria of cellulose, which increases the utilization of nutrients intake and increase the proportion 

of microbial protein. Natural additives and compounds adjacent to natural kafir, and the study agreed with Ahmed and 

others (2016), Abu Salwa (2016), Al-Ghalbi and others (2017, a) and Elaref) and others 2020). 

Table (4) Average body weight of goats. Group of animals and groups that dosed different levels of kefir milk throughout 

the study (± standard deviation) 

Transac
tions 

animal weights 

the week 
0 2 4 6 8 10 12 

T1 
18.35± 
3.08 

19.10
±2.68 

19.80±2
.34 

21.17±2
.07 

21.46±2
.29 

21.92±3
.56 

22.40± 
2.33 

T2 
19.22± 
1.45 

20.10
±1.75 

21.23±1
.96 

21.88±2
.02 

22.71±4
,37 

23.76±2
.03 

25.02 
±2.67 

T3 
20.70± 
3.51 

21.36
±4.01 

22.50±4
.15 

23.09±4
.20 

23.86±1
.84 

24.66±4
.00 

26.59 
±2.97 

T4 
20.10± 
3.21 

21.21
±2.75 

22.11± 
1.97 

22.82±2
.08 

23.00±2
.21 

23.85±0
.85 

25.12±2
.74 

 
Morale N.S N.S N.S N.S N.S N.S N.S 

 

Total and daily weight increases 

Table (5) showed that there were no significant differences in the total weight gain by the results of the different 

experimental treatments dosed with different levels of kefir milk, despite the presence of a clear arithmetic increase for 
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the results of the dosed treatments compared to the control treatment, and the highest averages recorded for two 

treatments were 60 ml of kefir milk/head/day And 40 ml of kefir milk / head / day, which recorded averages (5.89 - 5.80) 

kg, respectively, followed by the treatment of 80 ml of kefir milk / head / day, and its average was (5.02) kg. As for the 

children of the control treatment, the averages of the total weight gain of their hens were the lowest, reaching ( 4.05) kg 

As for the daily weight visit, significant differences (0.05 ≤ P) were observed in the daily weight increases of the 

experimental treatment group dosed with 60 ml of kefir milk / head / day and the average daily weight increase recorded 

was (70.11 (g) followed by the treatment 40 ml of kefir milk / head / A day where it recorded an average of (69.04) gm 

compared to the averages of the control treatment, which showed a clear decrease in the daily weight gain of its calves, 

and its recorded average was (48.21) gm and 80 ml of kefir milk / head / day did not differ from the rest of the dosed 

treatments where it recorded (59.76) gm The reason for the weight gain of the treated animals that dosed kefir milk is 

attributed to the adaptation of the rumen environment to receive the new nutrients that are used to feed ruminants and 

thus enabled the availability of the appropriate types of microorganisms to digest the nutrients entering the rumen, as it 

increases the total and digesting bacteria of cellulose and reduces the lactate-producing bacteria, thus achieving benefit 

Maximum as a result of increased digestion of nutrients and an increase in the amount of microbial protein formed in 

addition to an increase in the level of glucose and the amount of energy formed, and thus this collectively improves 

weight gain (Al Ghalibi, 2010) (Al Ghalibi, 2015) (Farenzena, et al., 2016) and (Al Ghalibi 2017,a ) This study was in 

agreement with the study of Elaref et al. (2020), Chashinidel et al. 2020), (Ahmed et al., 2016), Al Ghalibi (2017, A) and 

Abu Salwa (2016). 

Table (5) The total weight gain (kg) and the daily weight gain (gm/day) of the rams for a group of animals of control and 

groups dosed different levels of kefir milk for the duration of the study (± standard deviation) 

Transactions 
Total weight 
gain (kg) 

Daily weight gain 
(g/day) 

T1 4.05± 1.64 48.21± 10.24 b 

T2 5.80±1.47 69.04± 9.26ab 

T3 5.89± 1.25 70.11± 11.63 a 

T4 5.02± 1.12 59.76± 12.30ab 

Morale N.S 0.05 

 

Feed intake and feed conversion efficiency 

Table (6) shows that there were no significant differences (P≤ 0.05) in the amount of feed eaten by  kids of the different 

experimental treatments dosed with different levels of kefir milk, despite the presence of a clear arithmetic increase for 
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the performance of the dosed treatments compared to the control treatment, and the highest recorded averages were for 

the treatment of 60 ml milk Kefir / head / day (59.98) kg, followed by the  treatment 40 ml of kefir milk / head / day, 

which recorded an average of (57.97) kg, followed by the treatment 80 ml of kefir milk / head / day and it was an average 

of (55.74) kg, while the results of the control treatment were the average feed intake Of its children, the lowest averages, 

as it reached (51.34) kg As for the efficiency of food conversion, clear significant differences (0.05P≤) appeared for the 

results of the different experimental treatments that were dosed with different levels of kefir milk in Table (6). The 

significant increase was clear in favor of the results of the control treatment, which averaged (12.67) kg of feed / kg of 

weight gain compared to In the treatment of 40 ml of kefir milk/head/day, whose average feed conversion efficiency was 

(9.82) kg of feed/kg of weight gain, while the averages of feed conversion efficiency of the treatments of 60 ml of kefir 

milk/head/day and 80 ml of kefir milk/head/day did not differ significantly from the mean The two control treatments 

and 40 ml of kefir milk/head/day, and the averages recorded for the two treatments were 60 ml of kefir milk/head/day 

and 80 ml of kefir milk/head/day (10.11, 11.10) kg feed/kg weight gain, respectively. The reason for the improvement in 

the efficiency of food conversion as a result of treating the goats with kefir milk, which is considered one of the types of 

vital enhancers, is attributed to its effective role in increasing rates and improving weight increases (Jang et al., 2009) and 

it works to increase the production of microbial protein in the rumen and amino acids processed for the ruminant animal. 

It is an increase in the amount of feed intake and an improvement in the ability to digest nutrients (Antonovic et al., 

2006), and the reason can also be due to the fact that the dose of kefir milk works to provide a suitable environment for 

the growth of beneficial microorganisms, and then can lead to an increase in the numbers of cellulose-degrading 

protozoa, and then Maintaining the ideal pH, which led to an increase in the utilization of starchy compounds of high 

nutritional value and easy to digest, which led to the provision of the goats’ needs for perpetuation, growth and fattening, 

so their consumption of rough and concentrated feed was reduced, El.Shaer (2003).The results of the current study were 

in agreement with Al-Nassar (2017), Al-Ghalbi (2017,b), Ahmed and others (2016a), Al-Ghalbi (2010) and Al-Harees 

(2014), as they used the Iraqi bio-fortifier with proportions of 3 or 5% of the dry matter in feeding the Arabian lambs, 

which It contains some of the microorganisms such as lactic acid bacteria and bread yeast found in kefir. 

Table (6) The feed intake to the goats and the efficiency of feeding the goats to the goats for a group of control animals 

and groups different levels of kefir milk were dosed for the duration of the study (± standard deviation) 

Transactions 

Feed intake 

(kg) 

Goats 

feed conversion 

efficiency 

For cattle (kg feed/kg weight 

gain) 

T1 51.34 12.67± 1.27a 

T2 56.97 9.82± 1.47b 

T3 59.58 10.11± 1.31ab 
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T4 55.74 11.10 ± 1.09ab 

Morale N.S 0.05 
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