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The analytical review presents the research of foreign authors 

concerning the chemical composition of milk mares, she-Asses, and 
zebras, the energy value of milk from different species of animals, 
including goats. Reflected casein milk protein aggregate, amino acid 
composition of milk, dairy lipid and mineral substances of these 
species. 

Milk mares, the donkey and zebras, the chemical composition 
of the milk proteins, lipids, minerals. 
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