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ABSTRACT

This study was introduced to determine the buffaloes milk quality in the northemn
part of Thailand that to be quality criteria for trading and farm preparedness to be GAP
certification. A total of 392 buffalo farms were collected by the questionnaires data and
laboratory milk quality data, found that the government has to be supporting the buffaloes
milk trading because the return of an investment from products of buffalo are milk and
meat. The milk cost is 24-25 Baht/kg. and sale price is 150-200 Baht/ks.

In addition, the buffalo milk should be producing as cow milk but it has many
characteristic types are high milk protein, calcium, fat and anti-oxidants more than cow or
goat milk. On the other hand, the cholesterol of buffalo milk is lower than the cow milk
(Ewa et al.,2010). The milk minerals are calcium, ferron, phosphorus (Bakht and Igbal, 2009)
and vitamin E (tocopherol) as an anti-oxidant.

In Thailand, has a few data from buffalo farm because a few report or study of milk
quality that was the challenge to promote the good milk production in the niche market.
Additionally, it can be a material to produce butter and cheeses that had importing for
16,000 tons/year (2,500 MB). The promotion for GAP certificate should been made the
standard of buffalo milk quality that support for the farmer income and the healthy
consumer. The future study should be determining for the milk quality as the composition
(protein, fat, total solid, minerals and sugar), milk quality (physical, chemistry and biology
safety) and the laboratory standard for buffalo milk analysis.
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