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Milk Production Expectations 
Marie-France Orillion, Ph.D.  

How much milk should a Nigerian be able to produce? While our community is 

understandably excited about the accomplishments of Top Ten Breed Leaders, 

that information is of limited usefulness when evaluating young milkers.  

This article will provide estimated lactation curves for Nigerians from yearling 

first fresheners to five-year-old milkers. It was inspired by the USDA lactation 

curves for standard breeds.  

Estimated lactation curves for STANDARD breeds  

The USDA estimates illustrate that lactations typically rise to a peak around 60 

days, then gradually decline over the course of 305 days. Desirable animals are 
able to milk a long, level lactation, without abrupt drops in production. They 

also illustrate that volume increases with maturity. This has proven to be true 

for Nigerians as well.  

 

Sample and Method  

Since the USDA does not provide lactation estimates for Nigerians, I used milk 

test data from the Council on Dairy Cattle Breeding (CDCB) database to develop 
a series of lactation charts. These charts estimate Nigerian dwarf production 
from one to five years of age. The study focuses on does born in 2012 and tracks 

their data from 2013 through 2017.  

 

(Continued on page 4 

https://aipl.arsusda.gov/reference/goat/laccurv.htm?fbclid=IwAR38FyNBsN0WVf3uTlQhC0trSkiOHh2-Xd-qznRH_L_tCTY6zQo2WkLPXhk
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YOUTH  - Show Biosecurity 

Showmanship Question of the Month: 

 
 

What breeds does ADGA recognize? What breeds does AGS recognize? 

Fall show season is beginning, and it is time to review biosecurity practices. Making 

sure animals stay healthy when away from home starts before they enter the trailer to 
head out. The most important thing you can do as an owner, is wash your hands and 

shoes often. 

Many breeders start giving probiotics several days before they leave home, and mixing 
in an electrolyte to water buckets to get animals used to the taste. BluLite or 
Gatorade is often used to add electrolytes while also masking the taste of water that 

may have a chlorine smell. 

State fairs usually require a CVI, Certificates of Veterinary Inspection, in order to 
unload. It is important to keep any sick animals at home. Make sure all the 

paperwork is in one place so animals can quickly be removed from the trailer. 

Be careful in community gathering spaces with your animals. Make sure your animal 
doesn’t drink after other animals, avoid nose-to-nose contact, and limit time in public 

places where other animals are tied, like wash racks or near the show ring. 

Respiratory disease can easily be picked up on community surfaces. 

While at the show, make sure water and feed buckets are free of manure. It is a good 

idea to bring a water hose from home to avoid using a community hose. Don’t leave 
hoses on the floor where dirt and debris can get inside the hose. Let the water flow 

from the hose freely before putting inside a bucket to fill it. 

Find the milk dump area, and use it. When rinsing out milk pails, don’t throw the 

contents on the ground. Many diseases can be transmitted through milk. 

Sometimes equipment is lost or forgotten. It is important not to share equipment, 

such as clippers, with other exhibitors unless it is disinfected between uses. 

Ringworm or other skin diseases can be transmitted by sharing blades. 

Monitor your animals for stress. If it is hot, a fan may need to be installed to circulate 

air. If animals have recently been clipped and the weather is cool, they may need 

blanketed during the show. 

Try to pen next to someone you know or trust. Some exhibitors put up tarps between 

pens to avoid nose-to-nose contacts of their animals with other exhibitor’s animals. 

When loading to go home, be sure and wash buckets inside and out. Stacking 
buckets can allow spread of germs on the bottom of buckets. Trailers should also be 

cleaned once home. 
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SIMPLE FOR SUCCESS  

Soapmaking can be such a rewarding hobby 
or business venture and the variety of oils, 
fragrances, and additives is quite amazing. 

While this wonderful array provides nearly 
limitless options and inspiration, sometimes 
a handcrafter ends up feeling overwhelmed. 

Fortunately, there is another path: 
Simplicity. The path of simplicity is 

spacious enough for inspiration and 
creativity and small enough to eliminate 
decision fatigue. Most soapmakers that 

choose the simple path experience a more 
enjoyable and fruitful product development 

process. Cultivating this mindset toward 
soapmaking to create your dream products 
will also save you money and reduce waste. 

While no one can guarantee success in 
product you make, starting on this simple 
path can guide you smoothly from curious 

to creating your own batches of soap, with 
little wasted in the process. The term 

product refers to any item that you create, 
no matter if the end user is you, a family 

member, or a customer.  

 

SMALL BATCHES YIELD GREATER VALUE  

Making small product batches is helpful in 
many ways. The most practical reason is 

that it saves resources. If you make a small 
batch you don’t love, or that fails 
completely, you simply waste less materials. 

When you hit on a fantastic formula, you 
can simply make it again and/or increase 

your batch size. Additionally, smaller 
investment up front frees up funds for other 
projects, tools, or materials and you won’t 

get stuck with gallons of a material you 
thought you’d love, but don’t. So what is a 

practical soap 

batch size for 
testing or 

starting out? 
Whether you 
are a hobbyist, 

a budding 
entrepreneur, 
or a seasoned 

soapmaker 
working on a 

new formula, 
the most 
practical batch 

size is between 
2 - 2.5 pounds. 

Let me explain 
that range. 
Working on 

soap batches that are one pound or smaller 
can cause trouble if you do not own precise 
measuring and mixing equipment for small 

quantities of materials such a small scale 
and mini blending tools. Mis-measuring 

ingredients can cause errors when scaling 
up and even result in unsafe soap batches. 
Working with 2 - 2.5 pounds of soap, or 6-8 

bars of soap, and this size batch yields 
enough soap batter to work safely with a 
standard stick blender and mixing 

containers. And, this is plenty to test at 
different stages of curing, and to gift or get 

feedback from friends.  

 

DEVELOPMENT ADVANTAGE OF SIMPLICITY  

Less ingredients equates to greater value for 

in developing your product and for your 
customer in understanding the value of 

(Continued on page 9) 

Small Soaping for Success 

By Jen Richard, Kantai Kitchen 
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Since I’ve been curious about production-related differences between yearling and two 

year old first fresheners, I decided to explore that data first.  

 

Yearling vs Two-Year-Old First Fresheners 

The following chart estimates differences in production between yearling and two-year-
old first fresheners based on the sample of 2012 does. It starts with the lowest 
producing outliers and ends with highest producing outliers. The majority of animals 

will fall in the mid-range (in bold type), from -1 standard deviations to 1 standard 

deviation.  

The chart (right) 
documents the 
production of 

yearling first 
fresheners across 
all documented 

milk tests. The 
sample size for this 

group was 55 goats 
(28%). The solid 
line in the middle 

represents average 
production. The 

legend at the 
bottom indicates 
the percentage of 

(Continued from page 1) 

(Continued on page 5) 
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animals that would produce any given lactation curve. The data suggests that the peak 

lactation occurs at the first test in the majority of cases. This is simply due to the 
timing of the first 
tests 

administered.  

 

The next chart 
documents 

production for 
two-year-old first 

fresheners across 
all milk tests. 
This group had 

48 goats (24%).  

 

 

Second and Third 
Fresheners  

Second 
freshening two-

year-old milkers 
showed an 

incremental 
increase in 
production over 

both yearling 
first fresheners 

and two-year-old 

first fresheners.  

 

They 

represented 27% 
of the sample, or 

54 does total.  

 

 

 

(Continued from page 4) 

(Continued on page 6) 
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The chart for three-

year-old milkers 
includes 115 does 
or 58% of the 

sample. It is 
combined and 
includes second 

and third 
freshening does. 

Again, the chart 
indicates 
incremental 

increases in 

production.  

 

 

 

 

Mature Does 

The chart for four-
year-old milkers 

includes 110 (55%) 
of the 2012 
milkers sampled. 

There is slightly 
more variance for 

the first two tests, 
with a standard 
deviation of 1.2 for 

both tests. 
Subsequent tests 
ranged between .9 

to 1.0, indicating a 
tighter range of 

pounds milked.  

 

 

 

 

(Continued from page 5) 

(Continued on page 7) 
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Mean production 
dropped slightly at 

five years of age (91 
does), starting at 
3.9. However, there 

was also a wider 
range of pounds 
milked during the 

first three tests, 
both higher and 

lower.  

 

Conclusion  

The final chart 
compares average 

production for the 
sample from yearling to five years of age. An unexpected finding was that production for 
all age groups tended to converge toward the end of lactation. A second finding was that 

four-year-old milkers tended to have a more level lactation than five-year-old milkers, 

although the differences were not particularly large.  

 

(Continued from page 6) 

(Continued on page 8) 
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Overall, Nigerian lactations followed the same pattern of long-level lactation seen in 

standard breeds, as documented by the USDA, with average production for mature does 

starting at 4.0 pounds and ending at 2.5-2.6 pounds.  

 

Strengths and Limitations of this Study  

It is likely that the data for mature milkers was skewed upwards by the effects of culling 
over time. Farms participating in DHIR are likely to cull unsatisfactory milkers. Thus, 

they are unlikely to have test data as mature goats.  

 

In addition, these charts do not account for numerous factors that can affect 

production. Factors include illness (including mastitis), injury, weather, management, 
and kid count. Also not accounted for are gaps in production from year to year. For 
example, 2017 data includes numerous does who did not have data for the previous 

year.  

 

I am confident in the overall validity of this data for two reasons. First, sample sizes 
were strong throughout the years measured. In addition, the coefficient of variation, a 

measure of the volatility of the data, remained low for all analyses.  

(Continued from page 7) 

ADGA Committee Forms 
 

ADGA is a member-led, Committee driven organization. Each October, members can 

sign up to be on a Committee by filing out a Committee form. (HERE) 

 

After the Annual Convention, the newly-elected President selects Committee Chairs. 
Between Convention and the first of the year, the forms are sorted and Chairs are 

informed of members who want to come off the Committee or be added to the 

Committee.  

 

A few Committees require specialized education or training, such as the Judges 

Committee or Linear Appraisal Committee. Some Committee Chairs like to limit the 
number of people on the Committee each year to make sure work is discussed in a 

timely manner, so it is important to list qualifications for each Committee requested.  

 

Take the time now to read through the ADGA guidebook, starting on page 25 to learn 

the Scope of each Committee. 

https://adga.org/forms/
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handmade and natural soaps. While you 

may want to order ALL the oils at once, try 
to stick to 3-5 oils until you become 
familiar with how they work in your soaps, 

and if they are yielding the results you 
desire. One obvious beginner reason to 
stick with fewer ingredients is to learn 

which oils you like in your soaps, but also 
when you stick to using 3-5 oils in your 

soaps - you will learn which ones you like, 
and if most of your base oils are olive, 
coconut and shea, then that allows you to 

splurge on a more exotic oil like tamanu to 
give it a try. And even if you are already 

making soap and know the basics and you 
are ready to move toward the product 
development phase, there is great value to 

a simple ingredients list - and with natural 
products - customers do like seeing a short 
list of top quality ingredients. Maybe as 

you develop your product, there are few 
star ingredients that are considered luxury 

oils, and they will really stand out on a 
short ingredients list rather than getting 

lost in inches of type.  

 

MARKET ADVANTAGE of SIMPLICITY  

Have you every considered a typical 
ingredients label on a product from a 

major corporation and a small sustainable 
company with a short list? You have likely 
noticed formulas with chapter-long 

ingredient lists where, with magnifying 
glass in hand, you search for the 

ingredient that the company claims is 
indeed in their formula. There was a time 
where most customers thought that longer 

ingredients lists = greater value in the 
product. While it has worked, this tactic is 
in decline. Customers want effective 

products without “fluff.” Do you know that 

every time you add an additional 

ingredient to a formula, you decrease the 
percentage of that material. Let’s walk 

through examples of two different soap 
formulas. The first soap from Huge Corp. 
contains tamanu oil, and the company 

markets this fact heavily. Tamanu oil is 
nearly at the bottom of the ingredients list 
(the 17th out of 24 ingredients), and 

represents 1% of the total product. In 
contrast, Simple Corp also makes a 

Tamanu soap, and they market the 
benefits of tamanu in their bar as well. 
Tamanu oil is the 6th ingredient out of 10, 

and represents between 5-10% of the total 
product. If Simple Corp. has customers 

seeking soap and creams that contain 
tamanu oil because they have read that it 
helps with itchy, scaly skin conditions, 

then products containing tamanu are their 
solution, and Simple Corp is in a position 
to market their bar to customers in a no-

fluff and functional manner. You as the 
maker aren’t wasting time and money 

adding “fluff” ingredients, and your 
customers will feel confident they are 

getting a quality product.  

 

 

Jen Richard is the 
owner of Kantai 

Kitchen and started 
formulating soap and 
cosmetics in 2009. 

She became a member 
of the HSCG since 

2017. You can reach 
Jen at 
taikitchen@gmail.com 

or @kantakitchen on 
Facebook and 

Instagram.  

(Continued from page 3) 
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ADGA National Convention will be held in Syracuse, NY October 1-7, 2022. It will 

host the ADGA Board of Directors meeting, Judges Training, Linear Appraisal training, 
a Youth weekend of activities, selection of ADGA Youth Representative, as well as 

Cheese, Body Product, and Art competitions. 

The Youth Photography Contest theme is “My Favorite Part of My Daily Goat 
Routine.” There are four age divisions. Photos must be taken from September 1, 2021 

to August 31, 2022. It must be submitted online by September 1, 2022.  

The Youth Essay Contest Theme is “How is raising dairy goats preparing you to be a 

leader and/or an asset to your community?” There are four age divisions. The essay 
must be between 500-750 words in length. It must be submitted via email by 

September 1, 2022. 

The Youth members will have a weekend of activities, as well as a chance to 
interview to represent ADGA as a Youth Representative. Applications for Youth 

Representative are due before the start of Convention. 

There is also a Youth and Adult Art Contest with several different categories. Entries 

are sold at Convention during the Live Auction “Flashlight Sale” during the Products 

Reception. 

The annual competition is open to anyone who makes cheese or body products with 
goat milk from North America. The cheese competition offers both amateur and 
commercial divisions. Entries must be received by September 15, 2022, and Product 

must be received at the judging location by October 2, 2022 at 3 pm.  

A cheese maker will be considered commercial if they have been legally selling their 
product for a minimum of six months at the time of entry. Minimum scores are required 

to earn awards and half point scoring is allowed to reduce the need for tie breakers  

Judges for this year’s Cheese competition are Dr. Kerry Kaylegian of Penn State and 

Brian Schlatter of Hudson, NY; the Body Products judges are To Be Determined.  

Dr. Kaylegian is an Associate Research Professor at Penn State, focusing on 
providing technical support to the dairy industry and participating in outreach 

programs focused on the safety and quality of dairy products. She is on the Board of 
Directors for the American Cheese Society and Collegiate Dairy Products Evaluation 

Contest. Brian Schlatter is a cheesemaker in New York, currently with FROMAGEX. 

The Bath and Body Work Competition has several different categories using fluid or 

powdered goat milk.  

When Committee information is finalized, the Convention website is updated. 

Register and find more information here: https://convention.adga.org/registration/ 

ADGA Convention in Syracuse 

https://convention.adga.org/registration/
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Gene Boring, Nigerian Dwarf breeder, and 

owner of Brandywine Farms in Shingle 
Springs, California, passed away on July 9, 

2022. Gene was an outgoing, and incredibly 
generous person, loved by so many who knew 
her, and she had an enormous impact on the 

local Nigerian Dwarf goat community.   

A retired grade school teacher, and 4H 
project leader, she had an affinity and passion 

for mentoring 4H youth, and sharing her love 

of the breed with everyone she met.  

A regular on the Northern California show 

circuit, it was common to see Gene ringside, 
coaching and mentoring her 4H kids, and 
cheering for their successes. As much as she 

loved to win, she truly loved to see others 

succeed.  

She produced top quality Nigerians 

throughout her years as a breeder, and would 
ensure the children she worked with were 
starting out with high quality genetics, to help 

them succeed in their 
endeavors with dairy 

goats. Her love for the 
Nigerian Dwarf breed, 
and her love for teaching 

youth, was unparalleled.  

Gene will be greatly 
missed by all who knew 

her, and showed 
alongside her in the ring, 
but her legacy will live on 

through the youth and 
breeders she supported, 

and encouraged, during 
her years as a valued 

breeder, and mentor. 

Photo Courtesy of Shannon D'Agostini  

A Tribute to Gene Boring, Brandywine Farms 
By Clare Staveley 



Recipe of the Month – Cucumber Soup 

Editor: 
Karen Goodchild 

OK Doe K Dairy Goats 
 

Please let us know if you have a 
comment or  article idea! 

We’re on the web 

www.ANDDA.org 

From Cooking for Special Occasions, Jeni Wright 
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ANDDA Total Performer Committee - Hannah Pahnke  

JUJU Awards - Kathy Talbott 

Election Committee - ANDDA Board 

ADGA Liaison - Ellen Dorsey 

AGS Liaison - Open 

Membership - Carol Harlan / Kathy Talbott 

Specialty Shows Coordinator - Jen Dionisio 

Website - Carol Harlan  

PR / Facebook / Promotions / Advertising - Karen Goodchild 

Youth - Ashton Bohrer 

  

2022 Committee Chairs 

2 large cucumbers, peeled 

Salt 

Pinch of sugar 

2 garlic cloves, peeled and crushed with 1/2 teaspoon salt 

2 pints natural yogurt 

2 teaspoons lemon juice 

3 Tablespoons finely chopped mint 

Freshly ground black pepper 

 

Grate cucumbers coarsely, place in a sieve, sprinkle with 
salt and leave to drain for 30 minutes. Transfer to a chilled 

soup tureen or large serving bowl, add the sugar and stir in 
the garlic. Gradually pour in the yogurt, stirring constantly, 

then stir in the lemon juice, two-thirds of the mint, and 
pepper to taste. Taste and adjust seasoning, then sprinkle 
over the remaining mind and grind a little pepper over the 

soup to finish. 

Chill in the refrigerator until serving time. 

Serves 8-10 

mailto:webmaster@andda.org?subject=ANDDA%20Website
mailto:anddayouth@gmail.com

