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Abstract 

 

In recent years, the number of people suffering from various types of food allergies, intoler-

ances or diet-related diseases has been increasing, and unfortunately some of these problems 

are associated with milk consumption. The main causes of digestive discomfort are lactose in-

tolerance and allergies to cow’s milk proteins. In the 1990s, studies began to investigate the 

relationship between the type of milk – A1 or A2 – and certain chronic diseases. It was found 

that digestion of β-casein from A1 milk produces a polypeptide called β-casomorphin-7, which 

may contribute to the development or aggravation of symptoms of certain diseases in humans. 

BCM-7 has been associated with delayed gastrointestinal transit of milk, which may cause in-

testinal discomfort or inflammation. It has also been suggested that this peptide may exacerbate 

symptoms of autoimmune diseases and autism. Milk market forecasts indicate increasing global 

demand for milk and dairy products. However, adverse effects associated with conventional 

milk consumption may cause people with gastrointestinal disorders to stop drinking milk alto-

gether or to seek alternatives such as plant-based beverages or milk from other animal species 

(e.g. goat milk). This may provide an opportunity to increase demand for A2 milk and A2 dairy 

products. Therefore, there is a need to investigate and promote milk from cows with the favor-

able β-casein type and products made from such milk. The aim of this article is to present the 

global A2 milk market, the mechanisms governing it, projected trends, and issues related to 

global production, including the efficiency and distribution of A2 milk. 
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Introduction 

 

Dairy products such as milk and yogurt are among the most commonly consumed foods world-

wide. Milk is a healthy and nutritious component of the diet; however, the number of people 

who cannot consume dairy products because of health problems and food intolerances is in-

creasing. It is estimated that discomfort resulting from lactose malabsorption may affect as 

much as 65% of the adult population worldwide (Semwal et al., 2022). This represents a very 

large group of consumers and has a major impact on demand for dairy products. 

Milk contains two main types of protein: caseins and whey proteins. Casein accounts for ap-

proximately 80% of the protein in cow’s milk. There are several casein subtypes, one of which 

is β-casein, accounting for about 30% of the protein in cow’s milk. Medical studies on the 
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mechanisms and relationships between certain peptides formed during digestion and their ef-

fects on human health began as early as the 1980s. These studies included milk caseins. In the 

1990s, research focused on the relationship between the type of milk – A1 or A2 – and certain 

chronic diseases. It was then found that digestion of β-casein from A1 milk produces a poly-

peptide called β-casomorphin-7. This results from differences in the amino acid composition of 

β-casein, which consists of 209 amino acids. In A1 milk, histidine occurs at position 67, result-

ing in the formation of the opioid β-casomorphin-7 during digestion. In milk classified as A2, 

proline occurs at position 67, and therefore the above-mentioned opioid is not formed. This 

milk is referred to as original A2 milk (Şahin et al., 2018). The β-casein variant present in cow’s 

milk is genetically determined; therefore, genetic testing of cattle is used to identify it. 

 

Effects of A1 and A2 milk on human health 
 

Opioid peptides participate in various biological processes, including respiration, have analge-

sic effects, and also influence cognitive mechanisms in humans (Ng-Kwai-Hang and Gro-

sclaude, 2003). β-Casomorphin-7 (BCM-7), a peptide with strong opioid activity, is considered 

capable of contributing to the development or aggravation of symptoms of certain diseases in 

humans. BCM-7 has been linked to delayed gastrointestinal transit of milk, which may cause 

intestinal discomfort or inflammation. It has also been suggested that this peptide may exacer-

bate symptoms of autoimmune diseases and autism. 

Studies have shown that A1-type β-casomorphin-7 (BCM-7) may, among other effects, con-

tribute to: 

 delayed transit of milk through the gastrointestinal tract, which may lead to inflamma-

tion and gastrointestinal discomfort (Jianqin et al., 2016; Thiruvengadam et al., 2021; Semwal 

et al., 2022). By delaying gastrointestinal transit, BCM-7 promotes fermentation of lactose and 

many other oligosaccharides, which may result in irritation or inflammation of the large intes-

tine (Pal et al., 2015); 

 aggravation of symptoms associated with lactose intolerance (Jianqin et al., 2016). 

BCM-7 released from A1 β-casein in the jejunum may cause inflammation and gastrointestinal 

discomfort. It has been suggested that, in some cases, dairy intolerance perceived by many 

people as lactose or milk intolerance may actually result from consumption of A1 milk (Jianqin 

et al., 2016; Thiruvengadam et al., 2021); 

 changes in immune responses and the induction of allergic reactions in children and 

adults. The presence of BCM-7 has been shown to alter immune responses, which may trigger 

allergic reactions (Thiruvengadam et al., 2021). In addition, through μ-opioid receptors, BCM-

7 may influence nervous, digestive and immune functions (Fiedorowicz et al., 2014). Research 

in this area has been conducted mainly in animal models. Consumption of A1 β-casein has been 

reported to increase the inflammatory response, intestinal permeability and intestinal interleu-

kin-4 levels through activation of the Th2 pathway (Haq et al., 2014); 

 an increased risk of ischemic heart disease and a higher risk of mortality from cardio-

vascular events (Tailford et al., 2003). It has been suggested that consumption of milk contain-

ing A1 β-casein may contribute to an increased risk of ischemic heart disease and potentially 

lead to substantially higher mortality from adverse cardiovascular events. These conclusions 

were based on observations of dietary preferences in populations from different countries. Pop-

ulations consuming A2 milk were reported to have a lower incidence of cardiovascular disease 

than Europeans (Semwal et al., 2022). However, it is very difficult to determine unequivocally 

the causes of cardiovascular disorders because many factors contribute to the development of 

these diseases; 

 an immunosuppressive effect on the intestinal immune system (Haq et al., 2014); 
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 sudden infant death syndrome (Ganguly et al., 2013). BCM-7 molecules act as ligands 

for opioid receptors in the brain and may affect the respiratory system and lower blood pressure, 

potentially contributing to sudden infant death (Sun et al., 2003); 

 aggravation of neurological symptoms such as autism and schizophrenia (Severance et 

al., 2010; 2012; Jarmołowska et al., 2019). The precise mechanism of this effect has not yet 

been fully elucidated. It has been suggested that BCM-7 from A1 milk, by causing an inflam-

matory reaction in the gastrointestinal tract of children, increases intestinal permeability, is ab-

sorbed and enters the bloodstream directly. This may be particularly relevant in infants and 

children, whose intestinal mucosa is still immature. The available studies cited by the authors 

indicate a positive effect of A2 milk consumption on reducing symptoms in people with autism. 

A direct correlation has been reported between autism and BCM-7 levels in both blood and 

urine in children (Sokolov et al., 2014). In the urine of autistic children consuming A1 milk, 

the concentration of β-casomorphin-7 was reported to be ten times higher than in children con-

suming A2 milk, suggesting potential benefits of A2 milk consumption for this group (Craw-

ford et al., 2002); 

 delayed transmission of stimuli and reduced speed and accuracy of information pro-

cessing in the brain (Jianqin et al., 2016). Studies reported improved cognitive function in peo-

ple consuming the A2 milk variant (Sheng et al., 2019), whereas consumption of A1 milk 

(Clarke and Yelland, 2017) or mixed A1/A2 milk (Semwal et al., 2022) was associated with 

poorer speed and accuracy of cognitive processing; 

 impaired tolerance to food antigens and, consequently, a possible contribution to the 

development of type 1 diabetes (Chia et al., 2017). Despite varying results regarding the effects 

of BCM-7 on the human body, there is agreement concerning the beneficial effect of A2 milk 

in reducing symptoms of digestive intolerance that occur after consumption of A1 milk. 

 

The A2 milk market worldwide 
 

Milk market forecasts indicate an increase in global demand for milk and dairy products. How-

ever, compared with the 1970s, milk consumption has declined substantially, particularly in 

European Union countries and the United States (Nystrom and Winston, 2016; Bentivoglio et 

al., 2020). Therefore, new products are being introduced to increase the profitability of the dairy 

industry. One of these is A2 milk and products made from it (cheese, yogurt, cream). This type 

of milk was first introduced to the New Zealand market in 2003 and has since gained an in-

creasing presence in other countries. The health benefits attributed to A2 milk have encouraged 

many farmers around the world to select and breed cows for A2 milk production (Mayer et al., 

2021). In response to farmers’ expectations, semen marketing companies have introduced the 

A2/A2 genotype into their bull catalogues as a value-added trait (Urrutia et al., 2019). 

 A2 milk production requires several conditions to be met. First, the β-casein variant 

present in the milk of individual cows must be identified. This trait is genetically determined, 

stable and can be identified by genetic testing of cattle. Unfortunately, not all farmers genotype 

their animals, although such tests are becoming increasingly available and relatively inexpen-

sive. 

Another barrier to A2 milk production is the need to separate A2 milk from milk produced by 

A1 cows. The cows must be milked separately, the milk must be stored in separate tanks and 

transported separately, and packaging or processing must be carried out without any risk of 

contamination with A1 protein. 

 For compliance with these requirements to be economically viable, A2 milk must be 

purchased at a higher price and there must be a sufficiently large market for A2 milk and its 

products. The A2 Milk Company, the largest company in the A2 milk market, states that it pays 
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its suppliers (farmers) in New Zealand, Australia and the United Kingdom approximately 5–

7% more than for conventional milk (The a2 Milk™ https://a2milk.nz/about-us/). 

 

Economic indicators of the global A2 milk market 

Adverse effects of conventional milk consumption in people with health problems, especially 

gastrointestinal disorders, may contribute to increased demand for A2 milk as a possible alter-

native for these consumers. A growing number of consumers make conscious product choices, 

which may increase demand for A2 milk and A2 dairy products. According to a Precedence 

Research report, the global A2 milk market was estimated at USD 9.38 billion in 2021 and is 

projected to exceed USD 31.51 billion by 2030, corresponding to a CAGR of 18.6% during the 

2022–2030 forecast period (https://www.precedenceresearch.com/a2-milk-market). According 

to Acumen Research and Consulting, the global A2 milk market was valued at USD 9,056 

million in 2021 and is projected to reach USD 38,192 million by 2030, with a CAGR of 17.5% 

from 2022 to 2030 (https://www.acumenresearchandconsulting.com/a2-milk-market). 

  

 

 
Source: https://www.acumenresearchandconsulting.com/a2-milk-market 
Fig. 1. Global A2 milk market 

 

 

 Other reports on the A2 milk market also forecast an upward trend in global markets. 

Market Research Future forecasts growth of 17.75% in 2022–2030 (https://www.market-

researchfuture.com/reports/a2-milk-market-6495); Custom Market Insights (CMI) predicts that 

the global A2 milk market will grow at an annual rate of 12.2% in the coming years (custom-

marketinsights.com), while Fortune Business Insights forecasts growth of 11% (https:// 

www.fortunebusinessinsights.com/a2-milk-market-103212). 

 Depending on the methodology used, the values reported differ slightly among market 

reports; however, all forecasts predict double-digit percentage growth in revenues generated by 

this sector. In addition, some reports, such as Future Market Insights, also forecast growth of 

6.7% in the market for milk proteins derived from A2 milk and 7.9% for protein hydrolysates 

(https://www.futuremarketinsights.com/reports/a2-milk-market). 

In the coming years, the Asia-Pacific region is expected to account for the largest share of the 

A2 milk market because of high milk production and demand and the increasing number of 

cows with the A2A2 genotype. With a share of approximately 50%, this region has dominated 
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the market and is expected to continue growing, with a compound annual growth rate of 19%. 

Europe ranks second in market share, mainly because of its modern dairy infrastructure. Rapid 

growth is also expected in North America owing to higher expenditure on premium food prod-

ucts, high awareness of the relationship between food and health, and a growing prevalence of 

lactose intolerance (https://www.precedenceresearch.com/a2-milk-market). 

The key factors driving growth of the A2 milk market include: 

 Growing consumer preference for A2 milk. 

 Increasing use of A2 milk in infant formula. 

 Rapid dissemination of knowledge related to health and well-being. 

 Growth in disposable income and consumer spending in developing regions. 

 Growing preference for sustainable and organic products. 

 Launch of new products by multinational companies (https://www.precedencere-

search.com/a2-milk-market). 

 

A2 milk distribution channels 

Companies increase profitability by using multiple distribution channels, including grocery 

stores, supermarkets and hypermarkets, as well as online sales. In 2021, supermarkets and hy-

permarkets were the largest distribution channels for A2 milk. They captured the largest market 

share because of their continuously increasing number, the availability of a wide range of prod-

ucts, and controlled storage conditions at specified temperatures. Supermarkets and hypermar-

kets also use blockchain technology to track product information, including origin, production 

location and mode of transport. A growing number of consumers seek information on product 

origin and supply chains; through blockchain technology, customers can access label data on 

their mobile phones, allowing detailed tracking of information intended to ensure food quality. 

Hypermarkets and supermarkets also allow customers to purchase basic necessities at lower 

prices, which is expected to contribute significantly to the development of this segment in the 

coming years (https://www.polarismarketresearch.com/industry-analysis/a2-milk-market). 

Forecasts indicate that online distribution of A2 milk will be the fastest-growing segment over 

the next few years. Online shopping platforms and mobile applications are becoming increas-

ingly popular because of convenience and safety. Digital platforms also offer lower product 

prices than other distribution channels. 

 
Source: https://www.acumenresearchandconsulting.com/a2-milk-market 

Fig. 2. A2 milk distribution channels 

 

 Fresh milk sales accounted for the largest share of A2 milk market revenue in 2021. 

Consumers generally prefer fresh milk because it contains nutrients such as calcium, vitamins 

and proteins and contains more phosphorus and selenium than powdered milk. Liquid milk is 

also more convenient and easier for consumers to use. For convenience, A2 milk is sold mainly 

in cartons worldwide and, according to forecasts for 2022–2030, this sales segment will con-

tinue to grow. This is due to the lower cost of this type of packaging, ease of transport, the 
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possibility of longer storage, and consumer convenience. Strong growth of the food and bever-

age industry in developing countries such as India and China is expected to create substantial 

opportunities for market expansion. 

 Development of the A2 milk market may be accelerated by the agreement concluded in 

2018 between two companies: The a2 Milk Company (a2MC), a global leader in the A2 milk 

market, and Fonterra Cooperative Group Limited. Under the partnership, the pool of A2 milk 

will be increased by milk sourced from farmers in New Zealand. In addition, in May 2022, The 

a2 Milk Company and Lincoln University began cooperation to introduce a new programme 

promoting sustainable dairy cattle farming in New Zealand. A “Farm Sustainability Fund” was 

established for farms practising sustainable cattle production and having a positive and signifi-

cant impact on society and the environment. These farms also supply milk to companies pur-

chasing milk for products made on behalf of The a2 Milk Company. This initiative is expected 

to contribute to an increase in the supply of both A2 milk itself and products made from it (The 

a2 Milk™ https://a2milk.nz/about-us/). Companies operating in this market allocate substantial 

funds to research, which enables expansion of product ranges and product lines and further 

develops the A2 milk market. Various strategic initiatives are also undertaken to increase global 

reach, including mergers, agreements, acquisitions, investments and cooperation with organi-

zations. One of the main business strategies is local production, which significantly reduces 

costs while expanding the A2 milk market sector. 

 

The A2 milk market in Poland 
 

The introduction of A2 milk to the Polish market has substantial potential and may provide an 

opportunity for Polish dairy farmers and milk processors. In the US market, milk and products 

made from A2 milk achieve prices almost three times higher than conventional products, which 

may offer an opportunity to improve the profitability of dairy production in Poland and increase 

export opportunities (Farmer, 2023). 

 An opinion survey commissioned by the Polish Federation of Cattle Breeders and Dairy 

Farmers showed that nearly 60% of respondents declared willingness to purchase dairy prod-

ucts that do not cause stomach or digestive discomfort. More than 52% of respondents without 

food intolerance problems stated that, if given the opportunity, they would choose milk and 

milk products with reduced allergenicity. Importantly, one in three respondents declared will-

ingness to pay more for such products (Farmer, 2023). Similar trends were reported by Bentivo-

glio et al. (2020), who found that Italian consumers were willing to pay approximately EUR 

0.20 more per litre of A2 milk than for fresh lactose-free milk. By contrast, Mendes et al. (2019) 

found that only 38% of Brazilian consumers would pay a higher price for A2 milk. 

 

Summary 
 

In the near future, the main factors determining the development of the A2 milk market are 

expected to include increasing demand for alternatives to conventional cow’s milk, consumer 

preferences for organic and sustainable products, and growing demand for A2 milk in infant 

formula. Increasing consumer awareness of health and the health-promoting properties of food, 

together with willingness to spend more on such food, may stimulate development of the A2 

market. Dairy companies are responding to these requirements by introducing an increasingly 

broad range of dairy products. Foods with confirmed health-promoting properties are priced 

higher than mass-market foods, creating profitability potential for the global A2 milk market. 

However, introducing A2 milk to the market requires farmers and entrepreneurs who can supply 
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the raw material; for them, in addition to the health-related attributes of A2 milk, the profitabil-

ity and efficiency of specialized production and forecasts of demand for the raw material are 

important. 

 

References 

 

Acumen Research and Consulting: https://www.acumenresearchandconsulting.com/a2-milk-

market. 

Bentivoglio D., Finco A., Bucci G., Staffolani G. (2020). Is there a promising market for the 

A2 milk? Analysis of Italian consumer preferences. Sustainability, 12: 6763.  

Chia J.S.J., McRae J.L., Kukuljan S., Woodford K., Elliott R.B., Swinburn B., Dwyer K.M. 

(2017). A1 beta-casein milk protein and other environmental pre-disposing factors for 

type 1 diabetes. Nutr. Diabetes., 7: e274, 10.1038/nutd.2017.16. 

Clarke A.J., Yelland G.Y. (2017). Beta-caseins and cognitive function. WO2017171563A1. 

Global Patent. Available online: https://patents.google.com/patent/WO2017171563A1/en 

Crawford R.A., Boland M.J., Norris C.S., Hill J.P., Fenwick R.M. (2002). Milk containing ß-

casein with proline at position 67 does not aggravate neurological disorders. 

WO/2002/019832. WIPO Patent. 2002 September 10. 

Custom Market Insights (CMI): www.custommarketinsights.com 

Farmer (2023). Czy polscy konsumenci są gotowi na mleko A2? https://www.farmer.pl/pro-

dukcja-zwierzeca/bydlo-i-mleko/czy-polscy-konsumenci-sa-gotowi-na-mleko-

a2,130799.html 

Fiedorowicz E., Kaczmarski M., Cieslińska A., Sienkiewicz-Szłapka E., Jarmołowska B., 

Chwała B., Kostyra E. (2014). β-casomorphin-7 alters μ-opioid receptor and dipeptidyl 

peptidase IV genes expression in children with atopic dermatitis. Peptides, 62: 144-149, 

10.1016/j.peptides.2014.09.020 

Fortune Business Insights: https://www.fortunebusinessinsights.com/a2-milk-market-103212 

Future Market Insights: https://www.futuremarketinsights.com/reports/a2-milk-market 

Ganguly I., Gaur G.K., Singh U., Kumar S., Kumar S. Mann S. (2013). Beta-casein (CSN2) 

polymorphism in Ongole (Indian zebu) and Frieswal (HF×Sahiwal crossbred) cattle. Ind. 

J. Biotech., 12: 195–198. 

Haq M.R.U., Kapila R., Sharma R., Saliganti V., Kapila S. (2014). Comparative evaluation of 

cow beta-casein variants (A1/A2) consumption on Th2-mediated inflammatory response 

in mouse gut. Eur. J Nutr., 53: 1039–1049. 

Jarmołowska B., Bukało M., Fiedorowicz E., Cieślińska A., Kordulewska N.K., Moszyńska 

M., Świątecki A., Kostyra E. (2019). Role of milk-derived opioid peptides and proline 

dipeptidyl peptidase-4 in autism spectrum disorders. Nutrients, 11(1): 87. 

Jianqin S., Leiming X., Lu X., Yelland G.W., Ni J., Clarke A.J. (2016). Effects of milk con-

taining only A2 beta casein versus milk containing both A1 and A2 beta casein proteins 

on gastrointestinal physiology, symptoms of discomfort, and cognitive behavior of people 

with self-reported intolerance to traditional cows’ milk. Nutr. J., 15:35, 10.1186/s12937-

016-0147-z. 

Market Research Future: https://www.marketresearchfuture.com/reports/a2-milk-market-6495 

Mayer H.K., Lenz K., Halbauer E.M. (2021). “A2 milk” authentication using isoelectric focus-

ing and different PCR techniques. Food Res. Int., 147: 110523.  

Mendes M.O., de Morais M.F., Rodrigues J.F. (2019). A2A2 milk: Brazilian consumers’ opin-

ions and effect on sensory characteristics of Petit Suisse and Minas cheeses. LWT, 108: 

207–213. 

Ng-Kwai-Hang K., Grosclaude F. (2003). Genetic polymorphism of milk proteins, In: Ad-

vanced Dairy Chemistry – 1 Proteins, Springer, pp. 739–816. 



I. Radkowska and A. Orchel-Szeląg 

Nystrom J., Winston D.R. (2016). A2 milk marketing and human health. J. Anim. Sci., 94: 

89010440.  

Pal S., Woodford K., Kukuljan S., Ho S. (2015). Milk intolerance, beta-casein and lactose. 

Nutrients, 7: 7285–7297.  

Polaris Market Research: www.polarismarketresearch.com/industry-analysis/a2-milk-market. 

Precedence Research: https://www.precedenceresearch.com/a2-milk-market.  

Şahin Ö., Boztepe S., Aytekin I. (2018). A1 and A2 bovine milk, the risk of beta-casomorphin-

7 and its possible effects on human health: (i) A1 and A2 milk and the risk of beta-caso-

morphin-7. Selcuk J. Agric. Food Sci., 32(3): 632–639. 

Semwal R., Joshi S. K., Semwal R. B., Sodhi M. (2022). Effects of A1 and A2 variants of β-

casein on human health – is β-casomorphin-7 really a harmful peptide in cow milk? Nu-

trire, 47: 8. 

Severance E.G., Dickerson F.B., Halling M., Krivogorsky B., Haile L., Yang S., Stallings C.R., 

Origoni A.E., Bossis I., Xiao J., Dupont D., Haasnoot W., Yolken R.H. (2010). Subunit 

and whole molecule specificity of the anti-bovine casein immune response in recent onset 

psychosis and schizophrenia. Schizophrenia Res., 118: 240–247. 

Severance E.G., Alaedini A., Yang S., Halling M., Gressitt K.L., Stallings C.R., Origoni A.E., 

Vaughan C., Khushalani S., Leweke F.M., Dickerson F.B., Yolken R.H. (2012). Gastro-

intestinal inflammation and associated immune activation in schizophrenia. Schizophre-

nia Res., 138(1): 48–53.  

Sheng X., Li Z., Ni J., Yelland G. (2019). Effects of conventional milk versus milk containing 

only A2 ß-casein on digestion in Chinese children: a randomized study. J. Pediatr. Gas-

troenterol. Nutr., 69: 375–382. 

Sokolov O., Kost N., Andreeva O., Korneeva E., Meshavkin V., Tarakanova Y., Dadayan A., 

Zolotarev Y., Grachev S., Mikheeva I., Varlamov O., Zozulya A. (2014). Autistic chil-

dren display elevated urine levels of bovine casomorphin-7 immunoreactivity. Peptides, 

56: 68–71. 

Sun Z., Zhang Z., Wang X., Cade R., Elmir Z., Fregly M. (2003). Relation of β-casomorphin 

to apnea in sudden infant death syndrome. Peptides, 24(6): 937–943. 

Tailford K.A., Berry C.L., Thomas A.C., Campbell J.H. (2003). A casein variant in cow’s milk 

is atherogenic. Atherosclerosis, 170: 13-19, 10.1016/S0021-9150(03)00131-X 

The A2 Milk™ https://a2milk.nz/about-us/ 

Thiruvengadam M., Venkidasamy B., Thirupathi P., Chung I., Subramanian U. (2021). β-Casomorphin: 

a complete health perspective. Food Chem., 337:127765, 10.1016/j.foodchem.2020.127765 

Urrutia O., Mendizabal J.A., Alfonso L. (2019). Reconversión de las explotaciones de vacuno 

de leche a la producción A2. Rev. Frisona Esp., 232: 88–90. 

 

Approved for publication: 14 May 2024 

 

STATUS AND PROSPECTS FOR THE DEVELOPMENT OF THE A2 MILK MAR-

KET WORLDWIDE AND IN POLAND 

 

Iwona Radkowska, Anna Orchel-Szeląg 

 

SUMMARY 

 

In recent years, the number of people suffering from various types of food allergies, intolerances 

or diet-related diseases has been growing, unfortunately, some of them are related to milk con-

sumption. The main cause of digestive discomfort is lactose intolerance or allergies to cow’s 

milk proteins. In the 1990s, research began on the relationship between the type of milk (A1 or 
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A2) and certain chronic diseases. At that time, it was found that during the digestion of β-casein 

from A1 milk, a polypeptide called β-casomorphin-7 was produced, which may contribute to 

the development or aggravation of symptoms of certain diseases in humans. BCM-7 has been 

linked to delayed milk digestive transit time, which can cause intestinal discomfort or inflam-

mation. In addition, it is speculated that this peptide may also exacerbate symptoms of autoim-

mune diseases and autism. Milk market forecasts indicate an increase in global demand for milk 

and dairy products. However, the negative side effects of consuming conventional milk may 

cause people struggling with gastrointestinal disorders to abandon milk consumption altogether 

or seek alternatives in the form of plant-based beverages or milk from other animal species 

(such as goat milk). This could be an opportunity to increase demand for A2 milk and dairy 

products. Therefore, there is a need to research and promote milk from cows with the favorable 

β-casein type and products based on this milk. The purpose of this article is to present the global 

A2 milk market, the mechanisms that regulate it, the projected trends, and to introduce the 

issues related to global production, including its efficiency and distribution of A2 milk. 
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