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Abstract This paper studies the optimization of the composition and production process of intensified

taurine milk powder. The result of nutrition is cleared ; the product have a dual purpose of nutrition and

treatment effect.
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Abstract The benefical —to —the aged milk powder has been made according to the phygiological char-

acteristics of the aged. In this product the content of the saturated fatty acid and sucrose are reduced .

and the vegetable oi] , lotus seed, glossy ganoderma, V., Vi, V¢, selenium, etc, which have benefical

effect are added . The animal experiment indicate that it can reduce the content of MDA and has evident

antiaging effect.
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