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Comparative Study of Nutrient Composition of Yak Milk from Qinghai Plateau Yak in Different Seasons
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(Shanghai Engineering Research Center of Dairy Biotechnology, State Key Laboratory of Dairy Biotechnology,
Dairy Research Institute, Bright Dairy and Food Co. Ltd., Shanghai ~ 200436, China)

Abstract: This study analyzed the effect of season on the nutrient and fatty acid composition of yak milk. Yak milk samples
from the Qinghai-Tibet Plateau in summer and winter (n = 18, each) were selected for this study. Results showed that the
contents of protein, lactose, non-fat milk solid, ash, vitamin A and main trans fatty acids (¢rans-9 Cg, and trans-9,12 Cg, )
were significantly lower in winter than in summer (P < 0.05), while the contents of fat and main fatty acids (C,4, C,7.0, Ci5.5
cis-9 Cygy, cis-9 Cyg, and cis-9,12 Cyg., ) in yak milk were significantly higher in winter than in summer. This suggests that
the nutrient and fatty acids composition of yak milk from the Qinghai-Tibet Plateau are influenced by season.
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Table 2  Fatty acid composition of yak milk in different seasons
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