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Analysis of Major Nutritional Components in Fresh Milk from Different Areas of Liaoning
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Abstract: The contents of fat, non-fat milk solid, protein, casein and calcium in fresh milk from different areas of Liaoning
province such as Shenyang, Benxi, Anshan and Jinzhou were determined and compared with the corresponding national
standards. Meanwhile, the correlation between major nutritional components from different areas was analyzed. The results
indicated that the contents of fat, non-fat milk solid, protein in all milk samples were in line with the corresponding national
standards. However, a significant difference in the contents of fat, non-fat milk solid and protein in fresh milk from different areas
was observed. In contrast, no obvious difference in casein-total ratio and free calcium-calcium ratio was observed among all
samples. The casein in total protein was in the range of 77.0%—78.5% and the ratio between free calcium and total calcium was
in the range of 62.73% —66.38%. Moreover, the contents of fat and non-fat solid revealed a significantly negative correlation,

whereas the content of protein was positively correlated with calcium complex.
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Table 1 Analysis of basic nutritional components in milk from different areas of Liaoning
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) RS PR [ by i RS SFEIMH [ bk RS SFEIME [ bk
YRRl 3.372~3.563  3.468 + 0.046° 8.153~8.365 8.309 + 0.074° 2.957~3.360 3.209 + 0.024*
AR 4.162~4.435  3.297 + 0.065¢ 8.235~8.651  8.593 + 0.076° 3.028~3.182  3.085 + 0.037¢
- = 3.29/100g = 8.3g/100g = 3.0g/100g
d71l1 3.649~4.267  3.958 + 0.660% 8.251~8.564  8.436 * 0.074° 2.979~3.301 3.140 + 0.029°
BN 3.384~3.936  3.660 + 0.588° 8.469~8.920  8.878 £ 0.081° 3.007~3.274  3.191 + 0.040°
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Table 2 Casein contents of fresh milk from different areas of Liaoning province %
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B 2.308~2.396 2.352 +0.021° 2.957~3.360 3.209 + 0.024° 77.898~8.447 78.173 £+ 0.131°
ESTS 2.363~2.495 2.429 £ 0.032¢ 3.028~3.182 3.085 & 0.037¢ 77.981~78.428 78.205 £ 0.1072
10 2.317~2.420 2.369 + 0.025° 2.979~3.301 3.140 £+ 0.029° = 3.0g/100g 77.657~78.162 77.909 £ 0.121°
Al 2.343~2.488 2.416 £ 0.035¢ 3.007~3.274 3.191 £ 0.040° 77.8657~78.416  78.141 £ 0.1322
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Table 3 Calcium contents of fresh milk from different areas of Liaoning province
mg/100g
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YR 120.00~126.08 122.85 + 0.359° 77.41~80.20 78.68 + 0.181° 43.34~45.00 44.17 £+ 0.397°
ENTS 117.18~124.48 121.22 £ 0.337° 76.85~79.67 77.85 £ 0.144° 42.83~43.92 43.37 £ 0.259°
4210 117.95~123.58 120.80 £ 0.295° 77.08~79.83 78.49 + 0.211° 41.39~43.23 42.31 £ 0.439°
Hit 119.95~124.48 121.61 £+ 0.279° 77.38~78.63 77.88 + 0.095" 43.08~44.38 43.73 + 0.312°
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