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Research Progress of Yak Milk and Fermented Yak Milk and Their Nutritional Value
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Abstract: Yak milk is produced by yak, a special species living in high attitude, and can be fermented by lactic acid bacteria
into yoghurt. Yak milk has a high nutritional value and is rich in amino acids, Ca, Fe, Zn, vitamins, and so on. Yak milk is more
abundant in functional fatty acids and proteins compared to common bovine milk and has aroused growing attention. This paper
provides a review of various nutrients in yak milk and yoghurt and the probiotic effect of lactic acid bacteria. However, the

nutritional value of yak milk products has not been developed and utilized in depth yet. Therefore, further research and

development is needed.
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Table 1 Comparisons of related components in yak from Qinghaihu lake area and Tibetan area

9/100g
Wi TR X 0 G [x 11112 oA A )
e YR LR A fif Wi dE 2 3L rpE R AL o K AL
TS ik 19.41 + 0.26 13.25 + 0.15 18.45 14.1~16.4 11.8~13.7 12.75 18.44
iyl 9.5 5.1 7.14 6.9~7.1 2.8~4.0 3.90 7.59
HA 43 4.4 5.0 43~48 2.8~4.0 3.40 4.86
WOy 0.9 0.8 0.8 — 0.6~0.8 0.86 0.85
Bk <43 <44 5.0 — 4.6~4.9 4.75 474
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Table 2 Amino acids contents of yak milk and yoghurt from
Qinghaihu lake area 9/100g

FIERA FERTL FERRRIL|| |AERAE MR HERIL
KA (Asn) 030 0.30 FtZ B (Tyr)  0.19 0.19
I R(Thr) 0.16 0.16 || KN (Phe) 0.19 0.20
225 R (Ser) 0.17 0.18 WEM(Lys)  0.36 0.36
HER(GIn) 0.90 0.89 AR (His)  0.11 0.11
HAR(Gly) 0.08 0.08 WEMR(Arg) 017 0.16
WA (Ala) 0.14 0.15 W& ((Pro)  0.36 0.37
It 2 B (Cys) 0.04 0.03 B R(Trp)  0.04 0.04
S ER(Val) 0.26 0.26 SLEMR(Leu)  0.38 0.37
R (Met) 0.10 0.09 WA R 1.7 1.69
St AR (11e) 0.21 0.21 syl 4.16 4.14
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Table 3 Whey protein composition of yak milk from Tibetan area at
different lactation stages?®

WA FEAR a-Lafm f-Lg i/ Ig&i/%  SASH Y%
WEHBLIR 9 65+45 129432 715+108 64+26
WFLH 50 152+43 419+56 358+7.6 68+29
e 16 11.3+46 442+38 391+87 52+15
WFLE M 20 104+36 351+58 314+65 158+49
WFLA 18 644+09 292+41 364+70 109+32
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Table 4  Vitamin composition of yak milk from Tianzhu area in Gansu
ug/100mL
dit% VA  VB: VB: VBs VBs VBs VBu VC VE

FE/Rgl 44458 34705 179.963 345587 84.835  47.481 4.816 3446 98.527

X5 BEIFEFILT WERITR KR E B
Table 5 Comparison of mineral element concentrations of yak milk
and common bovine milki!

mmol/L
LKAV S K Na Ca P Mg
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HIX )
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Table 6 Comparison of trace element contents of yak milk and common
bovine milkik4
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