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philosophies. Currently, a  Gottlieb. Specific fatty acids were characterized by high-resolution GC-MS. The twenty most abundant milk
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Earlier studies_ on the fa_tty acid composition showed an Increase In Omega_B, C_:LA, Analysis of specific Fatty Acids shows a significant
br_anched chain fatty acids and a decreqse In LDL-raising saturated fatty aC|d_s IN ohysiological advantage of pasture milk
milk that was produced by pasture feeding 2814, Those results could be confirmed
IN this study. Branched chain fatty acids
However, the impact of the feeding on the protein composition could not be Trans-vaccenic acid, C18:1 t11 - Cancer inhibition, lowering of HDL
demonstrated so far, due to a lack of specific quantification methods for the different cholesterol* _
milk proteins. Milk contains a few quantitatively dominant proteins and over 100 . : __ S
different minor proteins. They can be regrouped Iinto caseins, whey proteins, and ac /\ m - Pasture
proteins associated with the milk fat globule membrane (MFGM). So far, a method % 3.0 / : \\/ l N |
for the absolute quantification of individual proteins with a high concentration range | 25 [/ N T \ =S pnvention
was lacking. Consequently, a mass spectrometry-based method (selected reaction g ig N/ | x| I | TMR CH
monitoring) was developed, which allows the simultaneous quantification of twenty 10 M —~ I ._
major dairy proteins in different milk varieties ! (Fig.1). 05 —mm8 ———
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