
Lactoferrin und Lysozym in Milch von Stute, Esel, Frau und Kuh 
 

 Stute Esel Frau Kuh 
Lactoferrin mg/100 ml 1a+b) 82 k.A. 230 48 
Lactoferrin mg/100 ml 2) k.A. 8 30-420 10 
Lactoferrin mg/100 ml 3) 10 k.A. k.A. k.A. 
Lactoferrin mg/100 ml 4) 10 8 k.A. k.A. 
Lactoferrin mg/100 ml 5) 80 k.A. 160 55 
Lactoferrin mg/100 ml 6) 45 k.A. 150 Spuren 
Lactoferrin mg/100 ml 7) k.A. k.A. k.A. 19 
Lactoferrin mg/100 ml 8) k.A. k.A. k.A. 14 
Lactoferrin mg/100 ml 9) k.A. 11,5 k.A. k.A. 
Lactoferrin mg/100 ml 10) k.A. 1,2-25 k.A. k.A. 

Mittel 45 11 180 29 
     
Lysozyme mg/100 ml] 1) 55 k.A. 13 Spuren 
Lysozym mg/100 ml 2) 100 0,1 0,012 k.A. 
Lysozym mg/100 ml 5) 60 k.A. 12 Spuren 

Mittel 72 0,1 12,5 Spuren 
k.A. = keine Angabe 
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