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

1a) Massimo Malacarne, Francesca Martuzzi, Andrea Summer, Primo Mariani: Protein and fat composition of mare's milk:
some nutritional remarks with reference to human and cow's milk. International Dairy Journal, Vol. 12, Iss. 11, 2002,
869—877 References common to human and cow: Boland et al. (1992) and Solaroli et al. (1993). references only for
mare: Pagliarini et al. (1993) and Martuzzi et al. (2000) - reference only for human: Lo.nnerdal (1985).

1b) Klemen Potocnik, Vesna Gantner, Kresimir Kuterovac, Angela Cividini: Mare’s milk: composition and protein fraction in
comparison with different milk species. Mljekarstvo 61 (2), 2011, 107-113
beide gleiche Tabelle, zit. in: Boland et al., 1992, Doreau, 1994, Casper et al., 1998, Martuzzi et al., 2000, Moatsou et
al. 2005

2) Paolo Polidori, Silvia Vincenzetti: Use of Donkey Milk in Children with Cow’s Milk Protein Allergy. Foods 2013, 2, 151-159

3) Fractionation and Identification Antimicrobial Activity of Sumba Mare Milk Protein Against Causative Agent of Subclinical
Mastitis. Global Veterinaria 11 (5): 674-680, 2013

4) Vincenzetti S, Pucciarelli S, Polzonetti V, Polidori P: Role of Proteins and of Some Bioactive Peptides on the Nutritional
Quality of Donkey Milk and Their Impact on Human Health. Beverages 2017, 3, 34; July 2017

5) Mittel mehrerer Autoren “Milch verschiedener Spezies.docx”
6) in: Hackelberg Diss. 2012

7) H. Soyeurt, F. G. Colinet, V. M.-R. Arnould, P. Dardenne, C. Bertozzi, R. Renaville, D. Portetelle, N. Gengler: Genetic
Variability of Lactoferrin Content Estimated by Mid-Infrared Spectrometry in Bovine Milk. J. Dairy Sci. 90:4443-4450

8) V.M.-R. Arnould, H. Soyeurt, N. Gengler, F.G. Colinet, M.Vv. Georges, C. Bertozzi, D. Portetelle, R. Renaville: Genetic
analysis of lactoferrin content in bovine milk. J. Dairy Sci. 92:2151-2158

9) I Altomonte, F Salari, R Licitra, M Martini: Donkey and human milk: Insights into their compositional similarities.
International Dairy Journal 89, February 2019, Pages 111-118

10) Jasmina Gubi¢, Ivan Milovanovi¢, Mirela Ili¢i¢, Jelena Tomi¢, Aleksandra Torbica, Ljubiga Sari¢, Nebojsa Ili¢: Protein and
fatty acid fraction of Balkan donkey and human milk. Mljekarstvo 65 (3), 168-176, 2015



