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=Abstract=

Comparative Studies on the Composition of Korean Human and Cow’s Milk ()

—Studies on the Fatty Acid Compositions of Human and Cow’s Milk fats of Korea—

Young Su Ko

Assistant Prof., College of Pharmacy, Ewha Womans University

Won Myung Yim

Assistant Prof., Dept. of Home Economics, Duk Sung Women's College

Kyung Ja Lee

Assistant Prof.,XCollege of Medicine, Ewha Womans Unz”versity

The fatty acid compositions of cow’s and human milk fats of Korea were compared by Gas-Liquid
Chromatography(GLC) and general chemical compositions of their milks were also analyzed.

Some similarities between human and cow’s milk fatty acids were found. Human milk contained
little butyric,’ caproic and caprylic acid were rich in linoleic acid.

Cow’s milk contained short chain fatty acids. Methylesters of the fatty acids were prepared by
methanolysis.
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Table 1. Chemical composition of Human and Cow’s
milk of Korea (%)

M [ Human Cow
Moistare 8L.8 82.6
Protein 2.79 5.23
Fat 3.16 4,57
Lactose 6. 83 3.96
Ash 0.12 0.47
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Table 2. Properties of Human and Cow’s milk of

Korea
Item\Sample. Human Cow
Np2 1. 4812 1.4841
d% 0. 9865 0. 9679
AV, 0. 85 1. 06
S.V. 190.7 195. 8
LV.(Wijs) 49.6 44,3
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25°C ol A 225°C 71=] 1450 EaA 8°CY Hiflo=m
ot HEMEADY BEE 22°CHoH HHEE
KFEH ion B(HFID)E H 3 ¥4 methyl ester &
#-S microcyringed] #& 0.4~1.0ux & HAAIZH L
= chart speed%é 10 mm/min, o]l el

Carrier gas 1= A 40| 1 flow rate + 90 ml/min, atm,
Inlet press & 0.9kg/cm? H. Flow rate = 60ml/min.
.82 Air flow Rate = 0.8kg/cm?0)™ range &= 0. 8
V 4l sensitivity & 100 o] gl =}
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‘Table 3. Fatty Acid Compositions of Human and
Cow’s milks of Korea (%)

I‘M\ Human. Cow
Butyric acid — 3.25
Caproic 77 — 1.59
Caprylic » — 1.0
Captic " 0.6 2.5
Lauric 7 2.8 2.7
Myristic » 79 10.1
Palmitc » 22.6 25.9
Stearic 7 | 7.0 a1
Qleic " 26.5 27.1
Linoleic #* 9.6 2.4
Linolenic 7 \ 2.2 0.9
Arachidic 7 2.7 0.4
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