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Short — chain fatty acids in human milk . composition,
detection methods and digestion metabolism
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Abstract : Short — chain fatty acids (SCFAs) , known as volatile fatty acids, refer to organic fatty acids
with carbon chain length ranging from four to eight, are highly enriched in mammalian milk and gastroin-
testinal systems. The SCFAs in human diet are generally derived from cow and goat milk. SCFAs in human
milk can regulate lipid metabolism and reduce the risk of obesity in infants, which play an important role
in the growth and development of infants. The composition, detection methods and digestion metabolism of
SCFAs in human milk were reviewed, which could provide reference for the research of nutritional value
of human milk and the development of infant formula.
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