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Research progress on trace components in breast milk fat

ZENG Wei'? | JIN Qingzhe', WANG Xingguo'

(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu, China;
2. School of Basic Medical Sciences, Gannan Medical University, Ganzhou 341000, Jiangxi, China)
Abstract; Breast milk fat is a crucial component of breast milk, providing more than half of the energy
required for infant growth and development, while also containing various bioactive compounds. Current
research primarily focuses on the major components of breast milk fat, such as fatty acids and
triglycerides, with limited studies on its trace components. In order to deepen the understanding of trace
milk fat

recommendations for exclusively breastfed infants, and more references to the upgrading of the

components in breast and their functions, provide more comprehensive nutritional
manufacture of infant formulas, the types, contents and nutritional functions of phospholipids, fat —
soluble vitamins, cholesterol and other trace components in breast milk fat were reviewed. The breast
milk fat has important biological functions for infant development, including helping infants to build up
immune functions and maintaining brain and bone development, etc. .
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E 250 29.6  10.5 12.7 22.2 - - 208.95 259  HPLC-ELSD  [15]

E 36.4 25.8 5.5 4.5 27.6 - - 330. 00 113  HPLC-ELSD  [16]

wWE FEHEF 38.4 5.9 6.0 7.9 40.5 - - 202.00 30 HPLC-ELSD  [17]
E 59.4 12.5 - - 28.1 - - 381.99 70  HPLC - UV [18]

HA 231 36.1 3.5 6.7 306 - - - 20 TLC [19]

E 24.1 33.0 10.3 9.4 23.2 - - 186.15 254  HPLC-ELSD  [15]

E 354 28.8 6.3 3.9 256 - - 285.00 81 HPLC-ELSD  [16]

SIVERL PEEES 37.7 8.6 5.2 8.2 39.2 - - 209. 00 17 HPLC - ELSD [17]
FEEDG 24.7 246 4.2 10.6 33.9 0.6 1.4 269.00 41  HPLC - MS [20]

HE 56.3  13.4 - - 30.3 - - 350. 06 96  HPLC -UV [18]

pE 22,7 30.8  10.1  10.3  26.0 - - 182.47 630 HPLC-ELSD  [15]

HE 339 264 6.2 4.1 29.8 - - 242.00 345  HPLC-ELSD  [16]

L womyg 357 28.6 4.6 5.9 357 - - 238. 00 50 HPLC-ELSD  [21]
TUUWEHEF O31.3 0 12.8 5.9 10.4 41.0 - - 147.00 19  HPLC - ELSD [17]
PGPS 13.8  36.4 3.0 7.3 37.8 0.4 1.4 219.60 40  HPLC - MS [20]

HmE 53.7  13.5 - - 32.7 - - 281.93 82  HPLC - UV [18]
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