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Research Progress on De—mutton Technology of Goat Milk

GUO Jie', SUN Liyuan', LUO Qiang', WANG Juan®, LING Xingxing’,
WANG Haitao*, LI Sheng'", JIA Yonghong®
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Abstract: As an important part of traditional dairy products, goat milk is favored by more and more consumers for
its unique nutritional value and health benefits, but its distinctive muttony has become a major obstacle restricting
its market popularization and consumer acceptance.In recent years, with the continuous progress of science and
technology and the growing demand for healthy diet, the technology of goat milk de-mutton has been widely
concerned and studied. This paper aimed to review the current research progress of goat milk de-mutton technology,
and discussed its development trend, so as to provide reference for researchers and practitioners in related fields.
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Research on Natural Active Components in Milk and their
Influencing Factors

SUN Hua, SUN Jingdi, HE Jinxing, QU Jingran*
School of Food Science and Engineering, Qilu University of Technology ( Shandong Academy of
Sciences ) , Jinan Shandong 250353

Abstract: Milk is a nutritionally complete natural food, rich in a variety of essential nutrients such as proteins,
fats, carbohydrates, vitamins, and minerals, while also containing multiple natural active ingredients with
physiological regulatory functions. This paper systematically reviewed the biological functions and health effects of
key natural active components in milk—including conjugated linoleic acid ( CLA ) , o-linolenic acid (ALA) ,
eicosapentaenoic acid ( EPA ) , docosahexaenoic acid ( DHA ) , lactoferrin, and immunoglobulins—and
emphasizes the impact of factors such as feeding methods, diet composition, seasonal variations, parity, and
lactation stage on their content. The aim is to provide a theoretical basis for scientific milk consumption and the
development of high-value-added dairy products.

Keywords: milk; conjugated linoleic acid ( CLA ) ; a-linolenic acid ( ALA ) ; docosahexaenoic acid

(DHA ) ; eicosapentaenoic acid ( EPA ) ; lactoferrin; immunoglobulin
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