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Research on the Detection Methods of Cholesterol Content in Milk
and Dairy Products

LI Zhenxia, ZHANG Huiping, LI Hong, YI Hongbo, LI Ruixue, CHEN Chen, JIN Xiao,
ZHANG Fengsheng, REN Li
Inner Mongolia Mengniu Dairy ( Group ) Co., Ltd., Hohhot Inner Mongolia 011500

Abstract: [Objective]This paper reviewed the detection methods of cholesterol content in milk and dairy
products.[Method]In accordance with the second method of “GB 5009.128—2016 National Food Safety Standard
- Determination of Cholesterol in Foods”, the test operation was carried out based on high performance liquid
chromatography to detect the cholesterol content in different milk and dairy samples.[Result]The average cholesterol
content was the lowest in pure milk (5.32 mg/100 g) , the highest in ice cream ( 11.57 mg/100 g ) , and the
10.56 mg/100 g and 8.67 mg/100 g in yogurt and cheese respectively. The quantitative detection limit of measured
cholesterol content was 2.6 mg/100 g, and the recovery rate were all between 80% and 120%.[Conclusion]The
test results had certain reference value for residents ( especially those with chronic diseases such as cardiovascular
diseases ) in their daily choice of dairy products, and could provide some reference for improving the health level
of residents. This research method has a promising application prospect in the food industry and could provide a
theoretical basis for the improvement and innovation of future detection technologies.

Keywords: dairy product; cholesterol; high performance liquid chromatography; cardiovascular disease
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life fresh milk were stored at 25 °C for 24 hours without any sensory issues, but by 36 hours, they had clumped
and were inedible. 3 batches of long-shelf-life fresh milk had normal sensory after being stored at 4 °C for 18 days,
but they had clumped and were nedible after being stored at 25 °C for 36 hours.[Conclusion]After  purchasing long-
shelf-life fresh milk , consumers should store it at low temperature. Once the storage temperature exceeds 25 °C, it
is recommended to finish drinking it within 24 hours.

Keywords: long-shelf-life fresh milk; a-lactalbumin; B-lactoglobulin
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