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Quality of Different Milk—based Young Children Formula during
Accelerated Test Period

DUAN Xiaofang" ?, CHEN Litao', HE Xiangli" *, LIU Yang" *, YIN Yajun" >
'Blue River Nutrition Co., Ltd., Changsha Hunan 410000
*International Sheep & Goat Milk Nutrition Research Center, Changsha Hunan 410000

Abstract: [Objective]To investigate the changes in nutrientional components and sensory perception of different

milk-based young children formula during the accelerated test period.[Method]Analyze the changes in nutritional

components of young children formula based on cow's milk, goat's milk and sheep's milk under accelerated test

conditions, and conduc sensory evaluation in accordance with the RHB 204-2004 Sensory Evaluation Details for

Infant Formula Milk Powder.[Result]During the accelerated test period, the nutrientional components of young

children formula based on cow's milk, goat's milk and sheep's milk showed almost no attenuation and had good

stability. The attenuation rate of vitamin C only in cow's milk-based and sheep's milk-based young children formula

was significantly greater than that in goat's milk-based young children formula ( 15.65%, 14.28% vs 3.98% ) .All

three types of young children formula exhibited good dispersibility. After 6 months of accelerated test, the cow's

milk-based young children formula developed a distinct fishy odor, while the goat's milk-based and sheep's milk-
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epithelial cells and naturally present in milk.Due to their special structure formed in synthetic secretion and
low immunogenicity and high biocompatibility, milk exosomes have shown great potential and prospects in
physiological regulation, diagnosis and treatment, and as drug delivery carriers as transporters of various molecules

(‘such as proteins, lipids, mRNA and RNA ) .This paper introduced the formation mechanism, separation
method, modification and application value of exosomes in biological regulation, and introduced the application
in cancer treatment and physiological regulation, in order to provide new ideas for the functional development and
product development of exosomes.

Keywords: milk; exosome; separation; modification; application

O
A F#115T1

of equipment data collection in smart laboratories for milk and dairy products, and elaborated in detail on the
construction process of the data collection system, including the selection of sensors, the establishment of a data
transmission network. At the same time, this study focused on the management and analysis of data collection, as
well as how to apply the data to actual production and quality control. Through the analysis of relevant technologies
and cases, this paper aimed to provide a reference for the construction of smart laboratories in the milk and dairy
products industry, and to promote the digital transformation and upgrading of the entire industry.

Keywords: milk and dairy products; smart laboratory; equipment data collection; data management and

application

A 312271

based young children formula showed distinct typical flavors of goat/sheep milk.[Conclusion]During the accelerated
test period, the nutrientional components in different milk-based young children formula powders were stable.
However, the differences in fatty acid content in different have certain impacts on the flavor and solubility of the
products. To ensure the good sensory experience of young children formula during its shelf life, measures should be
taken to reduce and control fatty acid oxidation and optimize the surface composition of young children formula,
thereby enhancing the stability of the particles.
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