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0 Defini¢cdo de leite
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Segundo NP-572 de 1981

“liquido segregado pelas glandulas mamarias
da vaca em estado de saude normal.

Leite para fins alimentares é a secrec¢ao lactea
obtida de uma ou mais ordenhas
completas e ininterruptas, de uma ou mais
fémeas sadias, nao fatigadas, mantidas em
boas condi¢cdes alimentares e de higiene,
livre de substancias estranhas, obtido com
asseio e isento de colostro”.

A designacao genérica de leite é aplicada exclusivamente ao leite de vaca,
devendo o leite proveniente de outras espécies ser designado pelo nome
da fémea produtora (Luguet, 1990).
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Composicao média do leite de varios mamiferos

0\
e Protema  /Cordura \ Solidos Totas  Lactose  Ciwas . . . _
Espem animal Composi¢ao nutricional do Leite UHT Inteiro.
(%) (%) (M) (%) (%) Tabela da Composi¢do de Alimentos, INSA

Bovmo 4 37 12,7 45 (07

Orino 51 1 (B3 48
Caprine 9 | 45 B2 4 08

Camelideo 39 34 15 il 0]

) \/
(Kaufmann et al. (1987) cit. por Nunes (2004))

(www.fenalac.pt)
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Composicao da gordura do leite

A composicao da gordura do leite das espécies ruminantes caracteriza-se
por uma enorme complexidade (rego, 2010).
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Perfil dos acidos gordos no leite
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C12:0, C! 40 e C160 Hipercolesterémios

Estrutural
Saturados C4:0a CI00
65%
C18:0
C20:0 e C22:0
Monoinsaturados| C|4:|
30% Clé:|
CI18:|
20
Poliinsaturados C18:2
5% Cl18:3

- Classificacao dos acidos gordos do leite

Funcional

Neutros

Hipocolesterémios

Cl12:0.Cl40,Cl160
C14:0

C40a CI00
Cl180

Cl8:1 cis-9
CI8:2 cis-9,12
CliB3 cis-9.12.15

(Bessa, 1999)
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Estudos realizados sobre manipulacao da dieta

alimentar de bovinos de leite

Animal Feed Scdence and Technology 152 (208,232 242
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The effects of extruded flaxseed supplementation to
high-yielding dairy cows on milk production and
milk fatty acid composition

U. Meoallem*
Department of Duiry Corrle, Iestitete of A nimal Scences, the Volcani Center, PO Boa & Set- Dogam, 50254, Isnasd

ARTICLE INFO ABSTRACT

Ariacle Rustnry: The ohjectives of this study were to determine the effects of
Receved 15 June 2008 ) extruded flaxseed supplementation to high-yielding dairy cows on
E""’:‘ I;1TTd2{;:‘J;“ T Agiril 2008 milk wield and fatty acid profile. One-hundred Israsti-Hobstain dairy
.lwﬁbl: mli:!"l_’, May 2009 cows averaging 150 days in milk (DIM) weere siratified into two

treatment groups on the basis of milk production, D8 and parity.
The treatments were: [ 1] conirol—cows were fed a2 lactating-cows

Ejﬁ:lﬂm dietz and (2 jexiruded flaxseed (EF)—cows werefed a lactating-cows
-1 Extty acids diet which included an extruded supplement at 40 gkg dry matter

Dlairy cows (DM that contained flaxseed and wheat bran at 700 and 300 g'kg,
respectively. The average daily milk yield was 2 7% higher in the EF
group than in the control group (454 and £4.2 keid, respectively;
P=<0.0001}, the fat content was lower in the EF groop (34 and
363 gike, respectively; P«<(.03), and fat yield was unaffected. The
o-linolenic acid {ALA; C18:3 n-31in milk fat was 3.1 times, eicos-
apentaenosc acid (EPA: C20:5 n-3) 2.4 times, and docosapen@enaoic
acid { DPA: C22:5 n-3) twice as high in the EF group asin the contral
growp [ P<0.0001 ). The overall n-3 fatty acids (FA) concentration and
yields were 2 8 times as great in the EF group as in the controd group
{10.5 and 3.9 a/kg and 16.7 and 6.0 g'd, respectively: P<0.0001 1L The
saturated FA (SFA] content in miltk Ear was 36 gikg lower in the EF
growp than in the controf (E22 and 658 gikg of Ra: P06 1. On

Avadable onfine &t www.sciencedirect.com
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Changes in fatty acid composition of milk from lactating dairy cows
during trapsition to and from pasture

R.C. Khanal®, TR. Dhiman, R.L. Boman

Dieparmwens of Asiwal, Dawry, and Feseriary Sciesces, [bah Stawe Uetversin, Logae, UT 843229818, Unied Senes
Recemved | by 2006 recaved m mvised firm 23 Ceaober 2006; accaprad 23 Apal X007

Abstract

Five Holslem cows producony an averzee of 254 £6.4 kg'd =nd 3474111 days in mmlk were wied (o sy the changes in =y
ekl eomposnm in milk fom lacetmy dary cows dunng trensiteon o end from pasure, The 45 expermment wa divided imo 3
periads. During the frs1 2 d of the experiment (Period 1), oows wene fad 2 TM R diel contriming 5% conssrved forzge sl 50%
i On day 3, oomws were tumed outl @0 pestune znd remoined on ell pasae diet for 29 d (Penod 1), On day 32, cowa wes
withdrawn from pastune and o [fered 2 TMRE et ontl] dey 45 (Peniod T Milk yield was reconled duly, and milk f=f content and
[ty =ck] {FA) compesition were determminsl dualy v composie samples colleckes] Fom am. md pom. mknmgs. Dats wae
amalyeed wing lme regresion (o= oo dope) i detemme whather there was any clemge in the concentration of a panticular
fmtty mecidd miler = specific time or whedher il had satilized Cows produced =n svemye of 2524 5.5, 137456, =nd 12144 8 kyid
al milk with 36, 42, sl 3.6% [ during pee-padure, meomre, and post-pasure diels, respectively. The conjugsted Imoleic scid
(CLA) conient was (0475 of iotal = doring pre-padune, reached o = mexamum of 257 -m day 23 mio pesture =nd pladesyed
therealler for the perind. Milk fmi C, 0-1]1 conlend was 2.89% of ioial fsl durmy pe-pedue, reached & maxmmem of 7.95% aflx
dhay 22 in pasure, =i pleesued sfewands The C,, , cmient dechined yradually from pre-pature o pane dis with no ughe
decremiz obaerved afier day 22, whike Ca ocmimi moresed mitl day 7 on pesture. The post-pesture CLA comen in milk fa
meached = value simler o pre-pasture withn 4 days afler the cows were withdron from pture, No change inother [ty ackls was
oirmerved =fier day 7 once the cows wene switched io post-pasture el In the present shwdy, i ook 23 dow to estshinh the highest
level of CLA m milk fs afier tuming cova. oul o pesture, wheress anly 4 days were needed (o brmyg o heck o the orgmal level
emee the cown were withdrewn from pasune, Other milk faity acids wes dahilized sround day 75 afler uming cows out topesus
el by iy T affer bemg withdrawa from pestune and pot heck on @ TME diet inside the bem,
© 2007 Eleevier BV, All nghts mserved.

Keveemls: Faty acids; CLA; Milk; Pasmme
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Efeito de diferentes regimes alimentares sobre a qualidade do leite produzido
(Dias, 2007)
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Regime alimentar e a composicao em acidos gordos do leite

n Pastagem Silagem milho Feno Sig
C18:0 (%) 24 10,417 (+1,81) 6,86" (+1,38) 8,21¢(+1,58) *
C18:1cis9 (% 24 20,94° (+4,68) 14,56b (+2,29) 18,22c (+3,35) *
C18:2(n-6) (%) 24
2,222 (+0,47) 1,73°(+0,39) 2,552 (+0,79) *
C18:3(n-3) (%) 24 0,44° (+0,23) 0,382 (+0,10) 0,33% (+0,15) *
CLA (%) 24 1,032 (+0,33) 0,66" (+0,20) 0,88%(+0,21) *

a,b,c notagoes diferentes na mesma linha correspondem a p< 0,05 e sao significativamente diferentes; *p< 0,05; n — tamanho
amostra; %- percentagem.

(Dias, 2007)
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Estudos realizados sobre a importancia do

consumo de leite na saude humana

Clinical Mutrition 29 (2010) 592-599

Contents lists available at ScienceDirect
Clinical Nutrition

journal homepage: http://www.elsevier.com/locate/clnu

Original Article
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factors: A double-blind, cross-over study™**
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Consideracoes finais

0 conhecimento da composicao e das propriedades
funcionais do leite sao muito importantes para o produtor, o

transformador e o consumidor.

e O transformador tem necessidade de cativar o consumidor; a
melhor forma é mostrando que o consumo dos seus produtos

é benéfico para a sua saude.
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Consideracoes finais

e Possivel valorizacao futura do leite pela composicao da
gordura

* CLA (acido linoleico conjugado);

* PUFA (relagdo 6mega3/omega6).

e O leite produzido com uma alimentac¢ao a base de pastagem

e favorece o aumento de CLA;

e reducao nos niveis dos acidos gordos de cadeia curta e o
aumento do acido estearico (C18:0) e oleico (C18:1cis9).
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