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Tab.1 Protein contents in yak colostrum in different parities and lactation days

WHLRE/d
TR
1 2 3 4 5 6 7
1 8.41 £0.44° 7.66 £0.41° 6.75 £0. 69¢ 6.40 +£0.28" 6.07 £0. 43> 5.91 0. 70* 5.74 £0. 34°
2 12.98 + 1. 49* 10. 38 +0. 96* 8.48 £0.56° 7.21 +0.20% 6.92 0. 48° 6.30 £0. 42° 5.79 +0. 50°
3 9.60 +0. 83b° 8.45 £0.42" 7.31 0. 41" 7.23 +0. 66 7.06 0. 28" 6.81 £0. 34° 6.06 +0. 68°
4 11.07 £1.05" 9.00 0. 41" 8.51 £0.53° 7.15 +0. 60° 6.54 £0.47% 6.04 +£0.53* 5.97 £0. 09*
5 9.31 0. 13° 8.50 £0.43" 8.21 £0.17% 7.93 +0. 10° 6.80 +0.20* 6.18 +0.36° 5.75 +0. 46
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Tab.2 Fat contents in yak colostrum in different parities and lactation days

WK/
Jifk
1 2 3 4 5 6 7
1 6.42 £0.34° 6.12 £0. 19" 6.05 £0. 17* 6.04 £0. 08" 5.80 =0. 10" 5.88 £0.09* 5.61 £0.47*
2 6.57 £0. 18" 6.25 +0. 18" 6.18 £0. 137 6.08 +0. 09° 6.10 £0. 24" 6.08 0. 14° 5.62 £0. 03"
3 7.07 £0. 19° 6.67 £0.07° 6.15 £0. 14° 5.97 +0. 13* 5.89 +0. 09" 5.82 £0. 48° 5.61 £0.26°
4 6.93 +0.09* 6.36 £0.21" 6.19 £0. 36" 6.13 £0.24* 6.34 £0. 18" 6.21 £0.17* 5.71 £0. 26"
5 6.86 £0.24" 6.12 +0. 06" 5.93 £0.23* 5.90 +0. 20* 5.59 +0. 32°¢ 5.65 0. 38" 5.30 £0. 26"
K3 ARG FL IR B 107U FUBE 7
Tab.3 Lactose contents in yak colostrum in different parities and lactation days
WA RHd
Jifk
1 2 3 4 5 6 7
1 3.35 +0.23° 3.66 +0. 24 3.87 +0. 23 4.16 £0.22° 4.33 £0.35° 4.52 £0.26* 4.61 £0. 40°
2 3.21 £0.22* 3.35+0.41° 3.42 +£0. 13 3.50 £0. 19" 3.72 0. 16" 4.02 £0.25* 4.13 £0.17*
3 3.28 £0. 16" 3.41 +0. 35 3.72 £0. 19 3.87 £0. 42 3.92 £0.38% 4.01 +0. 68 4.35 £0. 65"
4 3.10 £0.41° 3.62 +0. 18 3.68 +£0. 23 3.84 £0.29% 3.88 £0.30 3.99 £0.31° 4.46 £0.04°
5 3.26 £0. 18" 3.57 £0. 26" 3.62 +0. 58" 3.77 0. 09% 4,11 +£0.25% 4.29 +0.25*° 4.48 £0.37*
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Tab.4 Dry matter contents in yak colostrum in different parities and lactation days

WAL RE/d
TR
1 2 3 4 5 6 7
1 19.49 +1.27°¢ 18.65 +0. 76" 17. 80 +0. 46° 17. 60 +0. 44°¢ 17.25 +0. 18¢ 17.21 +0. 06° 16.98 +0.95"
2 23.78 +0.28° 21.95 +0. 18° 20.08 +0.31* 18.76 +0. 38" 18.24 +0. 02" 17.91 £0. 03" 17.01 +£0. 34"
3 21.43 £0.30" 19.58 +0. 62" 18. 89 +0. 26" 18.31 0. 96" 18.03 £0.21>  17.87 +0.88™  17.19 =0. 10"
4 22.80 +0.31* 21.55 +0.19* 21.10 +0. 09* 20. 10 +0. 23* 19.42 +0.18* 18.23 +0.04®  17.87 +0.18%
5 21.57 0. 04" 20. 84 +1. 08" 20. 30 +0. 43* 19.95 +0. 43* 19.30 0. 11* 18. 88 +0. 32° 18.34 +0. 04*




H30 6 1

WRERARE . AN TR G ORI MA LR OV A WD 5L 7 i oA 52 41

MHGR E& 551 KEF, 2,4 IwIFL 0 T8 &
HREETHMBR(p<0.05) ;52 ~3 K,2,4,5
AREET 1,3 H(p<0.05);554~7 K,4,5 K%
FZRET1,2,306(p<0.05). TYE&GRAE LT
HAEALIUR S A, A b & SR+
Y, TR A= 42 A 5 B bl JL R N, WA Uk B0 kg A
B A ROR T LI R A A B R A K

i

[ RN T 484 T AL B A BV T U 2
HORERNPE .
2.5 MAHKRSEEMEL

WL Ay Era AR WA 5, B¢ 5 T, WIFL
WA A I VAR B S LT BRI T
— B ERRE 1 R, A IR 1.19% B E
WAFLAHEA T MIZHAREAIG, 26 7 KR HFLACE-

ey
He

®5  AFEMRKEMILREAE TP Ko &

Tab.5 Ash contents in yak colostrum in different parities and lactation days

WALRE/d
TR
1 2 3 4 5 6 7

1 1. 16 +0. 12° 1.09 0. 142 1.03 £0.21° 0.93 +0. 13* 0. 89 +0. 06" 0. 87 +0. 08* 0.86 +0. 09°
2 1.23 £0.32° 1.17 +0. 30° 1.16 £0.11° 1.07 £0.27° 0.98 +0. 09* 0.93 +0. 14° 0.90 +0. 12°
3 1.20 +0. 05* 1.03 +0. 18° 0.97 +0. 20° 0.93 +0.37° 0.89 0. 05° 0. 88 +0. 08* 0. 85 +0. 08*
4 1.26 +0. 09° 1. 12 +0.23® 1.05 +0. 15° 0.98 +0.21° 0.95 0. 06 0.94 +0. 08" 0.90 0. 112
5 1.08 £0.11° 1.00 +0. 10 0.98 +0. 13° 0.94 +0. 12° 0.91 0. 10° 0.89 +0.21° 0. 86 +0. 05°
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Influence of Parities and Lactation Days on
Nutritional Quality of Yak Colostrum
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2 ’

2. Gansu Province Functional Dairy Engineering Laboratory, Lanzhou 730070, China;
3. Gansu Province Hualing Casein Co. Lid. , Lanzhou 730070, China)

Abstract; Variation law of the regular nutritional ingredients in yak colostrum with different parities and
lactation days was studied. The results showed that in the first parity the protein content was lower than
the other parities with no significant difference (p >0.05) ; the dry matter’s content was lower than the
other parities with slight difference except the first and fourth day; the lactose content was higher than the
other parities with no significant difference (p >0.05). The fat content in the first and fifth parity was
lower with no significant difference (p >0.05). The ash content in all the parities was almost at the same
level (p >0.05). The contents of protein, fat, dry matter and ash were the highest in the first day of lac-
tation, and tended to decrease with the lactation days. Instead, the lactose content was the lowest in the
first day, and increased gradually in the following days. Understanding the variation law of the regular
nutritional ingredients in yak colostrum would help explore more the milking performance, and provide

theoretical basis for developing yak colostrum products.

Key words: yak; colostrum; lactation days; parity; nutrition
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