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Abstract Milk mainly composed of water, proteins (casein), sugar (lactose), fat and minerals (calcium and phosphorus).
Also milk contains a few pigment, enzymes, vitamins, phospholipids and gas. There are close relationship between
grazieries feed composition, milk products quality and community health level. In this study used feed composition were
examined in ten traditional and industrial grazieries in Markazi Province, Iran in the years 2009 and 2010. Also ash, casein
and fat weight (gr/lit) of obtained milk samples from these grazieries were seasonally measured. Data analyzed using
EXCEL and SPSS. Results showed the most feed composition materials were Zea Myse, Medicago, Hordeum, Soya, Food
complement and NaCl. Maximum and minimum milk ash weights were 37 in spring and 2 gr/lit in Autumn respectively.
The highest and lowest casein levels were 123.5 and 55 gr/lit in Autumn and Spring respectively. 130.1 in Autumn and 23
in Spring were maximum and minimum gr/lit milk fat weight respectively in studied milk samples. Statistical analysis
showed close and strong negative and positive correlations between studied milk parameters and consumed feed
composition in grazieries. Negative correlation between milk casein and fat in winter and positive correlations between
spring milk ash weight and concentrate. Also spring milk fat weight had positive correlation with and Zea Myse (ZM) and
Hordeum (H) (P<0.01). The results show a reserved relationship between winter milk casein and fat. Milk composition
depends on cow diets by the reason unequal seasonal feed in Iranian grazieries. Therefore, quality control of consumer
milks always is needed and is effective on community health.
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day, 8 g of protein/capita per day and 7.3 g of fat/capita per
day [7]. Water is the main component in all milks, ranging
from an average of 68 percent in reindeer milk to 91 percent
in donkey milk. The main carbohydrate is lactose, which is
involved in the intestinal absorption of calcium, magnesium
and phosphorus, and the utilization of vitamin D [8]. Lactose
also provides a ready source of energy for the neonate
providing 30 percent of the energy in bovine milk, nearly 40
percent in human milk and 53—66 percent in equine milks [9].
Casein is the main protein constituent of milk. Cow milk
contains more protein than human milk, but human milk

1. Introduction

Milk is one of the essential products in the human diet,
rich in nutritive components. Production and consumption of
cow milk is the largest throughout the world [1, 2, 3]). Milk
can be considered a source of macro- and micronutrients,
and also contains a number of active compounds that play a
significant role in both nutrition and health protection [4].
Milk and its products provide calcium and phosphorous and
have role in human health. Recent studies have revealed

using milk and its products importance in disease reduction
and osteoporosis prevention. So, producing safe milk is
important [5]. It is considered as a nearly complete food
since it is a major source of dietary energy, protein, fat and
major minerals. Also, milk and milk products are main
constituents of the daily diet, especially for vulnerable
groups such as infants, school age children and old age [6].
Milk is contributing on average 134 kcal of energy/capita per
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contains more lactose, resulting in comparable energy
contents. Cow and human milks differ in the amounts of
various proteins. Human milk does not contain B-lacto
globulin, one of the main proteins associated with cow milk
allergy. Caseins comprise nearly 80% of the protein in cow
milk but less than 40% in human milk. Caseins can form
leathery curds in the stomach and be difficult to digest. In
addition, the type of caseins that predominate in the two
milks also differs, human milk containing more B-casein,
which is more susceptible to peptic hydrolysis than
aS-casein, particularly asl-casein, which predominates in
cow milk [10]. The casein content of cow milk varies
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between breeds and cheese makers often use milk from
breeds with a higher k-casein content in their milk [11]. The
milk composition of dairy animals has been widely studied
throughout the world and thousands of references are
available especially with regard to milk consumed by
humans. Milk composition is affected by various factors
including stage of lactation, breed differences, number of
calving (parity), seasonal variations, age and health of
animal, feed and management effects, which makes it
difficult to compare compositional data (in absolute terms)
between studies [12]. In Iran consumer milk is produced
after collecting from traditional and industrial grazieries and
then supplied in both packed and non packed that are
measured some milk characters using standard methods is
influenced consumer milk quality. By the reason effects of
feed composition on milk quality and characters and also the
subject importance in human community health level,
finding the relationship between feed composition and milk
qualification is needed.

For many years, dairy cows have been fed and managed
to maximize milk fat production. Although these efforts
were driven primarily by milk pricing formulas and were
aimed at increasing the monthly milk cheque, they had many
side-effects that were also beneficial [13]. O’Connor (1994)
showed differences in cow milk composition are due to
partly genetic and partly to environmental factors such as
feeding [14]. Feeding programs and the management of
these feeding programs can directly impact milk fat
percentage or milk content can reveal cow diet condition. For
example milk components, especially milk fat percentage,
can give an indication of diet inadequacies. Decreased milk
fat percent (less than 3.4% for Holstein or 4.1% for Jersey
cows) can indicate an imbalanced ration being consumed,
lack of effective fiber, or sorting of TMR. High milk fat
percentages relative to milk protein in fresh cows can
indicate excessive losses of body condition and risk for fatty
liver-ketosis in the herd. Also low milk protein percent may
indicate an inadequate metabolizable protein being fed to the
herd. Lack of adequate metabolizable protein may include,
but not be limited to, amino acid nutrition or suboptimum
rumen fermentation. [15]. Adebabay et al (2009) reported the
lowest fat composition of milk samples from treatment
groups fed on noug seed cake and concentrate (comprising of
74% maize grain, 25% noug seed cake and 1% salt). This
agrees with the generally accepted literature that cows fed
low roughage rations yield milk of lower fat content
compared to cows fed higher proportion of roughage diets
[16]. Milk from wheat bran supplemented cows had the
lowest protein content than milk from cows fed on other
treatment feeds. The total solid content of milk from cows
fed on hay plus grass pea bran was significantly lower than
milk from cows on other treatment feeds (P<0.05). May be
the solid-not-fat (SNF) content can fall if the cow is fed a low
energy diet, but it is not greatly influenced by protein
deficiency, unless the deficiency is acute [14]. Palmquist
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et al (1993) studied on feed and animal factors influencing
milk fat composition. They found that milk fat composition
was affected by the amount and composition of dietary
component [17]. Broderick (1995) showed that feeding
clover had a slight suppressing effect on milk production.
Clover with concentrate supplementation or sorghum stover
significantly improved milk yield and milk components.
Concentrate supplementation in the feeding system of dairy
cows depends on crops forage, which alone may not satisfy
the nutritional requirements of dairy cows because of low
quality, hence supplementation may exerce a positive effects
on milk production and composition [18]. Production of milk
protein is economically important to dairy producers and
milk manufacturers. Numerous investigations have been
conducted to define dietary factors that influence milk
protein content [19, 20, 21]. In this study used feed
composition were examined in ten traditional and industrial
grazieries in Markazi Province, Iran in the years 2009 and
2010. Also ash, casein and fat weight (gr/lit) of obtained milk
samples from these grazieries were seasonally obtained.

2. Materials and Methods

2.1. Study Sites and Collection of Their Feed
Composition

Ten traditional and industrial grazieries in Markazi
Province, Iran were randomly selected. Then thirty two main
and additive materials of their feed composition were
seasonally sampled from these garzieries in labeled nylon
bags (Table 1). All of feeds collection information was
recorded (Table 2). Then isolation, cultivation and
identification of feed fungi were done. Also their produced
milk aflatoxin M; was measured using ELISA method.
Relationship between feed composition, molds and milk
aflatoxin were calculated that results were published in our
previous work [5].

2.2. Milk Collection and Their Characters Studies

Coincidental feed sampling, milk collection of 10 studied
traditional and industrial grazieries was done. Milk samples
were collected in sterile falcons in both morning and evening
times and were sent near ice to the laboratory. Three
quantitative characters (ash, fat, casein weight gr/lit) were
seasonally examined in collected milk samples based on
[22].

2.3. Statistical Analysis

Milk data were analyzed using the EXCEL (Table 3 and
Figure 1) and SPSS used for both milk and feed data
statistical analyzing. For finding correlation between feed
composition and seasonally examined milk characters results,
all of data were analyzed with correlation analysis (Pearson,
Spirman and Kendal) methods (P< 0.01). Pearson and
Spirman methods (2 tailed) were the best (Table 4-7).
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Table 1. Thirty two additive material names in feed composition of studied traditional and modern grazeries in Markazi Province, Iran with their
abbreviations

Feed additive Abbreviations Feed additive Abbreviations
Acid Buf AB Hordeum H
Baking soda BS Medicago Me
Beet pulp BP MgO MgO
Biotex Bi Mineral food complement MFC
Ca(H,Po4), Ca,PO, Monocin Mo
CaCO; CaCO; Nacl NaCl
Colza cake CcC Polymix P
Concentrat Co Romifut R
Cotton seed cake CSC Soya S
Culin Cu Tepax Te
Dried bread DB Toxiban To
Enzymit E Urea U
Fat powder FaP Vitamin food complement VEC
Fish powder FiP Wheat barn WB
Food complement FC Wheat straw WS
Glycolin G Zea Myse M

Annual milk Ash, Casein & Fat weight (gr/lit) of 10 studied
traditional and industerial grazieries in Markazi Province, Iran

120.00 -

100.00

80.00 - —¢— Fat
—{— Casein
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Figure 1. Annual milk ash, casein and fat weight (gr/lit) of 10 studied traditional and industrial grazieries in Markazi Province, Iran



The Relationship between Feed Composition and Milk Qualification in Some Iranian Grazieries

Mitra Noori et al.:

58

Joquinu A19ze1s = 10,

C9'E€TFIT98 S6'LS 6'L9 Il 801 60°SCFOS'S6  SETl S'LIT 0L IL 8EEFSRSIT 81 01 9Ll 8'L1 eAyeAIn oD
98 T1Fh¥'8L SI'19 99L Ge8 G'€o6 SOTIFRELL 96 08 99 S'L9 96'9FS€°6 8C 4 91 91 leaeH 0
I8 1ZF01°001 (4] 99L STI1 ogtl I7'61¥88°98  S'LOI SOl S99 $'89 S6'8FE6'LT 0¢ 81 L'9¢ LE prg 8D
€6 CTTFEY'8L 6'87 19 S0l £'66 LS’ STF00'C6 0zl ST S'LY §'S9 Y0'TFCS 9T 0¢ 9¢ 60°SC 4 eqrg D
9L'TTFEL' 6L L'C9 9'6¢ L8 9Ell €6'LIFBBEL G'eo6 06 LS 99 S6'EF6811 6 L 9L’C1 8°C1 Lnsuej\ D
€6'81F9G°16 STE8 148! Y01 S9 88 TFSL'6L Ge8 SL S'18 08 SS'0F60°81 81 61 YL'LT 9'L1 peqeuesng D
€6'81FS0°'16 vyl €C $'96 £0¢I €5°8F09°S9 S'6S 99 VL SeL 79176581 ¥'0c 0T 9691 Ll pezy D
68'8FE6°601 6701 0CI 86 8911 CS'LFSL'TY 0L 0S S9 99 6¥°01F59°1C 1! 01 1cee [43 BISY D
T'8TF66'6S SE8¢ 8'9¢ 08 816 IL'STF€9'98  S'601 STI 9 09 LYTFEIL 9°01 01 €6’y S Iseqy D
9ETIFSY'EL CIL 979 L9 916 I'SFSTIL S'LL SL SS9 L9 6'8F¢1 144 8¢ 8'1¢ [44 dleyeq "D
[enuuy Puipy uwmny  Rwwng - Juudg [enuuy urp\ uwmny  sowwng - Suudg [enuuy UM uwnny pwwng  Suudg QweN apo)
(u/18) M 1ed (11/18) M urese) (11/18) M Usvy « sIoMRIBYD NI
URI] ‘O0UIAOI{ IZBMNJRJA Ul SOLIOZEIS UISPOW PUB [BUONIPEI) PIIPNIS ()] JO BIEP SIORILYD M[IW A[[BUOSEIS puR A[[enuuy ¢ d[qeL
9ouasaId+ “9oudsqe- ‘Joquinu A19zei3 = [D,
+ + + - - - - + - - + - - - + + - - + - - - - + - - - - - - - - 0rd
+ - - - - - L + - - - + o+ - - + - - - - - - - - - - - - - 6D
+ - - - - - - - - - + - - - + o+ - - - - - - - - + - - - - - - - 8D
+ - - - - - + o+ -+ + - - - + o+ - - + - - - - - + - + - + - - - LD
+ - + - - + + o+ - - + - - - + + - + + + + - - + - - + + + - - - 9D
+ + - - - - - + - - + - - - + - - - + - - + - - + - - - - - - - O
- + - - - - + o+ o+ o+ + + + - + o+ - + + + + - - - - - + - + + - + ]
+ - - - + - -+ - - + - - - + o+ - - + - - - - - + + + + - - - - €0
+ + + - -+ o+ o+ - - + + + - + o+ - + + + - - + + - - + - + - - + [49)
+ - + + -+ o+ o+ - + + + + + o+ o+ o+ + + - - + + - - + - + - + + 9=
WZ SM gp OdA N oL 3L S§ ¥ d IO ©OA O3AN OIN °W H D dd Od ded @ €9 N gy © 55 008D “od'Wed sd dd 4 gy %HMQU
— payg

UBI] ‘90UTAOIJ TZEIRJA UT SOLIOZEIS UIOPOW pue [euonipern) parpnis 01 Jo eyep uonisodwoo paag 7 d[qeL



59

*(Pa1eI-7) [9AJ] 100 AY) I8 JUBOIIUSIS ST UONEB[OLIO)) 4 ‘SUONIE[OLIOD 0AT)ISOd pue dA1e3ou SUOMS MOYS SIOQUNN] 4

International Journal of Food Science and Nutrition Engineering 2014, 4(3): 55-65

%0L°0 Surds ysy
€L €L Sunads yeq
sxl Juaud[duwod pooy
wel” wel” pealq pariq
2l INJIWOY
22918’ 2218 008D
wxl wx ] wxl JudwI[duwod pooy urwe)Ip
sl 2z Judud[duIod pooj [eIdUII
wxl 2208 xx18 %208 2208 %208 228 Jopmod ysiq
2208 2218 2208 2208 2208 228 Japaod yey
2l 9L 2l OSIN
sz xeda],
#9L° w2l UOUOJA
#9L" ®9L urmn)
#208" %208 ueqIxoy,
#2180 *xI80 epos sunjeqg
2l uieq yeday s\
el e BZ[0D
wxl wnapaoy
0z = e
= &8 o S 0 < g =4 E < a = e 7o = 2 @ 5 g = =] UONBRLIOD) U0SIBIJ
w £z 2 m °© = g = B E M g W W M[ m 2 ® g ® m Suridg uosieag
a 28 S = - o = W ®
s

I 9[qeL ur are suoneuedxd suoneir21qqy (1070 >g) (Sutrdg-poyjowr uosiesd) SSJS SuIsn ejep sI9)0BILyd NI PAIPNIs pue uonisoduwiod pasj usomiaq UOIR[AII0) *p J[qEL



The Relationship between Feed Composition and Milk Qualification in Some Iranian Grazieries

Mitra Noori et al.:

60

(PaTeI-7) 19AS] T0°0 Y} 38 JUBOYIUSIS ST UOHB[OII0)) 4 ‘SUONE[OII0D 0ATISOd pue oAneSou Suons Moys SIOqUINN,

#IL- #IL-

228

1 #2[8 2208
#2[8 2208

#2918

228
228

#208"
2208’

#mnﬁ

umyn—

el

oL

*9L°

¥¥~

sl

sl

08"
%08

wxl

*9L°

#CL™"

*CL™-

08"
%08

*9L°

*8L°

s |

2208’

#x08°

¥¥~

sl

w2l

sl

Joung ysy
Jdwwung
upRse)
Jowung jeq
Juawddurod
pooy
njruaoy
(00 120 ]
judur[duod
Pooj uruejA
Juawd[durod
POOJ [eIUIIA
Japmod ysiy
Jpmod yeq
epos upjeg
O3
UDOUOJA
xajorg
ufn)
ueqIxo],
wxl pea.q pauq

wIeq JedY A
A[eI BZ[0D

wWnapIoy

*®
*®
—

JuduR[duwod
POOJ [eIdUIA]

Japmod ysiy

Japmod yeq

epos upjeg
03I

xeda,

o\

unouo

xajo1g

unn)

LUNIN)

jng ppv

ueqIxo],

JeNUU0))

dind 399g

wieq JeIYA\

I BI PIIs uoyo)

eAog

WNIPIOH

BN

(panrer-7)
*31S uonepP.LI0)
Jowng
oy s,ueurigddg

asfewr 837

I 91qeL ur are suoneue[dxd suonEIARIqqY (1070 >d) (Fowung-poyow ueurreads) SSJS Sursn viep S19)oRIBYD J[TW PAIPNIS pue uonIsodurod pagy uedmieq UOTB[AII0) S QL



61

*(Pa[reI-7) [9A3] 10°0 Y} 38 JUBOIJIUSIS SI UONR[OLI0)) 4 ‘SUOTIR[O1I00 dAISOd PuE 9AlESaU SUOKS MOYS SIOQUINN]

International Journal of Food Science and Nutrition Engineering 2014, 4(3): 55-65

wx ] Juowdduwiod pooy urwe)A
2l sl JudWIduIod Pooy [RIIUIA]
*CL'" 1pamod ysig
*CL™ P apmod ey
#SL'- 228 #x[8 228 epos 3unjeqg
2208’ 2208’ OSIN
2218 2218 2218 I xeda,
#208" 2208" 2zl UDOUOIA
wxl wxl sl UI[0dA9
#x08" #x08" 2z 2z jng poy
#208 2208 ugqIxoJ,
s ] dind jo0g
#x08’ MBI PIIS U0)0)
] wnapiIoy
2208 #xl wIeq JedY A
2l e vZ[0)
wxl efog
= o
g 2 5 $F :F 7 g g = o g (PoIEr-7) Sis
m W m m m .m1 = Nud m .m W m eM m m. W m m =c=2a.~.hou :cwu«om
% m H m” e g M 25 2 mr g © g m. g W ® HwWnny uosIedg
= m =2 B2 2 = s a W

1 21qeL ur a1 suoneue[dxd sUONEIALIQQY (100 >d) (UWNINY-POY)at UosIedd) SSJS Sursn ejep SI10)9BIEYD J[IWI PAIPN)S Pue UONISOduIod Pod) UdIM)Aq UOTIR[AIIO) 9 I[qEL



The Relationship between Feed Composition and Milk Qualification in Some Iranian Grazieries

Mitra Noori ef al.:

62

*(PA[1BI-7) [9AJ] [0 Y3 18 JUBDIJIUSIS SI UONB[ALIOD) 44 ‘SUONR[ILI0D 9ANISOd pue 9A1R39U SU0INS MOYS SIOQUINN] 4

2258

s | 228

umyn—w.

umu.nﬂ

228

#£08 #2218 %208

x]8
| x|
el s ]
2208 xx18 %208
s ]
wxl 9L
#9L

wxl

#x08"

08"

umum~

umum~

*9L°

#x08"
P
wxl

#mnﬁ

#x08"

*9L
#2008 %208
wxl

¥¥~

JIJUIAN UIISBD)
Japmod yeq
pealq pariq
judwd[duiod pooy
oy
£€0D¥D
JUIWIduI0d Pooy UrueI A
JUWIdUI0d POOy [RIIUTIA]
Jopmod ysiy
epos upjeg
O3
UIDOUOTA]
xdjo1g
ufm)
ueqIxo],
wieq JedyA\

eI BZ[0)

INUIM el

Juoudduwod
POOJ [eIdUI\
Japmod ysiy
epos unjeqg

N

xdj01g
wn)
L1 (RN (9

03N
xedap,
unouo

jng ppv

ueqIxo],
wIeq JeIYA\

dind jo0g
I PIIS u0y0)
ehkog
WNIpIOH
BN

(parrey-7) 31§ wonep.LIO)
JIJUIM Oy S, ueurieddg

I 9[qeL ur are suoneue[dxd suoneIARIqqy (1070 >d) (Fo1uIp -poypew uewreads) SSJS Sursn ejep sI930BIRYD I PAIPNJS pue uonIsoduros pasj usomiaq UOe[eII0) */L AqeL



International Journal of Food Science and Nutrition Engineering 2014, 4(3): 55-65 63

3. Results

Feed composition data of 10 studied traditional and
modern grazeries in Markazi Province, Iran has been shown
in Table 2. As Table 2 shows the most feed composition
materials in all of studied sites were Zea Myse, Medicago,
Hordeum, Soya, Food complement and NaCl. Vitamin and
mineral food complements, Biotex and Glycolin are just
used in G;. Beet pulp and Romifut only in G4, Colza cake and
Urea in G; and Dried bread (DB) in Gs are added in
comparison with others (Table 2). Annually and seasonally
milk characters data of 10 studied traditional and modern
grazeries in Markazi Province, Iran are shown in Table 3 and
Figure 1. As Table 3 shows Gg has the maximum milk ash
weight (37 and 36.7 gr/lit) respectively in Spring and
summer and Go with 2 gr/lit in autumn was minimum. The
highest casein level was observed in G, autumn milk (123.5
gr/lit) and G4 and Gg with 55 gr/lit milk casein weights in
spring and autumn were minimum respectively. Gg with
130.1 gr/lit milk fat weight in spring was highest and G4 in
autumn had minimum fat (23 gr/lit) (Table 3). Maximum
annual fat weight mean in G;, maximum annual casein
weight mean in Gy and maximum annual ash weight mean
in Gg were observed (Table 3 and Figure 1). Tables 4-7 show
correlation between feed composition and studied seasonally
milk characters data using SPSS (Pearson and Spirman
methods) (P<0.01).

4. Discussion

Our results show seasonally feed are not equal in Iranian
Grazieries and milk composition depends on cow diets.
Feeding programs and the management of these feeding
programs can directly impact milk composition. Dairy cows
are ruminants and their digestion processes are set up to turn
forages into nutrients. Cow’s mammary gland can use to
produce milk and milk fat. Maintaining the pH in the rumen
is important for the bacteria to produce the nutrients in the
correct amounts needed by the mammary gland. Also a lower
rumen pH can result in the production of rumen products that
have a detrimental effect on milk fat synthesis at the level of
the mammary gland cells. Dairy cows need to be fed diets
that contain adequate amounts of forage and that forage must
contain enough long particles to stimulate the cow to chew
her cud to maintain rumen pH. Cud chewing stimulates the
secretion of saliva which buffers the contents of the rumen
[15]. As Tables 4-7 show there are close and strong negative
and positive correlations (significant P<0.01) between
studied milk parameters and consumed feed composition in
grazieries, that are important for community health level. So
evaluating each of these areas is necessary to correct the milk
composition especially fat for milk quality improvement.

Table 4 showed positive correlations between spring milk
ash weight and concentrate (P<0.01). Also spring milk fat
weight had positive and significant correlation with Zea
Myse (ZM) and Hordeum (H) and had a negative correlation

with dried bread (DB). Spring milk casein did not show any
correlation with feed composition in this season. In Table 5
spring ash weight was positively correlated with Concentrate
(Co). Our results showed concentrate presence can affect
milk ash weight as Karim and Lotfi (1987) and Behgar et al
(1991) found in their researches. Soya concentrate is
commercially produced as animal proteins replacing and was
used in grazieries [23, 24]. Also concentrates are prepared
using Hordeum, beet pulp, cotton seed cake with
complementary adding some vitamins and minerals that are
consumed in grazieries and proved effective on milk ash or
milk mineral compounds [25, 26]. Concentrate is an element
feed composition in Gz, Gs, G; and Gg (Table 2). These
grazieries had high milk ash weight levels comparing with
others (Table 3). Negative correlation was observed between
summer milk casein and fat weight with Toxiban (To). Also
summer milk fat weight had a negative and significant
correlation with fat and fish powder (FaP & FiP) (Table 5).
Milk fat level is quite variable and reasonably responsive to
diet. A large portion of the variation observed in milk fat can
be attributed to changes in fatty acids produced in rumen
fermentation. The most common dietary cause of a low fat
test is a diet containing a low level of forage (Zea Myes,
Hordeum) and a high level of concentrate [13]. Feeding
higher amounts of unsaturated fat to cows increases this fatty
acid in milk from a low content of 0.4 to 0.5% of fatty acids
up to 1.5 to 1.8% [27]. Milk fat percent: Milk components,
especially milk fat percentage, can give an indication of diet
inadequacies. Decreased milk fat percent (less than 3.4% for
Holstein or 4.1% for Jersey cows) can indicate an
imbalanced ration being consumed, lack of effective fiber, or
sorting of total mixed ratio (TMR). High milk fat
percentages relative to milk protein in fresh cows can
indicate excessive losses of body condition and risk for fatty
liver-ketosis in the herd [15]. A negative and significant
correlation was observed, between autumn milk fat weight
and both Baking soda (BS) and fat and fish powder (FaP &
FiP). Ash and casein weight did not show any correlation
with feed composition in autumn (Table 6). Table 7 showed
a negative and significant correlation between milk casein
and fat in winter. Adding fat to diets for lactating cows
generally increases milk yield (if energy is limiting in the
diet) and increases milk protein yield but decreases milk
protein concentration, typically by 0.1 to 0.2 percentage
units. The metabolic processes attributing to this decline in
milk protein concentration has reviewed -considerable
attention, but the mechanism may still be uncertain [28, 29].
High milk casein and low winter milk fat in Gy, (Table 3)
confirmed negative correlation between winter milk casein
and winter fat (Table 7). It seems that there is a reserved
relationship between winter milk protein (casein) and fat as
Ersali et al (2009) showed in their work [30]. It has proved
that non packed milk has a high fat level because laboratory
studies and standardization are not done and this is a hard
threat for non packed consumers. So evaluating each of these
areas is necessary to correct the milk composition especially
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fat for milk quality improvement.

5. Conclusions and Proposals

Milk producer cells in mammary glands need to have
enough precursor levels. Therefore nutrition is a critical
agent for milk production and composition. Basic elements
and compounds such as carbohydrates, amino acids, fatty
acids and mineral elements are absorbed from blood. So,
changing in cow diet can produce changing in milk
composition percentage. But changing diet cannot influence
lactose with the exception of cow malnutrition or gluttony. It
is known that milk and milk products are main constituents
of the daily diet, especially for vulnerable groups such as
infants, school age children and old age. By the reason of the
effects of feed composition on milk quality and characters
and also the subject importance in human community health
level feeding programs and their management can directly
impact milk composition. So evaluating each of these areas
is necessary to correct the milk composition especially fat for
milk quality improvement. In this respect, proposals for
further optimization are: milk lactose determination can
reflect milk safety and quality, the presence of Hordeum, Zea
Myse with their starch with amino acids complementary, low
fat powder content and bread powder absence in cow diet,
may result in increased milk protein, concentrate presence in
cow diet can increase milk ash weight and for increasing
milk fat 40/60 forage to concentrate is the best ratio.
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