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Abstract: In this study, the research objects were organic.milk powder and convention milk powder. The carbon stable isotope ratio and

nitrogen stable isotope ratio of organic milk powder and convention milk powder, were studied. Stable isotopes of carbon and nitrogen were

analyzed to record the difference between convention milk powder-and organic milk powder. The results showed that the overall trend of the

mean 8"C value of organic milk powder was more negati at-of conventional milk powder, and the mean 5N value of organic milk
powder was lower than that of conventional milk powder. Al ough' the data range of §"°C and 8"N values of samples were crossed, both 5*C
and §"°N values were statistically different for the organic milk powder and conventional milk powder (p<0.05). The different in §"*C and §"°N
values between organic milk powder and convention milk powder could be caused by the dairy cow’s diet, fertilizer types and soil
characteristics used for milk pri

highly valuable and helpful for

ction. The results-of the present study, which is based on preliminary data from a limited sample size, could be

ring the authenticity of organic milk powder.
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Table 1 The "°C and "N in organic milk powder and conventional

1k powder (n=

Sh %5 8C/%0 8'5N/%o %5 5C/%4 3N%o
1A1 27.99 4,69 1Bl 07 441
1A2 2798 461 182 551 6.04
1A3 28,08 472
! 1A4 22830 4.99
1A5 28.04 458
1A6 2822 5.
2 241 2855 451 2BI -25.08 462
3AI -26.66 5.09 3Bl 2089 404
3A2 25,76 480 3B2 2133 5.10
3A3 2727 3B3 2776 575
3A4 26,51 3B4 21.26 532
3A5 27.24 3B5 2201 5.69
3A6 -26.63 3B6 20,78 5.19
3A7 -26.08 458 3B7 2585 572
3A8 26,14 478 3B8 21.68 543
3A9 27,39 4.89 3B9 2119 512
. 3A10 2645 492 3B10 2185 520
3A11 26,48 4.93 3BII 2759 557
\ 3A12 128,16 5.10 3BI2 2659 6.67
,{ JA13 27.78 4,69 3B13 2756 578
7N 3414 2670 5.05 3B14 -19.39 4.16
3A15 2746 465 3B15 2137 6.05
3A16 25,80 461 3BI6 2029 5.44
3A17 27.04 484 3B17 2186 6.18
3A18 2673 5.16 3BIS 2789 6.54
3A19 26,52 4.93 3BI9 2419 551
3A20 26,57 4,69 3B20 21.02 423

22 AHAEH

SD<0.06, FRMFERT 2 RS A e v .

FoF it 00 R A R R A B A i S AT 57

ARG R E MBI N R TR CO, BN,
SRS, AR A FRM R ILERE, A

rh g SEINHE R AR AE S SR A, RRREDIISE 6 F
1To FRUEMH 8°C=-27.771%05 8"°N=1%o0, I|E(H 5+

213



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.12

HE(E LI SD<0.3%o, 150 F Gtk M 2R marill 45 2R
MERalE, & EFR AR RSt

23 REE

R AR AN [F) R = I A S
SREESRVEAN 00T 1B 1 SRR 1A3 TENVTANFE, &
PTG 50~150 pg vPAE, MdiFEE/ T 70 pg
i, 8UC MIEMRaENES, SD>0.5%0, 4itFEE A
140~150 pg B, E5HRBEAN, AR EFEDL,
WA, SRR RN 70~100 pg, M §°C
Y E RS TE AE-28.08%00.15%o T3, kR [R5 5 i
£ 2500~6000 mV 2 [i]. KA EICR S EIR,
B, b aFIN R AR, TR, EF
BRI RN 2~7 mg, MR/ T 4 mg B, W E
FEMEZE, SD>0.5%0, MiFFETE 6~7 mg i, 5%
SRR, R R T TR R S ot R, A

WAL EFEE DR, B, F, ERdrs
N 4~5 mg, B 8PN PIEAREE 4.72%0+0.11%oT
T, SRS S 5REELE 5000~7000 mV Z i), Jyidk—
AT 8N (HIE RE, Wb E, 7Bt
Ko R R, R R R v AL
BRI AR, (R REENE 8°C A1 8N e 75 B A
LI RRAK BHE TR, LB BT o

24 HEE N

H PR % BEd s B LIE R 2 Medh, #E[F—KR A
SPATIE 6 IR, b HArdEfmZE SD. &5 Ransk 2 A
e 3C A1 8PN WISEE ) SDUYE /N T+0.3%0, Ml
(R 8°C F 8N SEHIE 53 51 4-27.79%0 5 0.98%o, SD
HI/NT 0.3%0, 15t HHiZ ‘ 7, HPRE %
FEE i 2 SR ST EER

oy

R 2 ¥ 0 "CH N FIERINERE
Table 2 The average value and SD of $'°C, 3"°N of samples (n=6)

Sl %s §3C/%o " SD/%e 5'5N/%o SD/%o
s 3A7 26.08 0.05 458 0.06
3A8 26.14 0.06 478 0.07
oo ] 27.79 0.03 0.98 0.04
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Table 3 The average 7alue aﬂ{i SD of $"C, 8"°N of samples (n=30)
Sohd % 8"C/%o SD/%o 3""N/%o SD/%o
. 1A1 2791 0.22 4.72 0.11
2" =27.95 0.16 4.65 0.13
o -27.78 0.05 0.99 0.07
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