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Fig.4 Venn diagram of whey proteins in colostrum and milk

mnEl 4 Pos, AHASTAFIEEA DI 199
FAHRIZRIA R A, FHIAFIE A 91 Pk ik
H, FAIFTH 126 FReRIERIAES. SRR
FEREEAE TAYR, XHEEYR 545
HEHERAEANR BB ZER . HFHAAAHEEA
HHAAER R AR S, EIFARE AW FLAE N
THAMEA S, et REE A h & A FEE R
BB, B NHUASR IR E IR, SRR
FUBEEENA N AT e R 158 EEAER .

24 GO e E BT

241 FwilhAslvilinga
W iL A2 AT PN

o~

‘H

A

= R ELELE

20 20 2020

30 29
2%
25
20
16 16
15 14 14 13
1
10 I
& '

A A A /A
F Vs ﬁ{fﬁ fyf;ﬁ Vg

E5 A, SRR EEN R

Fig.5 Biological process of whey protein in colostrum and milk
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Table 1 KEGG Pathway of the different whey protein components in colostrum and milk
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KEGG Pathway Name count Percent/% count Percent/%
Complement and coagulation cascades 11 10.2 14 13.7
Systemic lupus erythematosus 5 4.9
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