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The Role of Milk Product in Nutritional Intake and Chronic Disease Reduction

Suk Ho Choi* and Seung-Bae Lee
Division of Animal Science and Biotechnology, Sangji University, Wonju 220-702, Korea

ABSTRACT

The milk product is one of the major foods which provide calcium for nutritional requirement. In addition to calcium,
it supplies diverse nutrients including protein, potassium, vitamin A, vitamin B, and vitamin B,. Adequate calcium intake
throughout lifetime ensures optimum bone density and prevents osteoporosis in old age by reducing loss of bone mineral
during growth and aging. The nutritional deficiency of calcium intake and spreading of osteoporosis in Korean population
accentuated necessity of adequate calcium intake through milk consumption. Obstruction of milk consumption due to lactose
intolerance should be overcome by educational programs for adequate milk consumption and low-lactose milk product
developments. Consumption of milk products was reported to prevent high blood pressure in clinical studies and epidemiological
investigations. As the feeding of milk increased, the body weight and fat of animal decreased in animal studies. The
epidemiological investigations revealed that there was a negative correlation between the amount of milk consumption and
the body fat. When calcium was provided as dietary supplement in the clinical trials, the body weight and body fat of
subjects decreased. When calcium was particularly supplied as a part of milk, the body weight reduction rate was augmented.
Calcium, vitamin D, and conjugated linoleic acid have been reported to exert a role in reducing cancer. The paramount
importance of milk in nutrition as a source of calcium and other invaluable nutrients emphasizes consistent supply of milk
products to adults as well as adolescents by dairy industry.

Keywords : milk, nutrition, high blood pressure, obesity, cancer
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Content in milk
(/200 mL)
6.6
1,240
28
0.08
0.09
0.35

2 2

Actual intake ratio
59

(above 1 year old)
0
143
63
108
114
83
99

(/day)
74
462
2,700

0.71

1.2

1.1
93

Actual intake®
(above 1 year old)

1

0.75
1.2
1.4

Recommended intake
(30~49 year old, male)
(/day)

55
700
4,700
100

Nutrients
National Survey of Health and Nutrition, Korea Centers for Disease Control, 2008.

Korea Nutrition Society, Dietary Reference Intake for Koreans, 2005.
Developments in Dairy Chemistry, Fox, P. F. 1985.

Table 1. The recommended intake, actual intake, and content of nutrients in cow milk

Potassium (mg)

Vitamin A (mg)
Vitamin B; (mg)
Vitamin B; (mg)
Vitamin C (mg)

Protein (g)
Calcium (mg)

1
2
3
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Table 2. The content of CLA in food products
(g/100 g total fatty acid)

CLA content

Butter 0.63~2.02
Milk 0.46~1.78
Beef 0.67~0.99
Lamb 1.62~2.02
Fish 0.04~0.28
Yogurt 043~1.12
Cheese 0.50~1.70
Pork 0.15

Turkey 0.96

Plant oil n.d.
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- a reevaluation of the evidence. Pediatrics. 115:736-743.
5. Mattila-Sandholm, T. and Saarela, M. 2003. Functional dairy

products. Woodhead Publishing Ltd.
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