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Characteristics of Dairy Products Made by Jersey Milk in Korea
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US Jersey(2013)0]] W2H, A z|Fo0] PAsI= 20
o] Ty e o FFHo 15-20% o &1, Z
&2 15-18%, Q& 10-12% H =t} 3 AR &8
= S2ERIET Aloj4l 9 {3 thalz] Feko] 19% ¢
=7 Yepdth(Czerniewicz 5, 2006). Auldist(2002)

9} Bland 5(2015)2 & &% 7+ 94 Zol= glo
U A4 o FEEEel o Erhal 2iske

Frederiksen $(2011)& S2E0IE &
o] folH o7 ¢ Frhal gt Hp Qirt,

AAE 2o M= AA 579 23 A 2 F
# Z4E o] B &7 UEuH| hexanoic acid,
caprylic acid, decanoic acid 59 A=A} o
—tocopherol &&Fo] o #rh(3h 5, 2013). 3 pal—
mitic acid, stearic acid®} 2+ 323} 2|HHAlF H] &S A
Aol A & #A YERHIL, oleic acid 5] =323} AW
Ab BlEeE E2ERIA H 3 th(Beaulieu 5, 1995;
Townsend %, 1997). E3F, AA L£H&= ZTAEQ]

ofol 3l o BAG Pxe) B4 FIA LIY

=

Jo
1o
Ho
o
il
ot

(neutral fucosylated oligosaccharides) $FFo] ¢ =
tH(Sundekilde 5, 2012).

1. MX| & BAERI 2R RME 4 H|w 2HEAL ZilYoo, 2018)

=
s= oo
VSIN| EAERRI
PSP .1-6. .94, .
[24(%) 5.1-6.0 3.9-45 Adldist (2002),
THIHEN %) 3.7-43 32-4.1 | Bland 5(2015),
Frederiksen S(2011)
HlO| (% 8-3. 3-2. ’
110]41(%) 2.8-3.1 2.3-28 Gustavsson S(2014),
FE%) 4.1-51 44-50 | Jensen 5(2012),
Ua(moke) | 1490-1508 11911262 redivie S(2009
Pamiic | 500 337 | 324309
acid
S;e(:gc 81-157 | 72-137
PNy Townsend S(1997),
(%) Ole_lc 15.1-21.4 17.3-198 Beaulieu S(1995)
acid
3t 731 705
=I5} 26.9 295

2. MX| 272l 7354 | RHlE

= O X T

SEA1|(Z2)

oo Ale AR da 7 5 8% AA FFLE,
US Jersey & 3] (American Jersey Cattle Association
and National All-Jersey Inc,)ollA] A|A] Z3of djgt
A%, 8% 9 0lS BEF 1Y 5 oI AHE 7
Z3}a 9,1@. 3, 7He Ut QRN AA| EE
% 1.6%% A3k gom, AXYE
L ofolAmd A&, FEY = rhofF
et ik, 53] 7)okt Koo 5|
AL AAEE BoE 5243 9N

TE Yt loH, AFASNA AA frAlE= A
H

5 20 A% 9 SAEIE 990 7 HFEY
Aol £8an ok deleel AT AX S

2 A A g
SAERIOA 9 5%—-10,7%, AAANA 11.3%—12.8%
7k B =A Uebde A=A R g A
2ol SIofHE $-47} S0 A Webrka] 40
e Agto] 2B Hlsl 18% B #adhal, AE
ol L7t = 41% ¢ =A el th(Frederiksen £
2011).

AR SAED BAT 29 ATE YRE Ax) S5
2 A2 Atk =0 s thRAL QISITE T FollA

Bland 5(2015)2 AA| 75 S2ERQ] 79 0, 25,

H2 MK I SAER 2R RYE, SUEY Hlw FAHXAL 21t

(Yoo, 2018)
=S
g s
XX| EAEI
S22 (ReoRox) 705.7 4953 Frederiksen S(2011)
7= HHAZHE) 27 30 Bland £(2015)
Auldist £(2002),
22(%) 113-128 = 95-107 | DendSR015),

Custer 5(1979),
US Jersey(2013)



3. RAIE HZ Al 28 2R ditdE M2
(EF2: %)
T = 7{lofAl x| T =g = uds X n¥:
XX 3.42+0.15 560+0.71° 3.93+0.16 484+0.18 15.11+0.82° 9.59+0.17
SAERI 2.92+0.09 4.16+0.30° 3.39+0.04 491%0.13 13.14+0.26° 8.99+0.05
T AL s = 2| X[t A
US| 0.17£0.01° 0.61+0.03° 1,032.57+0.98 1.05%+0.27 9.04+0.72°
EAEfRI 0.14+0,01" 0.57+0.02° 1,032.00+0.58 1.14x054 7.39+0.33°
® Means with different superscripts in the same column are significantly different (0¢0.05).
50, 75, 100% H|&= Zgslo] A|x3t AthA] 29 & B4 NMXIS ¥ BAERIE 2[9 XA 24 H|n
ASHS B3k ek AR $59) v go] £L5E (B8l %
AT =0] WA A LA AFS wXA] % = NAHR  BARER
OoWA 28T kolHon =9 ¥ deF Il = C14:0(Myristic acid) 12212007 | 1224006
al, rﬂ—lﬂ'%;‘g__} "?:]'%koﬂ"‘f‘ =2 j].o] %io] Z’\_,“:Lt@%l:% %1—5\_*3]_% C16:0(Palmitic acid) 42.91+0.11 43.01+0.06
L], Whitehead 5(1948)0] W= #lo| Al 3eko] At C16: 1n7(Palmitoleic acid) 2.11+0,01° 2.53+0.04°
fAoR Ao TAE £07 22 2T AL 7 C18:0(Stearic acid) 14,17+0.05° 10.72+0,03°
O]/ﬂ ‘cz}ﬁoko] E] %_E_,: ;ﬂ X] -?—%EE]‘ Xﬂ}_%zé % ﬂ57} C18:1n9(Oleic Acid) 2477+002° 27.33+£0.07°
BOGIL 2ol o wol ATpH oD A7 2|20 Sk C18:2n6(Linoleic acid) 2.92+0.01 3.09+0.09
~ C18:3n6(yLinolenic acid) 0.12+0.02 0.10+0.01
Fepo] At H 0= o v tehd,
C18:3n3(aLinolenic acid) 0.22+0.02 0.25%+0.00
C20:1n9(Eicosenoic Acid) 0.37+0.02° 0.51+0.03"
3. =i I.III% g 2R Eg C20:4n6(Arachidonic acid) 0.20£0.04 0.22+0.02
SFA" 69.30+009" = 6597+0.15°
TUSAEY B AR 8 S2ER] A dRs USFA? 3070+000° = 3408:+0,15"
33t #492247]1(Milko—scan FT 6000, Foss MURA? 2725+001°  30.37+008°
Electric, Denmark)® 24|, |23t 275 & 30| Ut PURA’ 3454008 | 365%007

Helek, fA% B &
o2 § ¥ tehgon], 2 :
3 AR SfolA B Eokh E, A7 959 At
Fekglo] W3 foHoR B e ehin), of

L Bland 5(2015)] h-ATebE A%
Foetel 949 Ak 24 EHLIE el A

e Ax] &

IR REBE

setel 960 B]s) §OHOE B Uegon, B

E}o] 90| A= palmitoleic acid, oleic acid®} 22 &
o

AL Sgo] o 7 et 2ol A Aziel o

° Means with different superscripts in the same column are significantly
different (0{0.05).

2|3+t (Townsend 5, 1997 ; Beaulieu 5, 1995).

4. 7 MX|E 272 HZEst FHEC EEHEY
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stol HaFE A=t A, AR TEFO| A oy
Aol ¥ wil, i o WUt 5). &3 A
I Q1o] o] AA| FafollA o E*eH(E 6), &
7o] HEol FAE £RIE BE A FaFold o &
of, AR - FFo] ordrE kS e As
HISHATHIH 1).

a9 29 w7t B, AR e w2 19E

H 5 NXIE ¥ SAERIZ 232 HZESH U5F9| YutdR st
e 25(%) X|2H(%) It =1(%)
Sy 83.17£1.15° 6.18+0.35" 353+0.06

EAEfRI 88.80+0.16° 3.37+056° 3.16+0.21

# Means with different superscripts in the same column are significantly
different (0{0.05).
B 6. NXIZ Y SAERIZ R{E M=Zt YeRe FIIs &=
(%l - mg/kg)

2 za ol B2 usE  zs
K| 1,486.40 | 1,206.81 2.36 34880 | 1,004.82
+64.41° £7.22° +1.00 +3544 | +39.46

S AELO] 1,211.59 | 1,013.39 2.48 342.30 990.21
=TT 4£8692°  £3507° +1.43 +£33.67 | £279.54

# Means with different superscripts in the same column are significantly
different (0{0.05).

H7. MXZ & SAERIE 27

T= (L") S (p")
x| 102.97+0.55 10.55+0.83°
EAERI 101.08%1.14 6.62+1.14°

% Means with different superscripts in the same column are significantly
different (p¢0.05).

(J : 100% XMX| 2%,

mH
=M
Color Flavor Texture Taste Overall
Preference
(J 1 100% XMX| 22, H : 100% EAERI 21, M : 111 2F 2])
# 8. MXIZ HRE MESH Yt et 78 27EQ| USH Ms
= Hw
(= )|
= AH Sk 17+ I ek
= ko 2R ot =
T ! Jls=
“1E) 7.17 6.00 6.50 5.83 6.00
Ut R +£008 +0.62 +0,08° +0.71 +0.47°
(ZH) 7.45 7.60 8.08 570 8.03
J2QHE | +£0.49 +042  *£018 *156 @ *039°

% Means with different superscripts in the same column are significantly
different (p¢0.05).

Foz QR w2 AT ERY FoE AX Taf
gt o7t S22l Bls| Wetoy, o= & &
T HE 111 ve= ZaR HafolA HAdE A
= FAstsih, B A2 7Y A4S Ay Az
08 QAEME Ayl ARt Bafof Hlg)| A%
%7t = YeRETHEE 8)

(2) xI=

L 2 0l kLSl ST 2ax] S0 Hlg O o] OFAk
FASHA Ul Al2d fA1E § oA =04 ¢
Za3eo] 8,700 mg/kg2 2 WAR(1,486 mg/keg)H

A2 2(6,378-6,998 mg/kg)ll vl} A Lrebg,
ZF =¥ B 7|sr 39 49 ot ulAEE
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959 A

A SR S B4y 4 O
A HET 5 Gk AN SAFY HF B2 Az

e A I3 AT AT gek okHe 2 B ABBL HEATH ATAY(HAWNE:
7| SURAA, B A7 16T Fol T PI01439208)°] 93 ol Tl A,
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