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Application of Differential Proteomics in Milk Protein Studies

CHEN lJingting'®> MA Lu' YANG Jinhui' ZHANG Juanxia' LI Fadi® BU Dengpan'*
(1. State Key Laboratory of Animal Nutrition, Institute of Animal Sciences, Chinese Academy of Agricultural Sciences,
Beijing 100193, China; 2. College of Animal Science and Technology ,
Gansu Agricultural University, Lanzhou 730070, China)

Abstract: Proteomics, as one of important research directions after genomics, had a wide range of application
for studying the composition, expression level and modification status of milk proteins. Differential proteomics
as one of the main contents of proteomics could reflect the dynamic nature of proteins. This article mainly re-
viewed the researches of differential proteomics in milk protein content and composition, disease biomarkers i-
dentification and the influence of thermal treatment on milk proteins, etc. [ Chinese Journal of Animal Nutri-
tion, 2013, 25(8) :1683-1688 |
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