FIGURE1

Vitamin A
Vitamin B
Vitamin C
Vitamin D
Vitamin E
Vitamin K

Lactose
Oligosaccharides

Hydrogen (H"),
Potassium (K%),
Sodium (Na"),
Magnesium (Mg?*),
Calcium (Ca?")

Vitamins

Carbo-
hydrates

Casein
Immunoglobulins

- IgG, IgM and IgA

- [B-lactoglobulin

- a-lactalbumin
Bovine Serum Albumin
Lactoferrin

-

» Fatty Acids
* Phospholipids
* Sterols

-

Bioactive

Components
and Elements
in Colostrum

J

Lipids
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* Proteinases: plasmin
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