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AMS CMP Statistical significance
Milk yield, kg/d 30.7° 29.7° *
Fat,% 3.78 3.76 NS
Protein,% 3.39 3.36 NS
Casein, % 2.64 2.62 NS
Lactose,% 4.78 4.78 NS
Somatic cell score 3.17 3.03 NS
pH 6.64" 6.63" *
Coagulation properties
RCT, min 23.9° 22.7° *
k,,, min 6.90 6.83 NS
a,, mm 21.6 22.7 NS
Fatty acids, g/100 g milk
SFA 2.72 2.68 NS
UFA 1.18 1.20 NS
MUFA 0.91 0.94 NS
PUFA 0.06 0.06 NS
C14:0 0.41 0.40 NS
C16:0 1.19' 1.14° *
C18:0 0.35 0.34 NS
2C18:1 0.73 0.74 NS
FFA, mmol/100 g milk fat 0.64° 0.48° *

o o

ab ! A AA o
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#%=p<().01, *=P<0.05, NS = liuana194n139ada (P>0.05)

31: Marchi et al. (2017)
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v INAUMNN ITUUMIIAUN
AMS CMS Statistical significance
Number of primiparous cows (head) 220 161 -
Milking frequency per day 2540 1673 -
Maximum daily yield (kg) 26.5 26.8 NS
Daily yield per 100 days of lactation (kg) 2331 2543 NS
Daily yield per 305 days of lactation (kg) 7231 6490° *
Milk fat content (%) 4.08" 3.97° *ok
Milk protein content (%) 3.43° 347" *
Somatic cell count (SCC) (Ln) 12.4° 12.9° ok

o

“aundeninionysmiuannuluunufenuuanawnuedwiided iy neana
#4=p<().01, *=P<0.05, NS = liuana19an13ada (P>0.05)

An: Nogalski et al. (2011)
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Milking system (n = number of herds)

Parameter AMS (n=51) CMS (n=53)
Average Average P-value Statistical significance
Total protein (g/100 g) 3.55° 3.63" 0.005 *
Total fat (g/100 g) 4.29 4.49 0.102 NS
Free fatty acids (mmol/100 g) 0.43 0.38 0.146 NS
Somatic cell count (xlO3 cells/ml) 230" 182° 0.002 *
pH 671" 6.70" 0.040 *

Protein fractions as % of total protein

Total casein 82.05" 84.25° 0.001 *
Total whey protein 13.88" 11.50° 0.001 *

0L, 1-casein 29.60 29.47 0.662 NS

0L 2-casein 6.40 6.47 0.737 NS

[3-casein 37.53° 39.33" 0.001 *



K-casein 7.41 7.45 0.891 NS

a b

Ol-lactalbumin 2.75 2.34 0.001 *
[-lactoglobulin 11.12° 9.15" 0.001 *
Proteolytic activities:

Plasmin (PL; U/ml) 3.63" 435" 0.004 *

Plasminogen (PG; U/ml) 88.96" 94.64b 0.003 *

Total activity of PL and PG 92.59" 98.99" 0.001 *
(U/ml)

Total proteolysis (eq. mM 26.50" 15.35° 0.001 *
leucine)

“Aundeniissnysmiuasuluardersunnaiuedivedinymeada

*=P<(.05, NS = l1uana1an19ada (P>0.05)

1301: Johansson et al. (2017)
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AMS CMS Statistical significance
Somatic cell count (log cells/mL) 5.29 5.18 NS
casein 77.13 77.19 NS
Lactose 4.98 4.89 NS
Protein (%) 3.28 3.34 NS
Fat (%) 3.82 3.72 NS

% % 1 A o )

“aundeniaionysmiuannulutnudenuuanaunuedNdsd iy neada
#%=p<().01, *=P<0.05, NS = liuana194n139ada (P>0.05)

131 Innocente and Biasutti (2013)
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