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przyczyn braku dostępności wzbogaconego 
mleka i jego przetworów dla konsumenta.

dukcji kilograma mleka. Brak zróżnicowania 
ceny skupowanego mleka surowego, w zależ-
ności od jego składu, jest jedną z głównych 

THE ROLE OF ANIMAL FEEDING IN OBTAINING ANIMAL PRODUCTS RICH IN HEALTH 
PROMOTING AGENTS

Summary

Modulating dietary composition can change the 
rumen microbial ecosystem, and as the consequence, 
enrich milk of ruminants in potentially health pro-
moting agents. Number of components in milk is be-
ing recognised as conferring health benefits. These 
include, among others, lipid components (vaccenic 
acid, trans 11 C18:1 and conjugated isomers of lin-
oleic acid, e.g. CLA). The processes in which men-
tioned components are produced include: rumen 
biohydrogenation of unsaturated fatty acids and de 
novo synthesis of fatty acids in mammary gland. 
Simplistic nutrition messages suggest that saturated 
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fat in the milk may contribute to certain ‘Western’ 
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