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Abstract: The nutritional and functional components in human breast milk play a crucial role in the healthy
growth and development of infants. As the research on human breast milk deepens, more and more functional
components are extracted and added into infant formula. The author reviewed the functional proteins, functional
lipids, oligosaccharides, and probiotics of human breast milk in terms of their types, content, and effects on infant
health. Furthermore, the preparation and application of core ingredients of infant formula were summarized. This
review has guiding significance for solving the bottleneck problems in the production of core ingredients for
infant formula and achieving the healthy development of China’ s infant formula industry.
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Fig. 1 Development of core ingredients of infant formula
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Table 1 Comparison of protein mass fraction in cow’s milk and human breast milk
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Table 2 Comparison of the lipid composition between human breast milk and cow’s milk
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LNnT, i i & B 3K 45 FF A D9 54k 700 7 0 21 22 45 )L
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41 BIAMEYXRIE
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LA S g, B L R AR, AT H A
A ER SR REALE FFEEARS
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AR R o B S R AT T 2011 A5 255 .2014
FEH 105 .2016 55 6 %5 12020 4F 55 4 5 12022 4F
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Table 4 List of probiotic strains that can be used in infant formula
%i 5 I P BT H#4 R SRR T T g

1 BRI NCFM

2 BN R R LT A Bb-12

3 ZWY RO B ST A HNOT9

4 B XUEAT B L A Bi-07

5 BZEREALEATH GG

6 BRZHEFL B AT B HNOO1

7 RZWEAE AT MP108

8 T ICAT R FLAT B DSM 17938

9 RIEERE AN W CECTS716

10 FE XA B M-16V Bifidobacterium breve M-16V

Lactobacillus acidophilus NCFM

Bifidobacterium animalis subsp. lactis Bb-12

Bifidobacterium animalis subsp. lactis HNO19

Bifidobacterium animalis subsp. lactis Bi-07

Lacticaseibacillus rhamnosus GG

Lacticaseibacillus rhamnosus MP108

Limosilactobacillus fermentum CECT5716

MNAR FEAT 73 85 . B A T 18 A0 i AR 2 B 00 5 % 1 2 e
M U545 BTG AE 110 2011 4F 8 Yok 2 1 51 AT
T 24L& A2 ), IR HAUH T 120 =
YL 2021 FERVFZE AT 14 LN 24 L.
o3 BB R O LS R R . nT R B i T
W, IE R E AR Jy . 20114 11 7, R 1A 6 OE 5K
HOE L T2 L.

SRR TRV TR Y o WY 503 i T A A P B R ML
PEFTe 201148 117, 3R E A3 1E 3tk v 1 2240 )L o
SKVRT N AR o T 2 AL E 1 PR R R
BB B v s Y VR R PUAE R BIE R S ThEE. 2011
LA FRE T AR R U LT TR 4L
SRR i e A Tl 38 . AT ST i A R T
R 0 T T DF B TR RUR 9T IS AR . 2011 4F
1A FRE DA E A 24L& d .

M PG 22 28 7= 0 D) 0k B . TEAR E SR 4 LT 1L
el 3 S i T A R ST A AR )L EE Gl g 40 45 T T R
WAER . 201148 11 A, B E P A E Qe A T2
By LS.

S8 B R E YL AR R T . B AT T N LR IR O
Jo 9 i SRR R g6 VI BCHE S R SR . 2021 4R 4 LR
DAz A T T LR .

B ECRG WSL R ATCC 55730 10 TR bk AT B
WA U SR A . 20144F 6 H L B E T A AR A
B R A ST B R WA AT I DSM 17938 2y i 1
JERE, A T B AL

V4 JE F BiosearchLife 2 #] A FL T A 0 & 9 # Ak« 7
LR B4 )L TE AN, (5 B R 3 Tl 0
AR BRI AS i 25 0 B . 2016 4F 6 A, B E AR
WRIEEZERASMELHTEYILE M.

OB R A LI o AU B M-16V BRI 2 i3
A 1 2T A )L A 0 1 s R e A A T
A2 LV 8 B TR Y RO iR i . 20164 6 H L R AR
R4 E T RS A T2 0.

Lacticaseibacillus rhamnosus HNOO1

Limosilactobacillus reuteri DSM 17938
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5 i BT 4 ok VR 2 3 i

11 i L FLFF 1 R0052 Lactobacillus helveticus R0052

12 KX AT 1 22 %)) LI # RO033  Bifidobacterium longum subsp. infantis R0033
13 B XSUEAT 1 RO071 Bifidobacterium bifidum R0071
14 KBUEFF B A& T F BB536 Bifidobacterium longum subsp. longum BB536
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