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[Abstract]
Skim milk protein was isolated by sodium dodecyl sulfate polyacrylamide gel electropheresis (SDS-PAGE),
and dry transferred to PVDF membrane, the protein was used to be the object of analysis. Then specific 1gG
(slgG) in serum of the milk intolerance patients was used to be the antibody to distinguish the skimmed milk
protein. Enzyme labeled antibody was made to be the second antibody, and the proteins connected with the

Objective To analyze the protein compositions leading to milk intolerance. Methods

slgG were detected by immunoblot technical analysis. Resnlts The main components of skim milk including
casein (CN), beta-lactoglobulin,alpha-lactalbumin and bovine serme albumin (BSA) showed clear zones
through SDS-PAGE analysis. Inmunoblot map of positive serum showed three clear zones, corresponding to
the proteins; immunoglobulin, BSA, and CN. Conclusion Immunoglobulin, BSA and CN are the main com-
ponents leading to milk intolerance, there is no significant difference between individuals.
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