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Milk is nature's most complete food, and dairy products are considered
to be the most nutritious foods of all. The traditional view of the role of
milk has been greatly expanded in recent years beyond the horizon of
nutritional subsistence of infants: it is now recognized to be more than
a source of nutrients for the healthy growth of children and
nourishment of adult humans.  Alongside its major proteins (casein and
whey), milk contains biologically active compounds, which have
important physiological and biochemical functions and significant
impacts upon human metabolism, nutrition a


