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Fig. S1. Comparison of CLA levelsin milk batches with CLA high and low content and
in the diets after pasteurization and spray drying. CLA content in milk batches (Nemples=3,
gray bars) and in both diets (Nampies=3, black bars) were determined by GC in and compared by a

CLA-low
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Fig. S2. Flow chart of milk processing. Raw milk batches (CLA-high and CLA-low) were
pasteurized and spray-dried before integrated into a commercialy available basic mouse diet from

Altromin (C1000).



