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In conclusion, given the postulated risk-enhancing effects of dairy fat and the 
protective effects of low-fat dairy products, the role of dairy consumption in mortality 
generally appears to be neutral, particularly in men.  

Design: The NLCS was initiated in 120,852 men and women aged 55–69 y at 
baseline in 1986. After 10 y of follow-up, 16,136 sub- jects with complete dietary 
information had died. Twenty-nine per- cent (men) and 22% (women) of these 
deaths were due to IHD or stroke. The validated 150-item food-frequency 
questionnaire provided detailed information on dairy products. 



Overall, this study showed no association between milk and total mortality, but 
modest inverse associations with CVD. Milk and dairy products cannot be 
recommended to benefit CVD health outcomes on the basis of this dose-response 
meta-analysis. Intake of milk and dairy products does not seem to be harmful, but 
whether the association is truly inverse cannot be firmly concluded. Further studies 
are warranted to investigate the relation between consumption of dairy products and 
risk of CVD and to investigate different dairy components separately with sufficient 
follow-up to assess multiple health outcomes. 

Am J Clin Nutr 2011;93:158–71. 



N Engl J Med 2011;364:2392-404. 





Composizione dei grassi del latte 
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Acidi grassi Vacca Bufala Pecora Capra 

saturi 68.3 66.5 72.1 79.1 

monoinsaturi 25.6 30.4 22.4 19.1 

polinsaturi 6.1 3.2 5.4 1.8 

saturi IC 46.9 46.1 44.4 44.9 
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Carne e latte 

CLA   
(c9,t11-C18:2) 

(c9,t11,c15-C18:3) 

Dieta (erba fresca) 
Acido alfa Linolenico 

(c9,c12,c15-C18:3) 
(omega-3) 

 

Rumine 

Acido Linoleico 
(c9,c12-C18:2) 

Acido Vaccenico 
(t11-C18:1) 

Acido Stearico 
(C18:0) 

CLA 
(c9,t11-C18:2) 

Vaccenico 
(t11-C18:1) 

∆9 desaturasi 

Acido alfa Linolenico 
(c9,c12,c15-C18:3) 

(omega-3) 

(c9,t11,c15-C18:3) 

(t11,c15-C18:2) 
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BMI (Kg/m2) 26.64 ± 2.83 26.30 ± 3.18 26.03 ± 3.21

Tot chol. (mg/dL) 243.52 ± 18.54 256.29 ± 31.96 230.80 ± 18.41

C-LDL (mg/dL) 165.88 ± 16.2a 170.55 ± 26.03a 154.79 ± 13.26b

C-HDL (mg/dL) 55.36 ± 9.46a 61.84 ± 11.48b 56.54 ± 10.42a

C- non HDL (mg/dL) 188.17 ± 19.44a 188.74 ± 41.95a 174.27 ± 18.38b

tot/HDL 4.54 ± 0.98 4.25 ± 0.81 4.23 ± 0.92

TAG (mg/dL) 111.81 ± 52.06 120.29 ± 87.92 111.71 ± 69.70

Glycemia (mg/dL) 99.33 ± 12.17 96.97 ± 8.05 98.98 ± 12.85

Creatinine (mg/dL) 0.99 ± 0.16 0.96 ± 0.13 0.97 ± 0.15

Uricemia (mg/dL) 5.14 ± 1.13 5.14 ± 3.02 4.89 ± 1.06

Baseline REGCH ENCH

b a a 
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Acido Vaccenico CLA 

Rumine 

Acido Linoleico 
(c9,c12-C18:2) 

CLA   
(c9,t11-C18:2) 

Acido Vaccenico 
(t11-C18:1) 

Acido Stearico 
(C18:0) 

CLA 
(c9,t11-C18:2) 

Vaccenico 
(t11-C18:1) 

∆9 desaturase 

Acido Linolenico 
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ω-3 
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Omega-6/omega-3 
ω-3 ω - 6 
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Oli vegetali 

DPA 

DHA 

Acido  
arachidonico 

EPA 

Grassi Animali 

attività  
Antiinfiammatoria antiproliferativa 

Acido linoleico 

Acido alfa-linolenico 
Funzione 
cerebrale  
e visiva 

endocannabinoidi Aumento 
Della Fame 

Riduzione del 
 metabolismo 
energetico 

RAPPORTO 
OTTIMALE 

NELLA DIETA 
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ENDOCANNABINOIDI 

Ligandi endogeni dei recettori CB1 e CB2  
 Bilancio energetico 
 Comportamento 

alimentare 
 Metabolismo lipidico 
 Resistenza insulinica 

 



R² = 0.5509
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2-AG anandamide endocannabinoidi 
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R² = 0,5322 
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