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Al/A2 Not Requested Not Requested

Beta Casein (A2 Genotyping) Interpretation
In the A2C nomenclature for A2 genotyping, the Beta Casein above corresponds to A1/A2,

Milk yield and protein content. The A2 vanant has been shown to have a positive association with milk yield and protein content.
The expanded beta casein test reflected in this report detects vanants Al, A2, A3 B.C.D.E.F,G.HL.H2, L K and L.

Based on the aminoacid present in position 67 these variants can be classified into 2 groups - Al and A2, Vanants in the Al-
group (Histidine) are Al, B, C, F and G. Vanants in the A2-group (Proline) are A2, A3, D, E, Hl, H2, I, K and L. The levels of
bioactive peptide beta-casomorphin 7 {BCM7) produced from the metabolism of beta casein is several-fold higher for variants in
the Al group than in the A2 group. Higher levels of BCM7 have been associated with negative health effects in humans. Relative
to levels of BCMT production, variants within each group behave similarly but may differ in other propertics.

Kappa Casein Interpretation

Protein yield and percentage. The A vanant and AA genotype are associated with higher milk production. The B varnant and BB
genotype are assoclated with increased milk protein and casein content, and better cheese yield. Relative to protein content and
cheese production, BB is the most favorable genotype, AB is intermediate and AA is the least favorable.

Beta Lactoglobulin Interpretation

Milk yield and whey protein content. The A variant is associated with increased milk yield and whey protein content. The B
variant is associated with increased casein and fat content and is favorable for cheese production.



