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Preliminary Isolation of Lactoferrin from Colostrum by Ultrafiltration
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1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. Application & Research In-
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Abstract The method for preliminary isolation of lactoferrin from colostrum by ultrafiltration was illuminated.
A kind of plate module with cross-flow was chosen. The effects on flux of tangential flow rate time pressure
and temperature were investigated . The results showed that the optimum conditions were tangential flow rate 4
L/min pressure 0.15 MPa temperature 40 ~ 42 °C. The content and purity of the crude lactoferrin products
were 26% and 29.8% respectively.
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