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Study on preparation of porcine blood polypeptide-iron
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Abstract: The synthesized conditions of porcine blood polypeptide and iron source were studied, and the
component of the product has also been measured.The results indicated that,the ferrous chloride was chosen for
the iron source of chelation.The best chelating process conditions were that pH 5.0, the ratio of polypeptide to ferric
chloride 3:1 and 3.0% polypeptide concentration.The principal constituents of porcine blood polypeptide-iron were

polypeptide and iron,and the content was 70.02% and 14.23% respectively.
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