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Study on processing technology of immunoglobulin
of yolk pasteurized milk
ZHANG Qian-qian, CHU Qing-huan” ,FAN Rong-bo,ZHANG Jia-cheng

(Qingdao Agricultural University, Qingdao 266109, China)

Abstract: The processing technology of immunoglobulin of yolk pasteurized milk was studied.The optimum technic
condition was as follows:the application amount of IgY 10% ,the thermal death point 65°C,30min.The shelf life of
produce was 8h longer than normal pasteurized milk.So immunoglobulin of yolk pasteurized milk was a new style of
dairy product,which had both nutrition and biological activity function, it also had long shelf life and had certain
development in the future.
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