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Table 1 Preparation of complex thermal protectants
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Fig.l Differential Scanning Calorimetric(DSC)
diagram of Immunoglobulin G (IgG)
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Fig.2 Effects of maltose and sorbitol concentrations
on IgG activity
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Fig.3 Effect of glycin concentration on IgG activity
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Fig4 Effect of lactoprotein concentration on IgG activity
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Fig.5 Effect of complex thermal protectants on IgG activity
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Table 3 Protection of trehalose to IgG lyophilization
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Table 4 Relative merits of different IgG drying methods
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Application of different protectants and drying methods for
porcine serum immunoglobulin G

Luo Lei', Zhu Wenxue', Zhang Shaohua’
(1.College of Food and Biology, Henan University of Science and Technology, Luoyang 471003, China;
2. Sanitary and Antiepidemic Station of Nanyang, Nanyang 473000, China)

Abstract: In order to search for the optimum drying method of porcine serum immunoglobulin G(IgG), the feasibility of
spray drying and practical effects of thermal protectants were investigated in this paper. The effects of drying methods on
porcine serum IgG activity and purity were compared. The results showed that the activity loss of porcine serum IgG was
reduced effectively by combining with protectants which was made up of 0.5% (m/V) glycine, 5% (m/V) maltase and
20%(m/V) defatted milk powder during spray drying. The activity loss of porcine serum IgG was reduced using mycoses
as the protectants. The content and activity preservation rate of IgG depend on the drying methods and drying
protectants.
Key words: spray drying, applications, freeze drying, drying protectants, porcine serum IgG, activity preservation rate



