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Abstract ; Objective ; to study the effect of normal dairy processing conditions on the stability of bovine insulin-like
growth factor- I. Methods; using the unit process of heating, adjusting pH, homogenizing and fermenting to treat
insulin-like growth factor—| and detecting the activity variance.Result: thermal stability of bc-IGF-1 in ultra high
temperature (UHT) milk showed that normal LTLT(65°C 30min or 72°C 20s)and HTST(80°C 15s) pasteurizations had
little effect on stability of IGF-1 in milk,but the thermal stability of bc—IGF-I gradually decreased with the prolonged
time and increased temperature.The activity rate of bc-IGF-1 were relatively higher at pH 2~7 than at pH 8~12.The
homogenization process had no significant effect on stability of IGF-I at 55°C,10~20MPa. Yogurt fermentation and
storage impacted the stability of IGF-I,the activity rate of bc—-IGF-1 was 70.61% at the end of fermentation at 6h and
45.99% during storage at 4°C for 20d. Conclusion: normal LTLT or HTST pasteurization, adjusting acid, and
homogenization had little effect on the activity of IGF-1,but fermentation caused obvious loss.

Key words ; bovine colostrums insulin-like growth factor-1;thermal stability; pH stability ; homogenization stability ;
fermentation stability
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