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Recent Research on the Main Bio-active Substances of Bovine Colostrum
Fu Weiqi  Wu Mianbin  Li Xiangping Tao Yinying

Department of Biochemical Engineering Zhejiang University Hangzhou 310027

ABSTRACT In this paper the recent exploitation state of bovine colostrum is reviewed. The separating
technologies of the main bio-active substances for instance IgG lactoferrin If and IGF are discussed
in detail. And the review also discusses the prospect of comprehensive utilization of bovine colostrum.
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