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Evaluation of Morphological and Particle Size Performed From Caml Milk Lactoferrin
Encapsulation by Calcium Alginate

By. M. Raei', S. Zibaei?, Gh. Rajab-Zadeh®

1: Department of Food Science, Ferdowsi University of Mashhad, Mashhad, Iran

2: Associate professor Razi Vaccine and Serum Research Institute, Agricultural Research, Education
and Extension Organization (AREEO) Mashhad, Iran.

3: Research Institute of Food Science and Technology, Mashhad, Iran

In this study, the possibility of using calcium alginate for isolated lactoferrin from camel
milk was examined. lactoferrin from camel milk have been captured and purificated by ion-
exchange chromatography step. lactoferrin encapsulated by alginate concentration (1.0 and
0.5 W/v %). The SEM was used for the size and morphological traits of particle and
formation of the lactoferrin nanoencapsulate confirmed. Our results revealed that lactoferrin
encapsulated by alginate was an efficient technique.
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