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___INTRODUCTION® | |

Lactoferrin (LF) and secretory immunoglobulin A 2.0
(slgA) are among the major components of the u—
whey protein fraction of human milk; both TE' 1.5
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Thus, they are frequently used to enrich infant Control HP
formulas. However their contents and activities 0.05 Treatment UHT
are highly affected by processing during the
formulation of infant formulas. Non-thermal 0
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processing might solve this problem, therefore . ntro HP
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our objective was the study of the effects of reatmen
high pressure on the content of LF and sigA Infant formulas
levels in infant formulas.
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SECRETORY IMMUNOGLOBULIN A (slgA)

The content of slgA in infant formulas decreased drastically in the control and pressurized
formulations respectively in comparison with whole bovine milk (237 pg/mL). The IgA content
could not be detected in infant formula UHT treated with the method used. Viazis et al., 2007
show that human milk treated with high pressure retains activity IgA levels significantly higher
(P <0.05) than pasteurized human milk, although this increase in IgA content in milk pressurized
regarding control formula is striking. The non-detection of IgA in the UHT-treated formula is
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| Lu (mg/L) Fu (ng/mL) The levels of lactulose (Lu) and furosine
l : (Fu) were measured to illustrate the effect
Control 27.13+2.13 66.5640.15 of heat treatment and progress of the
. . . Maillard reaction, showing that these levels
T e fontgomery, TX, e ations the pressurized formula, are similar to
USA) UHT 616.53+44.07 128.92+0.13 those of the control infant formula.
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enriched formulas with higher activities than commercial ones.




