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Abstract: Milk contains a variety of bioactive ingredients, such as
lactoferrin and immunoglobulin, which are beneficial to health.
Reducing the loss of these proteins during processing has always
been the focus of attention. Dynamic high-pressure processing
technology, also known as ultra-high-pressure homogenization
(UHPH) , is one of the relatively novel processing technology
means. In this review, the research progress of the heat load
intensity and the retention of key nutrients in the processing of
dairy products were summarized from the aspects of Maillard
lactoferrin, immunoglobulin and other

reaction products.,

bioactive ingredients and vitamin loss. Moreover, the

development direction of ultra-high-pressure homogenization in
dairy product processing was prospected.
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Table 1 Effects of processing methods on the denaturation
of a-lactalbumin and f-lactoglobulin in cow milk
oh B 5t Y s -FLHEH B-ILEREH -
AR/ AR/ %

BEIRAT 90 CL15 s 13.4 46.9 (18]
K BT 200 MPa, 40 C 10.2 37.1

IR 72 °C,15 s 2.9 12 [23]
R R 300 MPa, 30 °C 12.2 34.6
200 MPa,30 C 8.6 20.5

e A 27~58 74~92  [24]
[HEES:N 25~90 =>90
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FE M A B 2 L kS IR A B A L
8 TR R 49 SR AR Sy — Tl 2% 0 % T O X 7 A B 5 AR R )
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Table 2 Effects of different processing methods on the denaturation of bioactive components

in cow milk and human milk

JE R T P B Jib B 1 R R/ % SCHR
L 1 0 R UHPH 270 MPa,20 C 0 [4]
FLid A A Yy it UHPH 300 MPa,20 C <70
KAF  IgG 63 °C .30 min 65 [33]
80 °C,15 s 66.67
B3 IgA UHPH 250 MPa,20 C 71.5 [35]
IgG 104
IgM 71
VT JLT- TR
IgA 62.5 °C, 30 min 52
IgM 27
IgG 66.5
Vi T JLT- T R
BEARYS  FLid AL 78 °C.15 s 0 [36]
FLERE A 72 °C.15s 50~60
7L FLBE A 60 °C »30 min 34 [37]
sIgA 74.1
VT B>
43, IeG HPP 300 MPa,50 °C,1 min BA TE B R [38]
IgM <75
IgA <48
- AgEA HPP 600 MPa,20 “C .10 min 55 [39—40]
LIEN IgA HPP 600 MPa,8 “C,2.5 min IEF N TS [41]
IgM <21
IeG <21
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