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The content of lactoferrin in imported baby formula on the market

Liu Qing, Pang Shiqi,

( Guangdong Inspection & Quarantine Technology Center,

Abstract: Objective

on the market and providing useful reference for dairy industries,

Pan Bingzhen, Wei Xiaoqun, Liang Ruiting

Guangdong Guangzhou 510623, China)

Using ELISA method to test the content of lactoferrin in a number of brands of imported baby formula

Methods The in-

inspection departments and consumers.

house ELISA method is fast and simple, with high sensitivity, repeatability and practicability, could develop quality and

quantity test at the same time. Results

16 kinds of imported baby formula were tested and the range of detectable

lactoferrin content is between 16 to 167 mg/100 g. Conclusion As one of the nutrition enhancer of high-end baby
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formula, the content of lactoferrin has some differences between deferent brands. Relevant departments, dairy industries

and customers should pay more attention to it.

Key words; ELISA; baby formula; lactoferrin; imported
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Table 1  Average absorbance of lacoferrin standards
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Table 2 Lactoferrin content of 16 kinds of market baby formula
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14 WA B LEC T ks 15 1.2150 100 37

15 BLLBC Jr Tk 3.1278 1 <5.0

16 14 B LEC 7 Wk 3. 0804 1 <5.0
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Epidemiological characteristics of food poisoning events in Guangxi during 2005—2011
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To understand the epidemiological characteristics of food poisoning events in Guangxi and provide
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