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Abstract

The current study contain the separation and purification of lactoferrin why
milk camel and cows, Using an ion exchang CM- Sephadex C-25. The second
peak perform lactoferrin protein at 280 and 465 nm. One peak appeared to
represent lactoferrin after comparison with standard lactoferrin with a close
exit time of 11 minutes at gel filtration using AKTA Pure 25. The purity of the
protein was check using electrophoresis by get one bund. The molecular
weight reach lactoferrin camel 75.20 KDa , and the percentage of content of
carbohydrates 6.06% and concentration of 0.95 mg / ml and iron 9.4% and
the molecular weight of lactoferrin cows 31.82, while the percentage of
content of carbohydrates 10.43% and the concentration of 0.46 mg / ml and
iron 12.6%. Superiority lactoferrin why camel milk In the antioxidant activity
at a significant level of 5% compared to lactoferrin of why cows milk in all the
mechanical measure, as well as superiority in application to inhibit oil
oxidation in all concentrations under storage conditions 452 and for 12
weeks as shown in Tables (1) (2).

Table (1) lactoferrin mechanics as an antioxidant at a concentration of 25 mg / ml

Source Type Powers of | Connect the Receptivity Antioxidant
reduction iron scanning H,0, activity
lactoferrin why
camel milk %234.72 %92.54 %78.37 %94.76
lactoferrin of why
cows milk %173.13 %78.4 %67.56 %62.76

Table (2) Peroxide mg / kg to measure the activity of lactoferrin as an antioxidant at

a concentration of 4 mg / g

Source Type olive oil Fish patient oil
lactoferrin why camel milk 9.92 11.85
lactoferrin of why cows milk 13.67 18.67




