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Abstract

Ko ek i ORER

Prolein — polysaccaride coerciveatiraction, mainly through electrostatic interactions could give rise o
the formation of Protein — polysacearide complexes. Physicochemical factors such as pll, ionicstrenpth, ratio of
protein to polysaccharide, charge and molecular weight could affect the formation and stability of such complex-
es. Additionally, thetemperature and mechanical factors { pressure, shearingrate, andiime ) have had aninfluence
on it. The interesting hydration  (solubility, viscosity). structurarion and suriace properiies of these complexes

could be used in microencapsulation, food formulation (fat replacers), and s¥nlhesis of biomaterials (edible [ilms,
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artificial grafts).

Keywords  Protein — polvsaccaride complexes
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Abstract  What generalized in the paper was the latest research development in lactoferritin,  which mainly in-
volved the molecular structure, isolation method, biological function of lactoferritin, current research condition of
lactoferritin gene and recombination of lactoferritin. Al the same time, some effects of lactoferritin and its active
peplide were introduced, such as antimicrobe, enhancement of cell growth, enhancenent of immunity, resistance
of oxidzation, antitummor, metabolism related toiron, and soon. Besides, an analysis of lactoferritin’ s application
in clinical and food industry was reviewed.

Keywords  lactoferriiink Molecularstructure Function  Genes  Recombination



