§08112

1. ¥ Ly N
PAERER T4 fU4B Y ) BT EY S RSB R o
S EBHE "

2. 8% il

4 A& E &

ABEHERE)

Lactoferrin
AT ~Pd 2B AR

AR F R AR (CHEFAL)RI T F RO R FER
638t b iR A ks R(UicE
)R 2:93% 14 F oo

DL AR AT R Rk Y SRS 2 5 H S R

(lactoferrin) ™ 3-v F 7 €3 » B 295% 0+ o

() iz peil:
B~lactoferrinit ¥ 5- 902 g HrEfi 2> 113%4% L 4005
RBFET R FIS50mL 0 Byt 3 ASmL o & B 113%

g‘Lﬁp/pll ’—‘1; 10 le‘zomL’ Iz L2/P/|§h }%'(/\
Pt

(2) %ﬁ;‘&ié’%@l:
Bk 0.1 g HFEAL R M3%E AN R fRE R

% 250mL > 50.45 pmijg i g 0 B TR AR o
(3) #EApid e Fell

a BEAPBIRA I B3%E AR IR R Z LR
129000 : 1000 : 3 (V/V/V)Z W B3R 5 > 50.45 umih
WEHE R 0 A B ARIA RA o

b. A& 4pia B B3%E AR L A Z AR
125000 : 5000 : 3 (V/V/V)Z W B3R 5 0 50.45 umik
WCHE R 0 - TEAS B ARIA BB o

(4) Bl 2%

HREEP A REEER R L2250 & 91~ % 4p
BrkR® o RTIEERETAAT o ,T*‘u%érr;%‘ni' SR
MEF G PR A B R R R Xk
TAFEN NG R R 2 7 E%)

woe LR 2 7 2 (%)

B CxV 10

X —

W P

C:d fEd &MY RiFR&FZRY R 2 kR
(mg/mL)




Vi SE e TF 2 WHmL)
W52 B E(g)
Pt s e R (%)
AR AT R A AR i )
k- s B 2§ E280nm -
R +7 ¥  Butylated polyvinyl alcohol polymer gel * 5
um > pjE4.6 mm x 15 cm o & 5 o
Rt g R R 30~40°C -
BEApBR CAREBRNT A EREHR AT
P (min) A (%) B (%)
0.0 - 250 50—0 50 — 100
#F o AponiE ¢ 0.8 mL/min -
it~ § 125l
LU PR EE AT GG T ORI 2R E
WRAE B LB EIEE o
5. & PERARO0Sg HRFELARTINSE TE £ Bk 2 AR
wFA YT Bz (Fe) 230 mg/100 g2 ™ o

6. 7K Gy 1Bk S1.0g0 KPR ICE R E &2 (HERA3) 0 22 105°CT 52
WS pE s HRA R AL5% T o

7.0 R OE B AF2g3 3 k100mL HipR ks TSP .

8. & MDA FRIB R Q%) 2 pHIE 5 5.2~7.2 (20°C) -

9. I 4y P E3gre wE BN 0 R550°CH T 2 AT H
g R 1% T

108 & B >4505g RBLERKRAEZ FILECHFADREZ

Heorz £ £ H(4Pbe ) 220 ppm 4T e
11. T PP AF0.5 g HRA R B2 (AT B 2 0 B 4T 7 A (As)
J& &2 ppmIL T o

\\\?{r

i [ﬁ% :

L B25@g 2201857 b7 =) YRGH - % 98 RHad2ad -
979-980 F o A » B A o
[https://www.mhlw.go.jp/content/11130500/000641285.pdf]

2. European Food Safety Authority. 2012. Scientific opinion on bovine lactoferrin.
EFSA Panel on Dietetic Products, Nutrition and Allergies (NDA). EFSA J. 10(5):
2701.



