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ABSTRACT 

Bovine colostrum is the early milk produced by cows during the first several days postpartum. This 
early milk has a nutrient profile and immunological composition substantially different from mature 
milk. In the present study the chemical composition and immunoglobulin G (IgG) of bovine milk 
during the first week of postpartum were determined and the effect of heat treatments on bovine milk 
IgG contents was evaluated. Individual milk samples were collected from five cows at 0- 0.5, 1, 2, 3, 
4, 5, 6 and 7 days postpartum. The obtained results showed that the total solids, total protein, fut and 
ash contents decreased irregular with time after parturition, while the lactose content increased. The 
concentrations of IgG were significantly higher during 0-0.5 and I" days than those of other days 
postpartum, where the mean;±oSD of IgG concentrations were 122.60±5.24 and I I 8.44±5.90 giL during 
0-0.5 and 1 ''days postpartum, respectively. However, IgG concentrations were dropped markedly with 
time progress oflactation at the end of the first week (7"' day), the mean±SD oflgG concentration was 
55.16±1 7.30 giL that dropped to 55.01% when compared with its concentrations at 0-0.5 day. IgG of 
bovine milk was influenced by heat treatments, where the concentrations of IgG in thermal treated 
milk were decrease to 28.24, 30.27 and 30.18% at 63°C/30 min and 57.33, 73.54 and 95.1% at 
72°C/15 sec during I, 2 and 3 days postpartum, respectively. On the other hand, the most thermal 
influence on IgG in milk was during thermal heated at I 00°C/I 0 min, where the percentages of losses 
were 95.72% at I" and 100% at 2 and 3 days postpartum. 
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INTRODUCTION 

Colostrum is the secretion of the mammary 
gland produced immediately after parturition 
through four days post-parturition. Within each 
species, colostrum is the first natural food for 
the newborn calf. The nutritional and 
physiological needs of the neonate during this 
period of very early life are typically quite 
specialized and correspondingly. The composition 
of the maternal colostrum is tailored to meet 
these unique requirements Martinet a/., 2001; 
Martin-Sosa et a!., 2003; Kehoe et a!., 2007; 
Tsioulpas et al., 2007; Christiansen et al., 2010 
and Abd EI-Fattah et a!., 2012. The colostrum 
composition and its quality are influenced by a 
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variety of factors, including maternal age, parity, 
breed, nutritional status, season, premature 
parturition, premature lactation, colostral 
handling factors, induction of parturition and 
health status. During transition from colostrum 
to normal milk, gradual or sometimes sudden 
changes may occur in composition and 
properties (Gulliksen et al., 2008; Abd El-Fattah 
eta!., 2012 and Morrill eta!., 2012). 

Colostrum is not only a source of nutrients 
such as proteins, carbohydrates, fat, vitamins 
and minerals, but it also contains several 
biologically active molecules which are essential 
for specific functions. Most of the biologically 
active substances in complete bovine colostrum 






























