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Abstract

Hens were immunized on thighs by
using urease (E.C. 3.5.1.5) from
Helicobacter pylori as antigen through
intramuscular (im) route, and the
specificity of IgY against urease of H.
pylori increased gradually after initial
immunization. The collected yolk was
microencapsulated with 10 or 20% fB-
cyclodextrin (B-CD) and gum arabic by a
spray-drier. Microencapsulation was effective
in protecting the IgY activity against pepsin.
Liposome prepared at the lecithin/cholesterol
ratio of 1/0.25 (mole/mole) displayed
satisfactory encapsulation efficiency (69 %)
of IgY. Increase in cholesterol content in the
liposomal structure exhibited stronger
protection effect of IgY against pepsin and




acid.
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Encapsulation of BSA snd IgY in liposomes prepared with different egg

fecithin/cholesterol ratios. Totsl lipid contet in liposomes was 300 st mol/mi

+ and the relyydration temperature was 60+ 2°C




