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Abstract: In this study, high power pulsed microwave (HPPM) technology and the addition of soyhean isoflavones (SI)
were applied to reduce the number of microorganisms in colostrum and to minimize the effects of sterilization on colostrum
immunoglobulin G (IgG). The effects of these treatments on microbial number and [gGoin colostrum were analyzed. The resulis
showed that the number of microorganisms in colostrum decreased with the increase of HPPM treatment time and SI addition.
In addition, SI addition eould enhance the sterilization effect of HPPM treatment on hovine colostrum. Under the conditions of
HPPM sterilization time of 6 min and SI addition of 0.4%, the number of microorganisms in bovine colostrum decreased [rom
5.04 Jog CFU/mL to 2.01 log CFU/mL, and the retention rate of lgt was 91.6%. Microorganisms in colostrum sterilized by HPPM
combined with the addition of SI showed longer growth delays, lower maximum specifie growth rates and lower maximum colony
counts of residual microorganisms compared o colostrum treated with HPPM only. This study showed that HPPM treatment
combined with 51 addition was effective in reducing the number and inhibiting the growth of microorganisms in colostrum.
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