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Therapeutic applications of IgY
were demonstrated in animals by using
it for treatment of infectious diarrheal
diseases and protection against dental
caries by passive immunization. Use
egg yolk as a potential source of
immunological food supplement
because of high immunoglobulin
content, simple collection, and relative
abundance. The use of IgY as a source
of immunoaffinity chromatography has
not been well developed, and some
biochemical properties of IgY utilized
as an antibody for immunoaffinity
chromatography is yet unclear.
Therefore, improving the use of
antibody, especially 1gY, is more
useful and convincing for Fab
purification. In this study, IgY and Fab
from IgY  hydrolysates against
proteases  will be purify by
immunoaffinty chromatography
column, and the purification results
will be compared by ELISA method
and discussed the antigenic affinity of



IgY and Fab. Finally, the molecular
stability of IgY and its Fab to various
protest treatment, add salts treatment,
and ELISA values of IgY and its Fab
against protein denature treatment will
be determined.
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