MR BRI

T4 A EIESE B RVIR BV B I Re 5 14 i 53

T, A%, BEH, #ie, 'XH
(ZHRLEKFEBHFHRFR, =dR% 650201)
FE: A RAIEHEF LA RA, SR EA A LE & E5BRPULF T O REEZ O, A FE R E LRGeS P
o f-v k-BER O RIRIY B AH: AR EIK (SDS-PAGE) TR RIEE & Ok, FIEA4EFILT -, f-. -BE& G 8951
P SUICHE, ZOBMEBHAT O ATIRER . 4R A Y IR RIEAE G B 694 Ca¥iRA A 0.08 mollL, AL 2°C, SEHAEFILF
o fEEE AN BARESF. HILRRBREGASE L (p) WA, o f-. c-BEQBEME, JULE, R8N RIK, BF~BT
BRI, O EMAREGWERERIK, o f-BEEG pH LA 21 HEMA RS (5 A4 60%. 80%), w k-E4% & & pH 14 6.22
RS (43%); 7 40~80 °CEE A, B EOQRMAETBEYHIE; S pHAHN 218, o, f-. BB GHILEY Fo L0 H
R K, HIAARZ N RIT &S 8 &5 188 LA AT G &AL ILEE & O 60 F) AR m TR S, A =dh4ELa e F A
#) A BRAEA AR I o
XEER: 48, RREBE G BRI ARkt
NEES: 1673-9078(2020)01-227-234

Modern Food Science and Technology 2020, Vol.36, No.1

DOI: 10.13982/j.mfst.1673-9078.2020.1.032

Study on Extraction and Functional Properties of Different Casein in

Yak Milk

WANG Gao, ZHOU Wei, ZHAO Cun-chao, WEI Guang-giang, HUANG Ai-xiang
(School of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

Abstract: In this work, fresh yak milk was used as a raw material to separate and extract the different casein by adding calcium salt and
employing its isoelectric point. Single factor experiments screened the extraction and separation parameters of a-, -, x-casein in yak milk.
SDS-PAGE was applied to analyze the purity of different casein in yak milk. At the same time, the solubility, emulsification, and foamability of
o-, - x-casein in yak milk were analyzed and compared. The results showed that the optimum concentration of Ca®* and the optimum
temperature for casein components separation in yak milk were 0.08 mol/L and 2 “C, respectively. At this point, the separation effect of a- and
p-casein in yak milk was better compared to the other. When different casein in yak milk was close to isoelectric point (pl), the solubility,
emulsification, and foaming ability were at the lowest. On the contrary, the foam stability was at its best. The solubility of the casein component
which was close to the isoelectric point was the lowest, the solubility of a-, f-casein was at its highest at 2.1 (60%, 80%, respectively), while the
x-casein was at its highest at pH 6.22 (43%). In the range between 40 and 80 °C, the solubility of x-casein was significantly affected by
temperature. In pH 2.1, the emulsification ability and foaming ability of o-, S-, x-casein were at the largest, and the emulsion stability was
gradually increased from the isoelectric point. This study aimed to provide ideas for the utilization and advanced processing of yak milk casein,
as well as providing a scientific basis for the development and utilization of Yunnan’s unique dairy products.
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