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Study on the Improvement of Stability of Buffalo Milk
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Abstract: The effects of emulsifiers, hydrocolloid and salts on the fat separating rate, centrifugation precipitating rate and viscosity of
buffalo milk were investigated. Results showed that the best emulsifiers dosage, the ratio of glycerol monostearate to sugar ester, the dosage of
carboxymethylcellulose sodium and sodium citrate were 1.5%o, 4:1, 0.2%o and 0.2%o, respectively. Under the optimized conditions, the fat
separating rate, centrifugation precipitating rate of buffalo milk were obviously decreased and its viscosity was increased. Besides, the achieved
buftalo milk had a full-bodied taste.
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Tablel Comparison of nutritious components between buffalo milk and milk

2 Su A F ¥R % FUAS /% EAKI% BB Y% /% 45/(mg/%)
KA 18.44 7.94 4.16 24.54 138.71
T 13.00 3.20 1.4 0.31 107.13
FnsAt A E Anmg%)  HAE Blmg%h) A E Bl(ng%) YA E B6(mg%) A E Clmg/%) £2/(mg/%)
N 0.76 0.084 0.053 0.30 26.99
A4 0.023 0.072 0.01 1.43 2.18

* 2 PHEEREXNK4 IR E R

Table 2 Effect of glycerol monostearate content on the stability

of buffalo milk
BB /% BT EY hETEER% R Eep
0 1.02 3.02 4.9
0.06 0.82 2.58 52
0.09 0.74 1.41 5.4
0.12 0.72 1.38 55
0.15 0.78 1.89 5.4
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Table 3 Effect of sugar ester content on the stability of buffalo

milk

BRI F/%  BOIRER Y% B EEY% R E/cp
0 1.02 3.02 4.9
0.03 0.96 2.94 5.0
0.06 0.92 221 52
0.09 1.05 2.56 5.1
0.12 1.08 2.75 52
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Table 4 Effect of content ratio of glycerol monostearate and
sugar ester on the stability of buffalo milk

P AR BOSUULR/Y% hEATR R #5E ep
5:1 0.86 2.38 5.6
4:1 0.57 1.12 55
31 0.74 1.98 55
2:1 0.91 247 53
1:1 0.98 2.89 5.1
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Table 5 Effect of hydrocolloid and its content on the stability of e /%o E-JA b & oy /ep pH
buffalo milk 0.1 0.43 0.96 6.3 6.57
) Feg BSRE hIgATd . ATARER 0.2 0.41 0.91 6.2 6.59
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