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Abstract: The effects of homogenization pressure and sodium caseinate dosage on the particle size distribution and stability of liquid

coffee whitener were studied. It was found that the best first and second homogenization pressures and sodium caseinate dosage were 150 bar,

50 bar and 1.5%, respectively.
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Fig.1 The relationship between homogenization parameter and
granule size
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Table 1 The granule size data on the product

%4k D[4,3] D[3,2] d@©1) d©05 d(0.9)

1 0.472 0.385 0.232 0.426 0.774
2 0.462 0.375 0.224 0.417 0.762
3 0.878 0.494 0.271 0.547 1.483
4 0.305 0.242 0.143 0.274 0.518
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Fig.2 The relationship between the dosage of sodium
caseinate and granule size
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Table 2 The granule size data on the product
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o5 D[4,3] D[3,2] d(0.1) d(.5 d(0.9)
M=

1 35% 0425 0344  0.205 0.386  0.698

2 25% 0433 0345  0.202 0.39 0.724
3 1.5% 0.685 0.514 0.284 0.598 1.218
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