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Abstract: Crude Casein Phosphopeptides (CPPs) were isolated from Camembert cheese and purified by D-201 anion-exchange resin. The

CPPs extracted from Cheese showed higher activity to prevent calcium precipitate than that of the commercial CPPS.
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Table 1 The content of CPPs of cheese during different period
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Fig.1 The curve of the prified CPPs from the fermented milk
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Table 2 The result of the activity to prevent calcium
precipitation of CPPs with different content
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