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Abstract: The aim of this paper was to study the effect 0

2
(WPI) at different temperatures. With the microfluidization tr

microfluidization treatment on the particle properties of whey protein isolate

and temperature as variables, the WPI was analyzed here by sodium
dodecyl sulfate polyacrylamide gel electrophoresis (SD E d differential scanning calorimetry, and the average particle size,
zeta-potential, surface hydrophobicity.(#,) and emulsifying activit’y index (EAI) of the WPI were characterized and measured. The results
showed that both the average particle size'and H, of the WPI treated with microfluidization were smaller than those of the WPI without
microfluidization treatment at all temperatures, whereas the zeta-potential of the WPI treated with microfluidization was higher than that of the
control WPI . Regardless of whether the WPI was.treated with microfluidization, /, of the WPI was basically unaffected by the temperature

when it was below.60 °C, incre

ith the increasing temperature when it was above 60 ‘C, and reached a maximum at 80 “C. For example,

the H, values T treated without ith microfluidization at 80°C were 3786 and 3082, respectively. Besides, the EAI of the WPI was

basically ect&y the temperatures when the temperature was below 60°C, increased with increasing temperature when the temperature
was above 60 d reached a maximum at 80 ‘C. For example, EAI values of the WPI treated without or with microfluidization at 80 ‘C were
130.5 and 120 m?/g, respectively, The changes in the average particle size and EAI without and with microfluidization treatment may be
associated with the synergistic effect of the zeta-potential and H, of the WPIL.
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Fig.3 The particle size distribution of the WP without microfluidization treatment(A), The particle size distribution of the WPI with
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Fig. 4 Zeta-potential of the WPI without or with
microfluidization (A) and the surface hydrophobicity (H,) of
WPI without or with microfluidization (B)
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