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Heat treatment of concentrated milk protein system affect enzymatic coagulation properties
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  Heat treatment of highly concentrated dairy protein systems  [Protein] : 33 g/L  Ionic strength : 80 mM  [Lactose] : 50 g/L  [Protein] : 100-200 g/L  Ionic strength : 150 -300 mM  [Lactose] : 2-4 g/L

  are the coagulation properties of the resulting heat-treated solution ? Experimental strategy  Increase of collision probability  Reaching of close packing of protein  Increasing formation of aggregates ?  Changes in whey protein/k-casein interaction ?  Changes in spatial location of protein complexes formed

  

  

Heat treatment of protein solution : what happens in the case of milk?
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Whey protein solubles aggregates Physicochemical conditions : pH, ionic strength, whey protein/Caseins ratio… Process : Temperature / duration of heat treatment

  

STLO / UMET

Results : Protein denaturation / aggregation ~ 6.70/6.75 -> 80 % solubles aggregates

High protein concentration system

Different mechanism of k casein /whey protein association (Anema et al.2003) At least, 75 % micelle-bound aggregates (Kethireddipalli et al. 2015;Vasbinder et al. 2003 ;Donato et Guyomarc'h. 2009) protein aggregates formation gel time