J@étﬂ@l’&

Scence and Technology of Food Industry

2 UEN G 2l 2 IO
FE7 1 FLIN DS B 1 D RETEIFT) 55

s EF'2 g g2, R B, XMERR, K IE K &K'
(LEHFRLEKRFRDBAFE TEPRE, HH Z M 730070;
2R AL DA LR E , HR 2 730070;

3 H AL K 3B R, H 2 M 730070)

T B

i OE AW esr A0 R SLBS B G o RAT AR A | 3 AR B BB R 4 BB T L BT SRS AR, BT A - A B 2
B Y BE A @ T A 0 e, MR TR AT S AR 0 R KM i AR BB AR, m%ﬁﬂ}] 445l
FBR O Ao T M 2R LG R O At B AR R 2 A B LIRS, AT AR G 69 SUIRE o A T 3% 3] 20.04%(p<0.05 ) A=
25.15%(p<0.05) , W 3L B4R & 09 AR L HAAEE M B JE A 0L R AR R B 353 m (p<0.05) , 47 BT 38 BA AR & 0 Rk JE A A
AN R E I I (p<0.05) , AW AR R E 27, FrRLRAEHIEBOREER G0 Tk Z IR R IE,
KB SRR BE, B, IR, R

Effect of transglutaminase cross-linking on the functional properties of
kurut casein from yak milk
SHI Ying'?, YANG Min***,LIANG Qi'?, WEN Peng—cheng'?,ZHANG Wei-bing'?,ZHANG Yan'?

(1.College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China;
2.Functional Dairy Product Engineering Lab of Gansu, Lanzhou 730070, China;
3.College of Science, Gansu Agricultural University, Lanzhou 730070, China)

Abstract.Kurut caseins and cow caseins as the research object were modified with safe and effective
transglutaminase . Effcet of transglutaminase cross - linking on the functional properties of casein were
investigated. Water—holding capacity,fat-binding capacity ,heat stability, viscosity and foaming properties were
measured in this study. The results showed that the free amino groups of kurut caseins and cow caseins
respectively decrease by 20.04% (p<0.05) and 25.15% (p<0.05) after transglutaminase cross-linking. Water -
holding capacity, heat stability, viscosity and foam stability of kurut caseins significantly increased (p<0.05).
Viscosity and heat stability of cow caseins significantly increased (p<0.05). The other properties was no
obvious different. The results provided theoretical basis for industrial production of enzymatic modification
with casein.
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Fig.1 Effect of TG cross—linking on free amino groups of

the casein
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Table 1  Effect of TG cross—linking on water— and fat-binding

capacity of casein

Ffdh FEAK P (/) FrmiE (/o)
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Fig.3 Effect of TG cross—linking on viscosity of casein
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Table 2 Effect of TG cross-linking on foamability and

foam stability of casein

il EHLE (%) TR TE (%)
1 68%:0.03a 8%=0.02a
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