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Preparation of mix protein gel and film using sodium caseinate and the analysis
with ultrasound spectroscopy and some instrumental analysis

Yuno-Ohta, Naoko
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The changes of rheological ﬁroperties of mixed protein using sodium
caseinate and milk whey or soy protein isolate which have different heat stabilities were
investigated during gelation. Furthermore, the properties of film produced by drying treatment were
also investigated. Ultrasound spectroscopy revealed that sodium caseinate facilitated the gelation
of whey protein in the early stages, on the other hand, it suppressed the gelation of whey protein
in the late stage. The mixed protein film containing whey has good mechanical properties such as
strength, extensibility in spite of the higher glass transition temperature.



3% 10%
Alacen895 Fonterra

SC Alanatel80 Fonterra

0.025%
1 1 5% w/v
HR-US102
2.5, 5, 8 MHz
3.5¢cm
2 000 pl 4cm
0
3 25~26 50%
3 Imm
RFS- TA
3
0.6-0.9mm 20mm

PEAK No. 2054

Torsion Rectangular Geometry

Multiple extension mode n=12

3000 p
30



Aw PawkitAw
Aw 0.760Aw 6M NaCl
26 70% 4
wC WS Rhim D
Tg
JSM-6390 SEM
5nm
95
Kennedy  Mounsey 2
SC
P=0.03 P=0.15x 10
P=0.02x 10

Aw WS

SC

cm

DSC

SC

JFC-1600

SC

120

SC



Table 1 Water Content WC %  Water Solubility
WS ActivityofWater Aw Glass Transition Temperature
Tg

Table 1 Water content (%) (WC), Water Solubility (%) (WS),
Activity of water (Aw) and Glass-transition tem-
perature (Tg) of films

Composition WC (%) WS (%) Aw Tg (T)

Whey  24.9+0.78" 12.2+1.77* 0.64%0.01* 163.2+2.19"
Whey/SC 24.7+0.83" 14.7+1.14 0.66+0.01* 169.0+2.70°

Soy 20.5+3.13% 15.7+2.73* 0.62+0.02% 164.1+2.09?
Soy/SC 21.8+1.80% 16.6+1.72° 0.61+0.01 170.0%£2.31°

Different letters shows significant differences (2<<0.05).
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