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Effects of kappa-casein dissociation on the structural properties of micelles
and development of a new process for producing cheese
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Caseous curd occurs by heating up in an alkali condition after adding whey
protein. The curd mechanism was elucidated in this research, and it was intended that a new cheese
procedure was established.
kappa-casein, which is present on the casein miceller surface, dissociates from micelles by forming
an SS bond with B -Lg when heated, and this dissociation reduces electrostatic repulsion between
micelles and increases hydrophobic interaction It was guessed that curding would occur by doing. In
addition, it was clarified that the curd is occur by dissociating about 70% of Kk -casein.
Furthermore, when cheese production was attempted from the resulting curd, although it was
successfully acidified, cheese-like stringability was not obtained.
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