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The mechanism of gelation and the film formation from the mixed protein of egg
and milk using ulrtasound spectroscopy
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SDS-PAGE

We have studied on the gel formation from egg and milk proteins using
dynamic viscoelasticity measurement, ultrasound spectroscopy and SDS-PAGE analysis. Furthermore,
based on the gelation study,we tried to make the film from the mixture of dried egg white and sodium

caseinate. We evaluated the film properties (normal stress, extensibility, glass transition
temperature, the secondary structure of the protein film).

We found that addition of OM caused a 5 % B -LG solution to form a softer gel. OM interacted with
B -LG via disulfide bonds, which resulted in aggregates intermediate in size between those of the 5
and 10 % B -LG gels. Given our results, we expect that OM will be able to interact with other types
of proteins. Furthermore,we found that the mixed protein film made from dried egg white and sodium
caseinate is an interesting film which has softness and high extensibility.
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