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Analysis of adhesion and aggregation behaviors of food proteins during continuous he
at processing

SAKIYAMA, Takaharu
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Adhesion of proteins to stainless steel heat exchange surfaces during continuous h
eat processing of whey and egg white was studied, especially focusing on the relationship between the exte
nt of thermal aggregation and the adhesion ability of the aggregates. The results obtained for whey protei
ns indicated that the adhesion to stainless steel surface proceeded competitively with the thermal aggrega
tion in liquid medium. The results obtained for egg white indicated that small multivalent anions adsorbed

onto the stainless steel surface affected the adhesion of egg white proteins. These results will be usefu

I for further analysis of both mechanism and kinetics of protein adhesion as well as for effective prevent
ion of protein adhesion.
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