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Casein Modification by Dextrin and Emulsibility Characterization of the Complex

ZHAO Jianwei'?, WANG Lihua'?, YANG Xinying'?, LI Dandan'?, TIAN Yaoqi™*
(1. State Key Laboratory of Food Science and Teconolgy, Jiangnan University , Wuxi 214122, China ;2. School of
Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract: The isoelectric precipitation at pH 4.6 of casein limits its application as a good emulsifier
in food industry. In this study,dextrin-modified casein was prepared which could be used in acid
foods. The optimization of protein emulsibility was carried out by orthogonal experiment. The
emulsibility and emulsion stability of dextrin-modified casein were studied under different pH
values. The optimal conditions for the modification were as follows:3 mg/mL of casein,3:1 of casein
to dextrin (w/w),pH 7.8 ,and 110 C for 60 min. The emulsibility of the modified casein reached to
0.887. Furthermore, the emulsibility of dextrin-modified casein was increased by 50.9% and 110.7%
at pH=4 and pH=5, with the emulsion stability increased by 54.8% and 108.7% ,respectively.
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Table 1 Factors and levels of orthogonal experimental
design
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Table 2 Results of orthogonal experimental design
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Fig. 1 Emulsibility of the casein and the dextrin—modified

casein at different pHs
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Fig. 2 Emulsion stability of the casein and the dextrin-—

modified casein at different pHs
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mixture of casein and dextrin
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The Gordon Research Seminar on Cellulases and Other Carbohydrate —Active Enzymes is a unique forum for graduate
students, post—docs, and other scientists with comparable levels of experience and education to present and exchange new data
and cutting edge ideas.

The focus of this meeting is on the latest developments with regards to cellulases and other carbohydrate active enzymes.
This iteration of the meeting is particularly focused on those enzymes important in biofuels and nutrition, however other topics

related to these enzymes are welcome as well.
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