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Abstract: The adsorption of caseins from sodium caseinate (SC) and whey proteins from whey
protein isolate (WPI) onto particles of nanotricalcium phosphate hydrate (TCP) was studied.
Zeta-potential measurements involved that both SC and WPI bound to TCP,resulting in an increase
in the absolute value of the zeta-potential of the particles. This adsorption improved the suspension
stability of the TCP particles in water. WPI has stronger ability of improvement in suspension,and
SC is easier that absorbed on TCP particles. For WPI, there was a preference in the protein
adsorption : B-lactoglobulin>a-lactalbumin. Possible mechanisms showed the interaction between
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milk proteins and TCP are discussed. It is related to the structure and the surface properties of SC,

WPI and TCP particles.
Keywords :
hydrate ,adsorption behavior
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