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Humanized Modification of Bovine Casein

Zhang Hui Yang Fangqi Gao Fuchen
(Dept. of Food Sci. and Eng.)

Abstract Bovine casein is not easily digestible to bady. In this paper, an enzymatic
method was used to modify the bovine casein. After the humanized modification, the ratio
of the B-casein to the a5 -Casein was increased from 0. 7 to 3. 0. The digestibility of the
treated casein is found to be closed to that of humanized casein. The product could be
manufactured for infant digestible milk preparation.

Subject-words Rennin; Proteolysis; Milk products; Modification / Casein; Humanized

modification; Rennet



