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CPP Produced by a Novel Processing Technology and
its Functional Properties

JIAO Yu-zhi, WANG Zhang, XU Shi-ying
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Alcalase was employed in hydrolyzing the casein and TNBS method was used to detect
the degree of hydrolysis (DH)during the hydrolysis of the casein. Nanofiltration was also used in
the procedure to produce CPP with better quality by removing short peptides and free amino acids
in the casein hydrolysates. Calcium and iron( ][ ) binding ability of CPP was also studied in this
paper. The results showed that the DH of casein reached 16% ~20% by using the Alcalase
compared with 12% DH by trypsin. The method of TNBS decreased the addition of base to the
solution thus the content of ash could be reduced. The nanofiltration membrane with 150 Dalton
of molecular weight interception reduced the molar ratio of N to P (ry/7p), improved the quality
of the product ,and the nitrogen recovery rate of 80% could be reached. P could be completely
recovered at DH 20%. Hence, the technology is suitable to produce CPP products with high ry/
rp(molar ratio) in a large scale. CPP with lower ry/rp (molar ratio) was found to be better than
CPP with higher ry/7p (molar ratio) in binding calcium and inhibiting precipitation of calcium
phosphate. CPP was also found to be able to inhibit the precipitation of Iron(]] ).
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Tab.1 The comparison of the CPP components produced by different DH control methods(pH-stat method and TNBS method)
TNBS pH-stat
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H,O /% 6.1 4.4 H.O /% 2.3
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Tab.3 Analysis of components in CPP with different ry/rp

(molar ratio)

CPP1 CPP2 CPP3 CPP4

/P 32.4  24.57 11.47  10.25
CPP /% 15.40 21.04 43.30  44.00
H,O /% 6.07 5.85 3.26 3.17
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