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Studies on Korean Native Goats Milk
HL Properties of k-Casein

Lee, Hyun Jong

Summary

k-casein was isolated and purified to investigate the physico-chemical properties of each composing in-

gredients of casein in Korean native goats milk. Enzyme rennin and a reducing agent were added into the

k-casein and its results are as follows.

Pure k-casein could be obtained through urea-sulfuric acid method following five times purification, and it

was diffused and distributed more evenly than milk k-casein in electrophoretic pattern.
Addition of 2-mercaptoethanol made distinct band to be appeared and this indicates that k-casein contains

s-s bond as in milk.

It was observed that adding rennin into whole casein made obvious compositional changes such as ap-

pearance of an ingredient which showed characteristic movement forwards the direction of anion and also an

ingredient whose mobility is a little slower than as-casein or g-casein.
It was also confirmed that k-casein is the main ingredient which receives the effects of rennin among other

casein constituents and its coagulating property is a little slower than milk.
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Clsolation Method>
Acid casein(® to 9% g of protein)
is dissolved in one # of 6.6M urea
is acidified with 200af of 7 N— HiSO.
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is precipitated with IM(NH, SO,
is filtered

Supernatant Crude k ~ Casein
<Purification Method>

Crude k- Casein
is dissolved in water ( pH 7.0, 1% solution)
is added with two volumes of ethano)
is added with one molal ammonium acetate in 75% ethano!
until precipitate is obtained
is filtered

Supernatast Precipitate
|~ repeats the above procedure three times
Purified k~ Casein
Fig.l. Isolation and purification of

k — casein by urea-sulfuric acid method.
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Fig 9. The electrophortic patterns of Korean

Native Goats k-casein(A) and bovine k-casein(B)

1. k-casein

2, k-casein treated with rennet for 0 min
3. - ” ’ » s 30 »
4, ” » I » ¢« 60 »

¥ € ¢ o, 229 ERL¥A Casein o4
renninfEA§ & Rl FRANHY o] k-
Casein 34=IAE ¢go2 Yvja as—, f— 4
7 —Casein%& . MMHA rennin fEAAA
S MRE Holol R§ viydoe 4.

. BLE ERL¥M Caseino ¥ k—Casein 9
S M8 4.9 k—Casein MEHkhe st
Ql RN—MMES) HATKEE MM =¢ re-

nnet BX ¥ BoH Emol KY HLE WMXKRE

22 ME ERL¥ER k—Caseing] B LSy B
27hA & ®Hssict. oe k—Casein & as -
Casein& KE(tA71E #h | WaAH Y 28a
reminiiel] & REkH 44 ¥ BEGHER
9] 73} Casein micelleths] k—Caseins$)
GRS B A5 KHNEY Ao},

. % =

EXARAY Casein & MRHIE %I &
ol #8) B(L¥M HR-& KW AN £ Casein o
24el k-Caseing 5 WM¥E gdojx] k —
Caseine| rennin X% ¥ BTME B &
Fe NRE gt

1. RR-ito e S, SEMNY &8 <4
¢ k—Caseind g4+ dglen WAXMLE 42
k—Caseinol lts) WRA LK 555 Uit

2. 2-—mercaptoethanol Emo| (ks #EEHY
ML dehd Ao M9} o] k—Caseing] S
—S¥é0 aFsle] Ui ¢ + U,

._76_

T T YT e




BEERUXSN J& HR/S

3. £Caseindl rennet & BRIy KR BESH
o2 BMslt o3 a5 — B—Caseinkt} SR
b o7 wE gl el S TR &bk 24
.

31 A

Hill, R.D. 1963. Preparation of k — Casein
by DEAE - Cellulose column chron
atography. J. Dairy Res., 30, 101.

R - M. 1979, MEAELFERY B BR.
Im. Casein$] #4R (1). HFARE. 10, 101.

Nishikawa, I.,Murata, N., Yoshida, H. and
Saito, K. 1969. Studies on human milk
Proteins. I. Properties of human cas -
ein. J. Agric.Chem. Soc., 43, 1969.

McKenzie, H.A. and R.G. Wake, 1961. Prep-
aration of k—Casein. Biochim.Bio-
phys. Acta., 47, 240.

Parkash, S. and R. Jenness. 1968. The Comp -
osition and characteristics of goats
milk. A review. Dairy Sci. Abstr., 30,
67.

Swaisgood, H.E. and J. R.Brunner. 1962. ]J.
Dairy Sci., 45,1.

4. k—Caseino] Caseinsth renninfEfl-&
ukl FpRsrele] MRS gl EEfEdke] 4F.o
o7k & A% bl

X ®m

“-angl, F. 1908. Pflugers Arch. ges.Physiol.,

121, 534.
augh, D.E. and Von Hippel, P.H. 1956. ]J.
Am. Chem. Soc., 78, 4576.

Woodward, D.R. 1976. The Chemistry of
mammalian ‘caseins: A review.Dairy
Sci. Abstr., 38, 137.

Yaguchi, M., D.T.Davies, and Y.K.Kim.
1968. Preparation of k—Casein by gel
filtration. J.Dairy Sci., 51. 473.

Zittle,C.A. and J.H. Custer, 1963. Purific-
ation and some of the properties of
as—Casein and k —Casein J. Dairy
Sci., 46, 1183,

Zittle, C.A. and J.H. Custer. 1966. Ident-
ification of the k—Casein among the
(components of whole goat casein J.

Dairy Sci., 49, 788.



	Summary
	I. 서론
	II. 재료 및 방법
	III. 결과 및 고찰
	IV. 적요
	<인용문헌>



