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Influences of Low Temperature on Casein Micelle

Lee, . Hyun jong

Summary

Study was conductad to elucidate the properties, the equilibrium of soluble casein urder iow

temperature condition(4:C).

The resulis ottained are summarized as follows:
1. The low temperature treatment affected to the constituents of soluble casein, mainly increased
the amount of S-casein. However, within the micelle two tyres of casein were found by

colubility under low tzmperature,

2. Tt was found that the equilibrium was exsicted Letween micellar and solutle casein urcer low

t2mperature.

3. It was assumed that the B-casein which released frem the micelle tonds on the surfzce of
micelle and contritute to the ctakility of casein micelle for the various circumestarces.
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Fig 1. Influences of low temperature on the
amountof soluble casein and B-casein’
released from casein micelle.
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