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Table 1. The present condition.of consumption and production in milk products

7 * I 714 ‘ ‘ 724,

* 14 24 s | 4w | sy
29844 65,307% & 110% 6,408% 6056 .- -6,628% 6,99%
TFHF (A 62,064 5, 889 9, 204 & 410 "6, 409 6723
¥ 5,106 523 513 41 . . M8 . - 420

T a % 1, 427 113 17 e 98 174
»  H 6 - 2" 8 - ¢ 5 4

ofe] 224 32 - - - - , 1

# A} + 27, 100 2117 2,250 3,077 3, 269 3,471
x +# 4,704 412 351 400 510 482

2 q % 1, 461 83 123 126 110 163
- L»i ¥ 17 0.3 ‘3 3 7 7
ofe]2ad 22 0.2 = 0.4 1 1

A | ®x F* 873 984 1,006 1,067 1, 004 943
ilda + 158 189 183 173 162 172
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Table 2. The maincostituents of raw milk and homogenized milk(%).

Water ‘ Protein

Fat | Lactcese Ash

R. Milk 88.3 3.1 3.1 4.8 0.7
H. Milk 88.3 3.1 3.1 4,8 0.7
R. Milk: Raw milk
H. Milk : Homongizeed milk
Table 3. Flavor, pH, Alcohol test, Acidity and S. G. of R and H. milk.

‘ Flavor ‘ pH Alcohol test ‘ Acidity ‘ S. G
R. Milk normal - 6,7 + 0.16 1,030
1. Milk , normal 6.7 + 0.17 1,031
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A4 g 87 A9 A7t Holstein-%3l 8] Overman etal?-5-°] Holstein 2685 =3t &
A A% 29 fat 3.55%, Protein 3.42%, Lactose 4.86%, Ash 0.68% 24 $-2] 1} 2ol 4}
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Raw Milk& 4 43to Casein N, Albumin N, Globulin N, Proteose-peptone N, Non—
ProteinN & ¥4 3l1 o] A8 % Hot Bath& AF&38te 75°C, 95°C, 120°Coll 4 Zz 1587 A
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Table 4. Effects of heating on nitrogenconstituents of raw milk (mg/100m})
Nitrogen constituents ! Raw milk 75C 95C 1z0C
. !

Total N 486

Casein N 369 + 46 + 81 + 72
Non casein N 117 — 44 — 81 - 72
Albumin + globulin- N 65 — 46 — &5 — 65
Proteose-peptone N 24 0 4+ 5 + 7
Non protein N 28 0 + 3 + 8

Table 5. Effects of heating on nitrogen constituents of raw milk(%).

Nitrogen constituents Raw milk 75C 95C 120C
Total N 48¢mg/100mi

Caseen N 369 + 12.5 + 21.¢ + 19.7
Non casein N 117 — 39.3 — €9.2 — 6.5
Albumin + glebulin N £5 - 70.8 — 100 — 100
Protecse— peptone N 24 + 20.8 + 29.2

Non protein N 28 + 10.7 + 23.6

¥4F Harland et al”9] Toal N 566mg/100m ¢,. Casein N 4,31 Albumin+Globulin N 76,
Proteose-p2ptone N 28, Non-protein N 313 wlm sl =iz duta o4} o] Yo A
¥ v Fa Yt

®"A 75°Col 4+ Casein Ne| 46mg 37+@ w9 Albumin N3+ Globulino] d6mg 7H4% 3
Prcteose-peptonec]t Non-protein N& w35l7} glo s 95°Cell 4 & Caseino] 8lmg =7}slx
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Table 6. The dispersion of protein at defreezing

Fresh \ 0 o
' H | R | ua |®uB | HC | RA | RB | RC
Protein(% 31%  3.1% 22 29 43 20 31 3.4
pH 6.7 6.7 6.7 6.7 6.7 6.7 6.7 6.7
Acidity 0.17 0.16 0.18 0.18 0.18 0.17 0.18 0,17

Alcohol test — — - — - - - -

Aol g =k sle Aol J¥A EEHe] desE 7 A A¥Y AAA pH,

Alcohol Test 4=t W27l o} Ui e £ Bk 43¢ FoIF 2ofFL Y2 =
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Poteose-peptoneN 5mg, Non-proteinN Img4s =7}3ic},

@ 93tz &3 120°C2 719§ ¢ o Casein N 72mg %7}, Albumin-+Globulin N& &
®, Proteose-peptone N 7mg, Non-protein N 8mg %7}

® Casein N 95°Coll 4 # 29 F& dely=z 4 Fe Casein N& 7] 84 ojex
A Fafel,

® TEFA AFA4¢ 49 294 $xE Raw Milk9 Homo Milksl 493 48 1}
EHliel HA 2.2%, HB 2.9% HC 4.3%, RA 2.0%, RB 3.1%, RC 3.4%& noj&c},
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Summary

Study on the Physical and Chemical Characters
of Frozen Milk

[ -1 Effects of Heating on the Nitrogen Constituents
[ -1 The Dispersion of Protein at Defreezing

by

Lee Nyun Jong

This study was conducted to investigate the effects of heating at three temperat-
ure on the nitrogen constituents and the dispersion of protein at defreezing soon
after freezing of cow milk.

The res.ults obtained are summarized as follows :

1, Korean Holstein is lower than American in protein, fat quantity,

2. Heating at 75°C increased 46 mg of Casein-N whereas decreased 46 mg of Alb-
umin-+Globulin N and no change occtred in Protecse-peptone N, Non-protein-N,

3. Heating at 95 C, all of Albumin-+Globulin N was not appeared.

4, Heating at 120 C of no preheating increased 72 mg of Casein-N, 7 mg of Prot-
eose-peptone N, 8 mg of Non-protein-N ~and all of Albumin--Globulin N was not
appeared,

5. Heating at 95°C took the most quantity of Casein, So this method can be util~
ized to casein industry,

6. In the dispersion of protein at defreezing as soon as freezing, Raw and Homo-
genized Milk was opposed each other,

Raw : outside 3.4 center 3.1% inside 2,0%
Home- -Outside 4.3% center 2,9% inside 2,29%
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