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Studies on Korean Native Goats Milk

1. Properties of Korean Goats Casein(1)

Lee, Hyun Jong - Kang, Tae Sook

Summary

This paper is a report on effect of polyacrylamide gel disc electrophoresis and Sephadex G-200
column chromatography on the composition of milk casein and casein micelle from the Korean

‘native goat.

The results obtained were summarized as follows:
Korean native goat’s casein consisted of 3 major components which were presumed to be a
B-and k-casein, and as-casein differed from cow casein in electric mobilidy.
Whey protein was separated into 8 fractions on disc gel electrophoresis and 4 fractions were
. obtained from goat’s skim milk on the Sephadex G-200 column.
Most of casein was eluted in void vioumn (A, B) and whey protein was fraction C.D. The
results indicated that Korean native goat’s casein was existing as micelle which consisted of

.as-, B-, k-and r-casein.

The effect of adding urea on casein miceile components it was assumed that most of 8-casein
~existed on the surfacg of micelle and incox_'pgrated into micelle by hydrophobic bonding and hy
drogen bonding, and had an important role in forming micelle.
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Fig 1. Poly-acrylamide gel disc-electroph-
oretic patterns of cow and Korean
native goats acid casein
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Fig 2. Polyacrylamide gel disc-electrophor-
etic patterns of cow and Korean na-
tive goats whey protein.
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Fig 4. Polyacrylamide gel disc-electrophoretic
patterns of the degradation products
of Korean native goats acid cascin, at
different time intervals, by rennet
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Fig 5. Polyacrylamide gel disc-electrophoretic
patterns of the degradation products
of Korean native goats acid casein, at
different time intervals, by pepsin
37°C and pHS. 6.
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Fig 7. Polyacrylamide gel disc-electrophoretic
patterns of non sediment casein sepa-
rated by centrifugation at 43,00xg fr-
om the casein micelle with addition
of urea.
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