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Influences of Chelating Resin on Casein micelle

Lee, Hyun Jong

Summary

Effect of chelating resin on calcium removal of casein micelle sedimented from raw milk was
studied. Elec:ron microscopic observation, ultracentrifugation and PAG(Polyaérylamide gel) elec.
trophoretic technique were employed for the analysis.

The results obtained are summarized as follows:

1. Amount of soluble casein released from the micelle was much greater in the EDTA(Ethyl-
ene diamine tetraacetic acid) treatment than the chelating resin reated.

2. The electron microscopic study showed that smaller particle size of casein micelle was obse-
rved when the casein micelle treated with EDTA ’

3. PAG electrophoretic results indicated that the major constituents of soluble casein were 8-
casein and a,-casein in both EDTA and chelating resin treatment.

4. No calcium level change in the supernatants was found,

unless the removal of 0% of

total calcium from micelle in chelating resin treatment.
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