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Abstract

It is very interest to use transparent milk for various determination because milk emulsion or colloidal state bring
out opacity. The fat globule can disperse by butanone and casein complex can also disintergrate to monomer by
action of Triton with aide of SDS and NaOH in same milk phase at time because it can be possible that butanone
have amphiphilic characteristic solvent also miscible. Our formulution of solvent can treat almost all type of milk
products except with proportion of Triton/Butanone such as 8:2 and 9:1 . In spite of growth inhibition to contact with
solvent it call be use also for microbial counting because this formulution did not attactk wall. This is why present
technique can be applied to diver determination for the reason of milk payment system, quality control, and national
planning or control of national dairy .
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AL2E £o9] X2k Methylethyl ketone?! 2-Butanodine(BB{tEE#K R &it), octoxynol(d™3 Triton, Minoo

JUE s faRe RERES B A9 Bk Bl 15



Osaka), Sodium dodecyl sulfate(Sigma), EDTA, NaOH 5-& AH&-3}31th
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Afe= ARYetn T REZ G A3 oA AL AF-5 23] ALS-3H 1 45 FAE A
FEUISHY), AAEF(FUD fit), AT AF(F UK, 2/4EEFE U iit), cream(ZWF7it), whipped cream
(FILi), Butter(5 W Tiit), Camembert (=4 5 Piit), Mozzarella(= Wi Witt), Téte de Moine(ZWQiit), Raclette(=F
UQiit), Emmental(+ Y FEt), 71X ZMitb), AAE-FNiD), BX25(1i), ZAEFBIH)E AlFAA 74
3to] AFZ-313iTt.
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732 91819 n-Butanodine, Triton X-1002 G v &2 E34 ] SDS, EDTA, NaOHE 3 7}38}o]
ZE0&Fo)A 7HF wE A HaF o2 £H5} A7) = 6 &S 23 o}y R7}sto] EDTA, NaOH,
SDSY &35 FAstn FHE &oldtA Al7le 4 vl &S HYSUTLSDSE 1% €92 2 NaOHE 2N&
NO 2 AMRESITE A Al B E mlE ST A A S Butters F% 22 31313 cheese A RE-S 2M Na citrate
£ NG A3 1%cheese §-H 02 2A3t A RE AHESSITH Bhe TR 10% §A 02 231 A
22 3,

(2) FHatE 4 M F2 282 Spectrum
Em3lel g8 Spectrophotomoter(Beckaman,USA)ol A E-& u}e0 2 3oy 53 7FA1 3 4 300nmel A

800nm7+4] &3 =5 Scanning3}3iTt.
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FATEEE 7Y ER510ml+ Al2F0mlol] Iml FHE HFAA 37204 4417 8AIZE 12412 v k& A
A&kt

235 A% 2723 v obH(Aerobic Plate Count) 2. 2 A A SHATE Auk Al F & Al 5 Fol EA = At S
EFFARA YA B&SF Y F2TY & Dottt EEFAFBA A AEE 2 ST AA ST F
A% Qg AgrE AFst A58 A& th(Serres, 1973d)
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(@) BRI

1) FAHA DA

daY FAEE PBSE N3ty &F FAdE FAS] AT F 2.5% glutaldehydel] 8}F-F<t 12+ 1.4
k3lch.

PBS A& 32417t 0s0,2 23t 27 8151 21, PBSZ A& 8F2 3044 50, 70, 80, 90, 95, 100, 100%7}4] alchol
R A S 2

isoamyle acetate ¥} HMDSE 2}2} 307t &4 B¢ - gold coatingd}t] JEOL JSM-5310LV(Japan) 2.2 &%
BTt (Lee, 1981)
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|HE Triton:Butanone Triton Butanone 1%SDS 2N NaOH 1%EDTA
g8 2:8 10.53% 42.11% 45.11% 0.75% 1.50%
A& 2:8 10.75% 43.01% 43.01% 1.08% 2.15%

PPN ES 2:8 14.8% 34.50% 49.30% 1.40% -

AYLER 2:8 0.90% 8.10% 90.00% 1.00% -
Cream 3:7 6.70% 60.00% 33.3% - -
Butter 3:7 27.30% 63.60% 9.10% - -

Camembert 1:9 1.00% 9.00% 90.00% - -

Mozzarella 1.9 0.89% 8.04% 89.29% 1.78% -

Tete de Moine 1:9 0.78% 6.92% 92.30% - -
Raclette 1:9 0.52% 4.69% 93.75% 1.04%

Emmental 1:9 1.31% 11.84% 85.53% 1.32% -
B8R = 1:9 1.85% 16.70% 75.90% 1.85% 3.70%
HRER 3:7 13.91% 32.45% 46.36% 0.66% 6.62%
EXZR - - - 98.76% 1.24% -
ZHER 3:7 20.59% 48.04% 29.41% 1.96% -

2) FHAAE9 7
Wa Y §AES PBSE 345t &4 AR FAS AHT F 2.5% glutaldehydeol 3H7F < 12 2
3.

PBS A ¥ 3 247+ 00,2 23t 1332 00, PBSE A ¥ 811 3084 50, 70, 80, 90, 95, 100, 100%7+4] alchol
Z &34 0 2 ©4319th propylene oxide 2 3087t %3 318} epoxy resin 2 L ej 5t o] xupE Ao
uranyl acetate$} lead citrate 2 ©] 3% 2 5}¢] JEOL1010(Japan) 2.2 #2313t (Lee, 1981)
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Butanone A& 43| A17] I TritonS B A& BAA 7| & 28-S 7dstthd T/BEwu] &l A Aol &
242 ¥ 5] Butanone®] £& R 08 At o] B33 Cream, Butter, A&, ZARFelA 3:72 Ueht
A4, A, ARG, AP foll A 2:80] I 2t Cheese 50 53] 1:90] 1 X|Wo] Q= B &A= Tritono]
Butanone®] $1©] SDS9} NaOHRHS 25 §£9 317} 7H5 3t E S oA 2:8~82 ¢ ol HTHAE HA3A
o1} 5501430 AE Busirl A9 B7Rsd Aoz yehithg 84 2AJulelA Cream¥} Butter?} Btanone©]
60%2 YEPA I ek, $ 1%SDS Y H] & CheeseS 3 BAIE-FolM 75-98%2 = et &0 o] 2& €4
3ol A} Bl u] o] %1 Cheeseol A Ca- para caseineted] §8H curd7} 818) 5= B %9 SDS7H A Q)
7] ¥ A 02 Btk 2N NaOHY] £832 A ah= AU A% olth EDTAE 4, Ay, A&, 7HeAl
ZoMat 225 A0l Cadt o] $HEE FE 208 Bt

32 £33t
ag1lA Butsl o] Tzt AF ARNEZE AF, AAYH, Butter, X EA, ZAER, Mozzarell,
Emmental cheese5-0] I T3 37} 51 2] 942 A F ] AN EZ & 34 HEF, ofel 2T ot S/ P LA Fr 8} ofo] &
YL A7 AAHAIS0] gelE kA BT U casein®] £4Y, A1) 8-, SDSE] &2 W3] HEQ
202 BATLAS, 715 =, AR, Butters BT} QO 200l uel] <k 5738Hd FFE7H0.10]8t0]oh
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A2 AL NS My OHAMIE S FAMRO Cream Butter ofolA38 Camembert
0D 9.82%107% 026 651102 655%x107°2 X 9.39%10% 034 X 9.78x1072

N2 Mozzarela  Téte Moine  Raclette  Emmental JBR= MR x2S THES
OD 843x1072 9.65x1072  9.72x107% 7.75%107 0.19 0.16 518x102  6.88x1072

Fig. 1. Photographs of transparisation.
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Fig. 2. Typical spectrum of stansparent mixture
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plate
micrograph 1. SEM of streptococcus lactis culture in absence of solvent. (control)
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Fig. 3. Growth cure of streptococcus lactis in presence of solvent.
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Plate |

micrograph 2. SEM of streptococcus lactis culture in presence of solvent (Triton : butanole=2:8) during two
hours.

micrograph 3. TEM of streptococcus lactis culture in absence of solvent (control) during two hours, maginfi-
cation X 15.000

micrograph 4. TEM of streptococcus lactis culture in presence of solvent(Triton : butanole=2:8) during two
hours,magnification X 15.000

micrograph 5. TEM of streptococcus lactis culture in absence of solvent (control) during two hours, magnifi-
cation X 60.000

micrograph 6. TEM of streptococcus lactis culture in presence of solvent(Triton : butanole=2:8) during two
hours,magnification X 60.000
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Fig. 4. Suspentidn of milk.

Triglyceride
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Ews) o] 28 ok} ok AU AT E ST A3 A5 A7 SR ] gl AR
bt e 2 w&E o §318 AU HYthow) A ETe] 9 A4 o a2 Tk kel ¥-947t
A& AN S AT Z42E AAR FE YA SR AR THYH FHA L] BF7HE
#5]o] godo] B o2 Eds)a) =70t} #H Micellar casein EHo] A3}7)] =315 0] Avgt Y= & «
~casein B3 Colloide® 8- 8}o] o] AstA 35 AT £AE o] F3 ik Triton2 ARRIAZ
gl 5o 2352 27} A7) 1 SDSS} EDTA NaOHS} 82314 casein ¥4t A7 @& (monomer) 2 U7
x|7] 2ol FAo] E3} D9l Fout, 7et FY WA ES 7HA G 9 35 P stA] R (Fig. 4, Fig. 5)
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S8 31 colloid AT} WEol 949 thkst ARE e T3 o] fo] Uidd] f-gatoh AYT
butanonedl] &)8H0) B-A+El 4= 9T casein BAE $HUIA FAlo] SDS 9 NaOHY Z-8-9] =& 2 2 Triton
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Fig. 5. General view of dissolution for component.
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