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Fig. 1. Effect of dephosphorylation on the ethanol stability of
artificial casein micelles
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Fig. 2. Ethanol stability of artificial casein micelles containing
dephosphorylated B-casein .
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Fig. 3. Stability of dephosphorylated skim milk system towards
ethanol
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Effect of Casein Debhosphorylation on Stability of Casein Micelles towards Ethanol

-Weon Sun Shin and Tae Wha Moon® (Department of Food Science and - Technology, Seowl National University, Suwon
441-744, Korea) ' L : '

Abstract : Various artificial casein micelle systems were prepared from ‘dephosphorylated: whole casein, B~ or k-casein
and their stabilities towards ‘ethanol were assessed. Ethanol stability was lower in the micelle systems with dephosphor-
ylated whole casein as compared to the artificial micelles prepared from-native whole casein, and the stability decreased
with the extent of dephosphorylation. The casein micelles with partially dephosphorylated k-casein had a lower ethanol
stability than those with native k-casein. Ethanol stability of the micelle system with dephosphorylated B-casein ‘decrea-
sed as the degree of dephosphorylation increased. Progressive dephosphorylation of caseins in skim ilk system
resulted in a decrease of the stability towards ethanol. The decrease was less than that in the system with dephosphor-
ylated individual caseins. Increase in pH of the artificial casein micelle ‘systems in the range of 63~7.2 led to an
increased ethanol stability manifesting that the presence of serine phosphates contributes significantly to the stability
towards ethanol. ' .
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