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Abstract

The effect of addition of pectin on the stability of casein solution was studied to apply casein-pectin mixture
to apple juice. The solubility of 0.1% casein solution was below 20% at pH 3-5. However, the solubility of
0.1% casein-0.1% pectin mixtures was over 70% at pH 2-10. The increase in the concentration of casein-
pectin mixture showed adverse effect on the solubility. The apple juice (pH 3.4), containing 0.1-0.5% casein-
pectin mixtures, remained stable without the precipitation of casein. The stability of apple juice including
casein-pectin mixture was maintained upon heating at 100°C for 10 minutes or refrigerating for a week. This
study suggested the possibility of protein fortification to acidic beverages since casein-pectin mixture

maintained stability in apple juice.
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Fig. 1. Solubility of 0.1% casein and 0.1% casein-0.1%
pectin mixtures at various pH.
O : casein; @ : casein-pectin mixture.

AMEE1EE o pH 3~590A f8l=rt §43] b=
A& 4 & 9k ole YUY FHAHEH. 46) ¥
ol Szt FA43] Ao Vojdani®e| B e}
Ax|gle}. SR e v L3 xe Py
Al (soy protein isolate)ell HEIME 7] F0%] 2]
8 Bugl v} glol, didell FlA|Qld] #Hwlg Eg3l
73 4ol pH 3~59ME 70~80%2] A3] ¥ 43l
=E Rt ol AT Sol S XS}
= Helyar} ofel ] sHAlQl Exie) AAZH A
o)l 23] BAZEe] FYAE o] Fe] A 714
= AR HMEC. =3 Hele] Hrlo] o3 =
2] Z7lk% Aol FlA Qe Al L F
£ Rez Aidq.

FHCI-HEl EEES| &S

FHAlcle]l $A4 4] pH 49l 0.1% 714l £
Aol 0.05-025%2 HHE H7/INE 9 A &
= W2E Fig. 20 Vehlisich shAlQlS g 3
7}8A] d3kE 74 pH 49AM 1.5%2] L= e}
W windel] 9Bl 0.05%2 0.1% 7S Aol
2327 742 3%} 81%3M FASHA Frlsladd
el wWEle%7} 0.15% oAt A5l S3=r)
2318 Az gadte S B, Y] dAA
o] Hele] FEo FEs= A2z #WH . o=l
A= FiAQle) H=le) yxr) ohilal dogRe) Abs
AR T} A G3E vl AL 2njgid.

Takada®} Nelson& EvlE #A|Foll glo] wela}l &
olE el Absabdol] o8] AFe] Al #



g ol e E5HEe] A 1435

Solubitity (%)

0 e e o i, i

0 0.05 0.1 0.15 0.2 025 03
Pectin (%)

Fig. 2. The effect of pectin concentration on the
solubility of 0.1% casein at pH 4.
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Fig. 3. Solubility of 1:1 mixtures of casein-pectin at pH
4,
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Fig. 4. Stability of casein-pectin mixtures in apple juice.
a: The addition of casein to apple juice (AJ: Apple juice, 1:
0.1%, 2: 0.2%, 3: 0.3%, 4: 0.4%, 5: 0.5%); b: The addition
of casein-pectin mixture to apple juice (AJ: Apple juice, 1:
0.1%, 2: 0.2%, 3: 0.3%, 4: 0.4%, 5: 0.5%).
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