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ABSTRACT

This experiment was carried out to study fractionation and physicochemical characteristics of
caprine casein. Acid caseins obtained from caprine colostral and normal milk were analyzed by
chymosin treatment and fractionated by DEAE-cellulose column chromatography with linear gradi-
ent and electrophoresis, Protein, fat and lactose of caprine normal milk were 2.70%0.27%, 3.82+0.
51%, and 4.10+0.29%, respectively. More non-protein nitrogen(NPN) was released by chymosin
treatment from caprine colostral casein than normal casein. The electrophoretic pattern of caprine
casein was not similar to that of bovine casein, Caprine normal casein was fractionated by
DEAE-cellulose column chromatography with a 0.08~0.18 M NaCl linear gradient into 5 peaks with
the proportion of 5.27%, 26.07%, 25.97%, 30.40% and 12.29%, respectively. In order to identify the
pure fraction, the chymosin-treated caprine normal casein was fractionated by DEAE-cellulose
column chromatography with a 0,08~0.18 M NaCl linear gradient into 6 peaks with the proportion
of 17.06%, 9.10%, 17.85%, 20.11%, 27.03% and 8.85%, respectively.
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Fig. 1. Amount of NPN released by chymosin treat-
ment from 2% caprine casein solution at
35¢. O-0 : Colostral casein, O-O : Nor-
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Fig. 2. Polyacrylamide slab gel electrophoretic pattern of chymosin treatment on bovine and caprine whole

casein.

A Bovine whole casein B.and C. Bovine whole casein + chymosin D. Saanen whole casein

E. Saanen whole casein -+ chymosin F. Nubian whole casein G. Nubian whole casein -+ chymosin
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Fig. 3. Fractionation of bovine alkylated whole
casein by DEAE-cellulose column chromato-
graphy using THU buffer with a linear NaCl
gradient(0.03~0.25 M).
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Fig. 4. Fractionation of caprine alkylated whole
casein by DEAE-cellulose column chroma-
tography: using THU buffer with a linear NaCl
gradient(0.03~0.25 M).
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Fig. 5. Fractionation of caprine alkylated whole ca-
sein by DEAE-cellulose column chromato-
graphy using THU buffer with a linear NaCl
gradient(0.08~0.18 M).
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Table 1. The components of caprine normal milk(%)

Total solid
11.32+0.53

Lactose
4,10£0.29

Protein Fat
2.70£0.27 3.82+0.51

Caprine milk

Table 2. The area of fraction obtained by DEAE-cellulose column chromatography(0.08~0.18 M NaCl linear

gradient) of caprine normal casein and chymosin-treated caprine normal casein(%)

F-1 F-2 F-3 F-4 F-5 F-6
Caprine casein 5.27 26.07 25.97 30.40 12.29 -
Chymosin-treated caprine casein 17.06 9.10 17.85 20.11 27.03 8.85
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Fig. 6. Fractionation of chymosin-treated caprine
alkylated whole casein by DEAE-cellulose
column chromatography using THU buffer
with a linear NaCl gradient(0.08~0.18 M).
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