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The Effect of Salts on the System of the Allocated Milk-Alcohol Drink
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Abstract: The effect of citrate salts in different coneentrations on the system of allocated milk-alcohol
drink was studied it this paper. The pH value and viscosity of the milk-alechol drink system increased
with the increase of the citrate concentration. In addition, when the concentration of citrate increased
from 0. 002 mol/L to 0.02 mol/L, and when the concentration of aleohol was higher than 20%, there
was nearly same increase on the pH value of the system. However, as far as the viscosity of all milk-al-
cohol drink system was concerned, the increase of viscosity was less and less with the increase of the

aleohol concentration. The experimental results also indicated that the concentration of 0.008 mol/L

Vol.20 >e.5

was the optimum one to the stability of casein to alcohol.
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Fig.3  Effect of citrate on the viscosity of allocated
milk-aleohol drink
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Fig.4 Effect of citrate on the stability of milk-protein

to aleohol
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