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Preparation and Suspension Stability of a New Calcium—Fortifier

HU fJinhua'*, LU Jiping', WEN Lijie', ZHOU Yue', ZHOU Peng"*?
(1. State Key Laboratory of Food Science & Technology , Jiangnan University, Wuxi 214122, China ;2. School of
Food Science and Technology, Jiangnan University , Wuxi 214122, China; 3. Synergetic Innovation Center of Food
Safety and Nutrition , Jiangnan University , Wuxi 214122, China ;4. State Key Laboratory of Molecular Engineering
of Polymers, Fudan University , Shanghai 200433, China )

Abstract: A new calcium-fortifier (Ca-MPC) prepared from milk protein concentration (MPC)
powders and insoluble calcium salts was characterized by confocal laser scanning microscopes and
{-potential. It was confirmed as the complex of protein and calcium particles. The formation of
Ca-MPC was driven by the weak molecular interactions. The differential interaction between protein
and calcium particles was further investigated. An improvement on the suspension stability of
Ca-MPC was observed when dispersed either in DI-water or protein solution,implying the industrial
application as a good resource of calcium-fortifier.

Keywords: milk protein concentration,calcium carbonate, hydroxyapatite,tricalcium phosphate,
molecular interaction
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Fig. 1 Confocal micrographs of the calcium—fortifiers prepared from MPC with CaCO;,HA and TCP
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