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Effect of pH Value on the Processing Dairy-Alcohol
Drink Allocated from Reconstituted Skim Milk

HE Jing-mei  MA Jian-guo = XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The processing conditions of allocated dairy-alcohol drink from skim milk especially the ef-
fects of pH values a very important factor influencing the stability of casein to alcohol were studied in
this paper. The experimental results indicated that alcohol should be properly diluted and then added
into the reconstituted skim milk. The alcohol stability of casein rose along with the increasing of the
pH value of the reconstituted skim milk. The experiment also discovered that it was the pH value of
the reconstituted skim milk rather than the pH value of alcohol that played an important role on the pH
value of dairy-alcohol drink and pH 6.5~7.3 of the reconstituted skim milk was the perfect value.
In addition the change of the pH value of diary-alcohol drink in storage was also studied in this paper.
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