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The Effects of Transglutaminase on Functional Properties
of Casein in Milk

WANG Miao FAN Cong-dong XU Rong-rong
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Casein in milk was modified by transglutaminase TG from microorganism. Modified ca-
sein was analyzed for their functional properties such as solubility foaming capacity foam stability
and water capacity ability. The results showed that the functional properties of casein greatly changed
after milk was modified by transglutaminase. Foaming capacity foam stability and water capacity
ability of casein were improved to different degrees. Solubility of modified casein was reduced slightly.
In addition the optimum conditions of TG reaction were obtained pH 7.0 incubation time 60 min
enzyme concentration 0.1~0.2 U mL and reaction temperature 50 C .
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