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Studies on Properties of Bovine Casein

Zhang Hui Yang Fangqi Gao Fuchen
(Dept. of Food Sci. and Eng.)

Abstract The properties including acid clotting and pepsin hydrolysis of as- casein and 3-
casein have been investigated and compaired. Thus, it’s clear that a largo omount of a- ca-
sein causes the indigestion of milk for baby.
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