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5 0.20 0. 500 0.20 0.4
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Table 2 Standards of sensory evaluation
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Table 3 Results of overall evaluation for casein "Qula"

e M & #

EN R \ B c D WAy
1 1 1 1 1 4.0
2 1 2 2 2 4,48
3 1 3 3 3 5.02
4 1 4 4 4 7.38
5 1 5 5 5 9.38
6 2 1 2 3 5.52
7 2 2 3 4 9.00
8 2 3 4 5 5.74
9 2 4 5 1 7.92
10 2 5 1 2 5.16
11 3 1 3 5 6.72
12 3 2 4 1 7.90
13 3 3 5 2 7.42
14 3 4 1 3 8.90
15 3 5 2 4 6. 68
16 4 1 4 2 6.16
17 4 2 5 3 8.34
18 4 3 1 4 7.58
19 4 4 2 5 9.00
20 4 5 3 1 7.24
21 5 1 5 4 9.74
22 5 2 1 5 6.52
23 5 3 2 1 6. 80
24 5 4 3 2 8.76
25 5 5 4 3 4. 64
K 30. 26 32. 14 32.16 33.86
K2 33.34 36. 24 32.48 31.98
K3 37.62 32.56 36. 74 34.42
K4 38.32 41.96 31.82 40.38
Ks 36. 46 33. 10 42.80 37.36
K 6.052 6.428 6.432 6.772
K 6. 668 7.248 6. 496 6. 396
K3 7.524 6.512 7.348 6. 884
K4 7. 664 8.392 6. 364 8.076
Ks 7.292 6. 620 8. 560 7.442
R 1.612 1.964 2,196 1. 680
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Table 4 Results of physical and chemical determination

of verification experiment

L) W HE P FilE/mpa =+ s
1 0.388 1. 334625 0.25
2 0.453 1. 345837 0.28
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Fig.1 Infrared spectrum of raw material "Qula"
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Fig. 2 Infrared spectrum of casein "Qula"
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Fig.3 Infrared spectrum of fresh milk casein
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Optimization of the technology for the decoloration

of yak milk casein "Qula"
Gan Bozhong', Chang Haijun', Yu Qunli', Min Wenxiang’, Wang Zhibin'
(1. College of Food Science and Engineering, Gansu A gricultural University, Lanzhou 730070, China;
2. Hualing Milk Group CO..,Ltd, Hezuo, Gansu 747000, China)

Abstract: In the process of casein producing from the raw material "Qula", adding alkali, heating, and the impu-
rity of the material will hasten Maillard reaction, and make color become yellow or brown, which will lower the

quality of casein. L2s(5°) orthogonal experiment were used in the study, with Na2S03, Na:S:04, NaHSOs3 as

bleaching agents. Then the data gotten were analyzed to choose the best treatment. Results show that the best
dosage formulation is rongalite [ 0.15 g, sodium sulfite 0.4 g, sodium bisulfite 0. 375 g and rongalite I 0.2 g in
the raw casein( "Qula") per 8 g. Meanwhile, infrared spectrum analysis was used to raw casein material, casein

"Qula" and fresh milk casein. Results show that there are not differences between casein "Qula" and fresh milk

casein in the flavor and useful ingredients.

Key words: bleaching agent: casein; decolouration; infrared spectrum analysis



