
Journal of Dairy Science Vol. 76 No. 11 3384-3391  
© 1993 by American Dairy Science Association ® 

Functional Properties of Dephosphorylated 
Bovine Whole Casein 

D. L. Van Hekken 1 and E. D. Strange 1 

1 Eastern Regional Research Center, USDA, ARS, Philadelphia, PA 19118

 

Native whole casein and dephosphorylated (40 and 93%) whole caseins 

were evaluated for solubility between pH 3 and 8, Ca2+ sensitivity, 

emulsion capacity, emulsion stability, foaming capacity, and foam 

stability. The isoelectric point of the modified caseins shifted 

upward (.5 pH units for 93% dephosphorylated casein) as the degree of 

dephosphorylation increased. Caseins in NaCl solutions were equally 

soluble above their isoelectric points. Dephosphorylated caseins were 

more soluble in NaCl at pH 3 and in the presence of Ca at pH 7. 

Emulsifying properties were dependent on the amount of casein in 

solution and were greatest at the pH at which caseins were most 

soluble. Emulsions made with modified caseins were similar to native 

casein emulsions in initial turbidity and emulsion activity index 

values but had lower oil capacities and tended to be less stable. Dephosphorylated caseins formed 

less foam volume during sparging, and the foam was very unstable. The removal of the phosphate 

groups from whole casein improved its solubility and reduced emulsion and foaming properties in ways 

that may be of value to the food industry. 

Key Words: dephosphorylated casein •  calcium sensitivity •  emulsion •  foam

Submitted on October 26, 1992
Accepted on June 17, 1993

This article has been cited by other articles: 

 
HOME HELP FEEDBACK SUBSCRIPTIONS ARCHIVE SEARCH TABLE OF CONTENTS

QUICK SEARCH:   [advanced]

Go

Author: Keyword(s):

Year:  Vol:  Page: 

This Article

Full Text (PDF) 

Alert me when this article is cited 

Alert me if a correction is posted 

Services

Similar articles in this journal 

Alert me to new issues of the journal 

Download to citation manager 

 

Citing Articles

Citing Articles via HighWire 

Citing Articles via Google Scholar 

Google Scholar

Articles by Van Hekken, D. L. 

Articles by Strange, E. D. 

Search for Related Content 

PubMed

Articles by Van Hekken, D. L. 

Articles by Strange, E. D. 

P. Upreti and L. E. Metzger
Utilization of fourier transform infrared spectroscopy for 
measurement of organic phosphorus and bound calcium in cheddar 
cheese.
J Dairy Sci, June 1, 2006; 89(6): 1926 - 1937.  
[Abstract] [Full Text] [PDF] 

 



Copyright © 1993 by the American Dairy Science Association ®. 

M. M. Cassiano and J. A. G. Areas
Dependence of the Interfacial Behavior of {beta}-Casein on 
Phosphoserine Residues
J Dairy Sci, December 1, 2003; 86(12): 3876 - 3880.  
[Abstract] [Full Text] [PDF] 

 

HOME HELP FEEDBACK SUBSCRIPTIONS ARCHIVE SEARCH TABLE OF CONTENTS


