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Abstract

An experiment has been carried out in order to analyze the main components of Korean Cattles®
milk, and fractionate the milk proteins by DEAE-cellulose column. The results obtained were
summarized as follows.

1) The average values of specific gravity, pH and acidity of Korean Cattles’ milk which were neg
ative in alcohol test were 1,036, 6.4 and 0.21., respectively.

2) The average values of total solids, solids-not-fat, protein, lactose and ash contents of Korean
Cattles milk were 11.61%, 9.53%, 2.08%, 3.99%, 4.76% and (.86%, respectively.

3) Distribution of casein, whey protein, N.P.N., protein precipitated in 12% TCA, lactoglobulin
and lactalbumin contents of the milk were 3.07%, 1.13%. 0.10%. 4.06%, 0.34¢, and 0.66%,
respectively.

4) Acid casein obtained {rom Korean Cattles milk was fractionated into four fractions on DEAE-
celluiose column with (0. 005M tris-citrate buffer containing 6 M urea, pH 8.6, and the ratio of the
fraction LILII and IV was 3.24%, 52.67%, 26.22% and 17.87%, respectively.

5) Whey protein obtained from Korean Cattles milk was also fractionated into four iractions on
DEAE-cellulose column with 0.04M phosphate buffer, pH 5.8, and the ratio of the f{raction I,ILIII

and IV was 41.74%, 10.17%, 1.50% and 46.59%, respectively.
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Table 1. Physico-chemical properties of
Korean Cattles milk

Sample Specific g Alcohol
No. gravity  Acidity pH test (70%)
3 1.036 0.21 6.4 —(normal)
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Table 2. Main components of Korean Cattles milk

Sample Moisture Total- S.N.F. Fat Protein Lactose Ash Sialic
No. (%) solids (%) (%) (%> (%) (%) (%) acid (%)
3 88.39 11.61 9.53 2.08 3.99 4.76 0.86 0.25
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Table 3. Protein distribution of Korean Cattles milk

Total . Whey ‘Do Protein Lacto- Lact-
Sample protein Casein rotein )"E’I\' ppted 1n globulin albumin
No. A A prot %, , :
% % ” 129, TCA %5 o
3 4.20 307 1.13 0.10 4.06 0.34 0.66
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Fig.1. Effluent patterns for 300 mg samples of casein
from DEAE-cellulose column (1.5 by 27 cm)
with NaCl gradient in buffer, 0.(05M tris-cit-
rate- buffer, pH §. 6 containing 6M Urea
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Table 4, Ratio of each fraction area fractionated
by DEAE-cellulose column,

Fraction Fracticn Fraction Fraction

1¢%Y  B(%) B(ws N(%
Korean cattle 3.24 52. 67 26.22 17. 87
Holstein 4.63 43.37 24.10 27.90
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Fig.2. Effiuent patterns for 8 m! samples of Korear
Cattles’acid whey from DEAE-cellulose column
(1.5 by 20 em) with NaCl gradient in buffer,
0. 0(4M phosphate buffer, rH 5.8
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