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Abstract

In order to detect the gelation of ultrahigh temperature (UHT) treated market mitks during storage

at 20+ 1C .
measurement of pH values

the free amino groups were quantified with 24.6-trinitrobenzene sulfonic acid. and the
and the alcohol test were monthly carried out.

The average free amino

groups were 0.94~1.11 pM at 1 month, 1.95~2.17 uM at 5~6 month and 4.95~6.36 uM at 12 month.
The pH values at the same time as above were 6.72, 6.49~6.55 and 6.14~6.16, respectively. The
alcohol test showed positive results at 5~6 month, which could indicate the casein instability and
beginning of gelation. These results suggest that the gelation of UHT market milks could be predicted
through checking some chemical parameters weckly and be helpful for quality control.
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Fig. 1. Changes of free amino groups in UHT milks

from different company during storage
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Table 1. pH values and results of alcohol test of UHT milks during storage

Sample ————
pH- A 6.72
value B 6.72
C 6.71
D 7.72
E 7.72
Alcohol A NV
test B N
C N
D N
E N

Storage time (month)

1) N: Negative, 2) P: Positive

6 7 8 9 10 11 12

649 645 643 638 631 621 6.4
649 646 643 638 631 621 614
649 645 643 638 631 621 614
650 647 644 639 633 622 616
6.50 6 47 644 639 633 622 616

p I’ p P P p
P P P P I P P
P P P P P P P
P P P P p P p
P P P P p p p
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