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Abstract

In order to understand some physicochemical and functional properties of whey powders, imported
and domestic products were analyzed. The pH values of imported whey powder solution were 5.85~
6.33, while those of domestic 5.70~6.43. The titratable acidity values of imported whey powders were
0.11~0.18%, while those of domestic products 0.10~0.24%. The contents of moisture, crude ash, pro-
tein, lipid and lactose of the imported whey powder were 1.31~2.10%, 7.37~7.49%, 11.54~12.14%,
0.82~1.40%, and 64.63~72.66%, respectively, while those of domestic products 2.11~2.81%, 5.39~8.03
%, 10.41~20.03%, 1.88~2.54%, and 54.32~68.42%, respectively. The active SH group contents of
imported whey powders were 0.36~0.82 uM/g, while those of domestic products ranged 0.29~4.83
uM/g. The protein solubility of imported whey powders were 54.50~82.26%, while that of domestic
products 26.93~68.44%. The emulsifying capacity and the emulsion stability of imported whey powders
were 5.83~12.53 cm?/g and 10.24~12.45%, respectively, while those of domestic products 6.19~11.28
cm?/g and 7.28~9.93%, respectively. The foam overrun and stability of imported whey powders were
4.34~5.54% and 0.49~0.66%, respectively, while those of domestic products 2.56~4.24% and 0.15~

0.35%, respectively.
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Table 1. Physicochemical properties of domestic and imported whey powders

Whey pH Acidity Moisture Ash Protein Lipid Lactose Active SH

powder + SD (%)% SD %)+ SD (%)% SD (%)x SD (%)£SD  (%)=SD  (uM/g9)+ SD
A 6.58% 0,03 0.02%0.01 1.19%+0.07 0.16%0.01 1229051 0.99+0.12 7123t 052 059t 0.15
B 6.33+0.02 0.11+0.04 1311 0.06 7371003 11541038 140t 025 64.63+0.65 0.82+0.14
C 5851003 0181001 210+005 749+0.05 1214%042 0.82+0.11 72661060 0.36% 0.07
D 570%0.02 0.24%0.02 2112 0.23 803%004 2003t026 232+0.09 62.29+658 4.83+051
L) 6.15£0.02 0.13£0.01 2811 0.13 6781 0.03 13131035 1.88+0.04 6258+062 0.29+ 006
F 6.37+0.04 0.10+0.01 2.56% 0.18 539+ 001 1041+t083 253+024 6842+ 1.15 2.74+0.28
G 6431 0.01 0.10£0.01 254+ 0.19 791+0.08 1384+ 057 254+020 5432+ 105 031+ 008

Number of samples n=5, SD: standard deviation
A: Imported demineralized whey powder

B-C: Imported whey powder

D-G: Domestic whey powder
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Table 2. The functional properties of domestic and imported whey powders

Whey powder

Protein solubility Emulsifying capacity Emulsion stability

Foam overrun  Foam stability

(%)% SD (cm?/g)* SD (%)% SD (%)% SD (%)% SD
A 99.49% 4.08 1284+ 0.65 1347+ 0.12 469+ 020 0.98+ 0.03
B 8226+ 0.52 12531 058 12452 0.19 554 0.09 0.66% 0.05
C 54,50 0.97 5.83+ 030 1024 0.1 4341023 049 0.04
D 2693+ 0.73 6.50+ 0.82 7.28+ 032 269+ 0.11 021+ 0.04
E 58.40 4.07 1128+ 0.28 993+ 029 420% 014 0.15% 0.04
F 64.21% 1.70 6.19% 0.59 892+ 0.15 424%0.18 035+ 0.04
G 6844+ 353 8.24* 038 8.24 0.10 256 0.07 0.15% 002

Number of samples n=4, SD: standard deviation
A: Imported demineralized whey powder

B-C: Imported whey powder

D-G: Domestic whey powder
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Fig. 1. Foaming capacity of domestic and imported
whey powders
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Fig. 2. Foaming stability of domestic and imported
whey powders
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