Kurunme SHI N-Al wonen's Col | ege

NBKREELCFBEMR AR, 5355, 119~123, (2012)

KURUME SHIN-AI WOMEN’S COLLEGE BULLETIN, No.35, 119~123, (2012) 119

[/ — K]

)

- A”BITEEZTND BN O
EEREHIC K B/ (1)

A ol

R

The detection of milk fat in some commercial milk
and dairy products on Lipase hydrolysis (1)

ONJI Masashi and OKA Terumi

Abstract

To evaluate in vitro digestion of milk fat in some commercial milk and dairy products, the

distinctive digestion on lipase hydrolysis was investigated in 6 different conditions at 0, 20

and 40 °C for 15 and 30 minutes, respectively.

The digestion remarkably was differentiated not only concentration of substances, passage

of reactive time, optimal temperature but also other additive compositions which were fac-

tors of inhibitor, cofactor, sedimentation.

These comparative investigations of specificity of enzyme were expected the educational ef-

fect on the undergraduate experimentation.
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Table 1 Commercial milk and dairy products in this study
Solids not fat (%) Milk fat(%) Pasteurization
A 1 9.8% 0.4% 130°C, 2 sec.
2 9.8% 1.5% 130°C, 2 sec.
3 8.3% > 3.0%> 130°C, 2 sec.
B 1 8.9% 2.2% — *1
2 8.3% > 3.5%> 130°C, 2 sec.
3 8.6% 4.4% — *2
C 1 8.4%> 1.5% 130°C, 2 sec.
2 8.3% > 3.5%> 135°C, 2 sec.
D 1 10.0% 1.0% — *3
2 8.4% > 3.6%> 130°C, 2sec.

*1 @ Additive compositions follow as vitamin D, cellulose, calcium phosphate and ferruim pyrophosphate.
*2 ¢ Additive compositions follow as vitamin D and emulsifier.
*3 : Additive compositions follow as vitamin D, cellurose, calcium carbonate and ferruim pyrophosphate.
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FLEk L 72k R & Figure 1 ITR L7z, £/,
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ISR, IR ALONEIC Table 212F &9
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(Enzyme) D72/nT, BRSNS h>
REEE 0 CICRELZRKNR YT« 7 a
ho—J)VR&Emo7z (Fig. 1 & Table 2),
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OB TH o7 (Fig. 1(B)-3 & Table 2).
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Figure 1 Lipase hydrolylsis of commercial ‘\ _ . R -
milk and dairy products. TERBRNOEZHOD, U BV TLDIED

Enzyme ~ Control

(A)

Alphabet and Number are similar as Table 1. MIREEFIIN T LK HILEET DEENE N &
Table 2 Effect of lipase hydrolysis on commercial milk and dairy products
Enzyme Control
C 0 20 40 0 20 40

min. 0 15 30 0 15 30 0 15 30 0 15 30 0 15 30 0 15 30

Very low-fat milk A 1¥¥ n n n n PR PR n OROR n n n n n n n n n
Low-fat milk A 2% n n n n P*P* n O O n n n n n n n n n
B 1 n n n n P*P* nP*“ O n n n n n n n n n

C 1 n n n nP*+P*“ n O O n n n n n n n n n

D1 n n n n P*P* nP** O n n n n n n n n n

Normal milk A3 n n n n PYPY n Y Y n n n n n n n n n
B 2% n n n n PYPY n Y Y n n n n n n n n n

C 22 n n n n PYPY n Y Y n n n n n n n n n

D22 n n n n PYPY n Y Y n n n n n n n n n

Concentrated milk B 8 n n n n PYPY n Y Y n n n n n n n n

n : No reaction (Pink), PR : Pinkish red, OR : Orangish red, P+ : Pale pink, P+* : Pink little yellow,
O : Orange, PY : Pinkish yellow, Y : Yellow
#1 : Alphabet and Number are similar as Table 1.
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