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Cheese whey has gained attention as a protein source in various food
industries including functional foods, infant formulas, and bakery.
However, whey protein antigenicity is frequently observed in infancy.
One of the common means to reduce whey protein antigenicity is
enzymatic hydrolysis of its major proteins such as alpha-lactalbumin,
beta-lactoglobulin, and antigenic caseins. Recently, we have purified an
acid proteinase (MpuAP) form Monascus purpureus with higher substrate
specificity towards milk proteins. In this study, we report application
of the purified MpuAP for lowering whey protein antigenicity.
Antigenicity of whey protein hydrolysates (WPH) prepared by MpuAP,
pepsin, trypsin, and their combinations were evaluated by the method of
inhibition-ELISA. Antigenicity of WPH was correlated with degree of the
hydrolysis of whey protein by MpuAP. The combination of both MpuAP
and pepsin was shown to be completely removing the allergic proteins in
tricine-SDS-PAGE. And it was also observed the lowest inhibition of rabbit-
antiserum compared to other individual enzymes. Since there were no small
peptides could be seen in tricine-SDS-PAGE and the lowest antigenicity
observed in the way of MpuAP-trypsin combination, it would be an
ef cient method for the preparation of hypoallergic milk WPH avoiding the
ultrafiltration.
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