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Study on protein changes of UHT milk during storage

GUO Qi-hui,BAI Xue,HU Xin-yu, LIU Wei-xing

(Inner Mongolia MENGNIU Dairy ( Group) Co., Ltd., R&D,Huhhot 011500, China)

Abstract . During storage, the plasmin activity, protein precipitation, protein size, free amino nitrogen in the UHT milk

were analyzed. The results showed that the plasmin activity, protein precipitation, protein size, free amino nitrogen
increased during storage (P <0.01) ;higher correlation coefficient( P <0.01)was found during the plasmin activity,

protein precipitation, protein size and free amino nitrogen.
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