o \Ye JT< CJIJ—.'I

53515 sLaULS o8 g 9

39995y Lole 1 a9y 9 PH Cale 506

03 2 oaBis s sl Sasaly

e udSS) (lgas
Influence of pH and protein concentration on rheological

properties of whey protein dispersions
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Conclusions

The results of this study indicated that WP
dispersions at pH 4 showed higher initial viscosities
than at pH 5 and 6 when the protein concentration of

the dispersions was raised to 17.5%, and remained
high subsequent to the application of shear. The
consistency coefficient of WP dispersions was
affected by the pH as well as the protein concentration
of the WP dispersions. At low protein concentration
the consistency coefficient was at maximum at
pH 6 while at higher concentrations it reached the
maximum at pH 4. The heat induced gel formed by
WP dispersions at pH 4 exhibited greater structure
and strength that increased with increasing protein
concentration.
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