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Study of chymosin effect on camel milk caseinate and it relationship
with coagulation time .
Abstract

This study was conducted to determine the effect of camel chymosin on
camel milk caseinate as compared with the same effect on bovine caseinate in
addition to determine chymosin relationship on coagulation time of camel and
bovine milk by taking camel milk sample and bovine milk sample where each
one was divided into two treatments , first one is treated by camel chymosin and
the other was not treated which considered as control treatment for both types of
milk . the effect of chymosin was studied by using electrophoreces test on
acrylamyde gel . The enzyme relationship in coagulation time for both types of
milk was as studied , the caseinate components ratio , calcium salts and cyalic
acid effect on coagulation by testing rennet strength , calcium determination,
cyalic acid determination , total nitrogen determination . The results showed that
there was obvious differences in the caseinate components ratio between treated
and untreated camel milk as compared with the ratio of the same bovine milk
components where the caseinate components ratio in camel milk were (a-s-
caseine , P-caseine , B-caseine/ a-s-caseine )and 40.15, 49.49 ,0.81 % |,
respectively where the ratio in untreated were 39.53 ,57.32 ,1.45 % respectively
,where in the treated bovine milk caseinate components ratio 55.51, 40.83 , %
0.74 respectively ,and for untreated bovine milk were 50.00, 39.00 ,0.78 % ,

respectively . Results also showed the short coagulation time in spite of the
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weakness curd of camel milk as compared with the treated bovine milk curd .

Also obvious role of high concentration of cyalic acid and low free calcium ratio

in curd weakness was observed where the percentage of cyalic acid in each one of

caseine micelles ( large , medium , small ) were

14.29, 35.71, 50.00 %,

respectively as compared with its percentage in bovine milk which were 27.98

, 32.14, 39.88 %, respectively . Free calcium ratio in camel milk for the same

caseine micelles where 4.00, 1.54 , 1.32 % , respectively as compared with the

same ratio in bovine milk 3.11, 2.69 , 2.69%, respectively .

Key Words : Chymosin , camel milk , coagulation time.
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