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The Gel-Like Coagulation in the Canned Milk Coffee Products

Toshihiro Tanabe, Yoshio Aoyama,
Ritsuko Nakanishi™ and Keiko Murai*

The gel-like coagulation occurred in canned milk coffee products. The characteristics of the
beverage was high coffee extract content in milk coffee. Judging from the appearance, the
coagulation was different from acid -coagulation of casein. The analytical data of the coagulation
suggested that it was a combined substance of «- and f-casein with calcium. It was guessed
that the casein micelle became unstable by generating the combination of x-casein with -
lactoglobulin. We succeeded the reproduction of the coagulation in the test tube. We also
observed the change in milk coffee in test tube during heat - sterilization using our retort with the
peeping device. It was confirmed that the coagulation occurred at the initial stage in heat-
sterilization process.
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Fig.1 The gel-like coagulation in the canned milk coffee products
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Table 1 Contents of components
%
Moisture  Protein Lipids Ash
Coagulation 90.0 2.01 0.52 0.53
Supernatant 91.6 0.54 0.31 0.44
Control 91.6 0.45 0.33 0.45
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Fig.2 Profiles of the elemental analysis
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Fig.3 The electrophoretic profile of coagulations and milk
ACS : The acid coagulation from supernatant
GLC : The gel-like coagulation
MK : Molecular weight markers
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Fig.4 Changes in the milk coffee during retort sterilization process (1)
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121C-10 min

121C-15 min 121°C-20 min

Fig.5 Changes in the milk coffee during retort sterilization process (2)
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