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Short review

Interactions of milk proteins during
the manufacture of milk powders

Harjinder Singh*

Riddet Centre, Massey University, Palmerston North, New Zealand

Abstract – The manufacture of milk powders involves heating the milk, usually known as pre-
heating, then concentrating the milk solids by evaporation and spray drying. In the manufacture of
high protein milk powders, ultrafiltration/diafiltration is normally applied prior to evaporation and
drying. These processes cause interactions between the various components in milk that influence
powder functionality. The structure and stability of casein micelles are fairly well known under con-
ditions as in milk. However, the details of the effects of milk powder processes on casein micelle
structure and interactions are not much understood. Preheat treatment applied to milk prior to evap-
oration aims to produce powders with specific functional properties and applications. A major effect
of preheating is the denaturation of whey proteins and their association with casein micelles. The
nature and extent of association of whey proteins with the casein micelles, involving κ-casein, influ-
ence how the casein micelles behave during further processing. During evaporation, casein micelle
size increases due mainly to aggregation of some of the micelles and increased association of whey
proteins with the micelles. There has been little work examining the specific effects of spray drying
on casein micelles in milk. In the manufacture of high protein powders, concentration of milk by
ultrafiltration, in particular diafiltration prior to drying, can cause dissolution of colloidal calcium
phosphate, resulting in loosening of the casein micelle structure, and possibly swelling of casein
micelles. Increasing the degree of concentration causes progressive breakdown of micellar struc-
ture from an intact micelles to a swollen diffuse micelle and finally to a smaller fragmented micellar
structures. These changes in casein micelles predispose the milk system to further protein-protein
interactions during spray drying, and consequently impact on the functionality of the product.
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摘摘摘要要要 –乳乳乳粉粉粉生生生产产产过过过程程程中中中乳乳乳蛋蛋蛋白白白之之之间间间的的的相相相互互互作作作用用用。。。乳粉生产过程需要先对乳进行预热处理,
然后经过蒸发和干燥来浓缩乳中的固体。在制备高蛋白含量的乳粉时,在蒸发和干燥之前通
常采用超滤或全滤的方法。这些过程能够影响乳成分之间的相互作用进而影响乳粉的功能
性。在乳中酪蛋白胶束的结构和稳定性非常重要。乳粉加工过程对酪蛋白胶束结构影响以
及存在着蛋白质之间的相互作用,关于这方面内容有过详细的研究。在蒸发之前采用预热的
目的是使生产出来的奶粉具有特殊功能性和用途。预热的主要作用就是使乳清蛋白变性后
能够与酪蛋白胶束聚集在一起。乳清蛋白与酪蛋白胶束之间固有的和外在的聚集作用,包
括对κ-酪蛋白的聚集,在进一步加工中会对酪蛋白胶束的性质产生一定的影响。在蒸发过程
中,主要是由于一些酪蛋白胶束的聚集,使得酪蛋白胶束变大,也增加了乳清蛋白与酪蛋白胶
束的聚集作用。关于干燥对乳中酪蛋白胶束具有特殊影响的报道非常少。在生产高蛋白含
量的乳粉时,干燥之前使用超滤,特别是使用全滤,可以使得磷酸钙胶体分散,导致酪蛋白胶
束的结构松散,并有可能使得酪蛋白胶束膨胀。增加浓缩程度会加剧酪蛋白胶束结构从完整
的胶束到膨胀分散的胶束以至于最后形成小的酪蛋白胶束碎片。由于酪蛋白结构上的变化
容易导致喷雾干燥过程中发生蛋白-蛋白之间的相互作用,最终影响产品的功能性。
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Résumé – Interactions entre les protéines laitières au cours de la fabrication de poudre de
lait. La fabrication de poudre de lait implique un traitement thermique du lait, qu’on appelle pré-
chauffage, puis sa concentration en matière sèche par évaporation ou séchage par atomisation. Pour
les poudres à teneur élevée en protéines, l’ultrafiltration/diafiltration est normalement utilisée avant
évaporation ou séchage. Ces procédés provoquent, entre les différents composés du lait, des inter-
actions qui influent sur les propriétés fonctionnelles des poudres. La structure et la stabilité des
micelles de caséine sont relativement bien connues dans le lait. Cependant, les effets des procé-
dés de fabrication de poudre sur la structure et les interactions des micelles de caséine sont bien
compris. Le but du traitement de préchauffage appliqué au lait avant évaporation est de produire
des poudres ayant des propriétés fonctionnelles et des applications spécifiques. Un effet majeur du
préchauffage est la dénaturation des protéines de lactosérum et leur association avec les micelles
de caséine. La nature et l’amplitude de l’association des protéines de lactosérum avec les micelles
de caséine, impliquant la caséine κ, influent sur le comportement des micelles de caséine au cours
des traitements ultérieurs. Pendant l’évaporation, la taille des micelles augmente principalement à
cause de l’agrégation de certaines micelles et de l’association accrue des protéines de lactosérum
avec les micelles. Il y a eu peu de travaux sur les effets spécifiques du séchage par atomisation sur
les micelles de caséine dans le lait. Dans la fabrication de poudres à teneur élevée en protéines, la
concentration du lait par ultrafiltration, en particulier la diafiltration, avant séchage, peut provoquer
la dissolution du phosphate de calcium colloïdal, résultant dans un relâchement de la structure de
la micelle et potentiellement un gonflement des micelles. L’élévation du taux de concentration pro-
voque la rupture progressive de la structure de la micelle qui passe de l’état intact à un état diffus
gonflé pour finalement s’émietter en plus petits fragments. Ces changements dans les micelles de
caséine prédisposent le système du lait à des interactions protéines/protéines ultérieures au cours du
séchage par atomisation et ayant un impact sur les propriétés fonctionnelles du produit.

poudre de lait / protéine / interaction /micelle / dénaturation

1. INTRODUCTION

Milk powders are defined by the Codex
Standard 207-1999 [6] as “milk products
that can be obtained by the partial removal
of water from milk”. There are mainly two
types of commercial milk powders, that
is, skim milk powder (SMP) and whole
milk powder (WMP) that are further clas-
sified as either instant or regular. SMPs
are commonly classified as low-, medium-
or high-heat powder on the basis of their
whey protein nitrogen index (WPNI). In
recent years, a number of high protein
milk powders with protein content in the
range 50–85% have been developed, using
membrane technologies. These powders
are commonly referred to as milk protein
concentrates (MPC), and may be classified
as MPC56, MPC70 and MPC85; the num-
ber denotes approximate protein concen-
tration. The compositions of various types
of milk powders are given in Table I.

Milk powders are used in a number
of applications [3, 14]. In recombining

applications, SMP and anhydrous milk fat
are mixed together by dissolving them in
water (reconstitution) and homogenisation.
The products that can be made include
recombined evaporated milk, recombined
milks, recombined sweetened condensed
milk, yoghurt, cheese and fermented milk
beverages. Milk powders, both SMP and
WMP, can be also used as functional ingre-
dients to a wide variety of foods, for exam-
ple chocolate, bakery, beverages and con-
fectionery.

MPCs are commonly added to milk or
cheese formulations to enhance the pro-
tein content and/or the yield of the final
product. The MPC can be used to enhance
the textural characteristics of yoghurts. The
use of MPCs in nutritional drinks is grow-
ing. In these application, MPC provides
both casein and whey proteins in the same
ratio and milk, but without the high lactose
content [3].

Milk powders may be used by con-
sumers directly at home by mixing milk
powder and water. Alternatively powder
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Figure 1. General manufacturing processes for a typical whole milk powder (WMP), skim milk
powder (SMP) or milk protein concentrate powder (MPC).

Table I. Typical compositions of milk powders.

Product WMP SMP MPC56 MPC70 MPC85

Milk fat 26.8 0.8 1.3 1.4 1.0

Protein 25.0 34.0 57.1 70.0 85.0

Lactose 39.1 53.5 30.1 17.0 3.0

Minerals (ash) 5.8 7.9 7.7 7.2 7.0

Moisture 3.3 3.8 3.8 4.4 4.0

WMP = whole milk powder; SMP = skim milk powder; MPC = milk protein concentrate powder.

can be used as a whitener by adding it
directly to hot coffee or tea. For house-
hold use the powders are instantized during
spray drying by lecithination and agglom-
eration, so they dissolve rapidly in water at
room temperature [14].

The manufacturing processes for milk
powder consist of several distinct stages
(Fig. 1): (i) separation and pasteuriza-
tion of the raw milk into desired compo-
nents for final product specifications (for
SMP most of the fat is removed, whereas,

for WMP only a portion of fat is re-
moved); (ii) preheat treatment of milk for
a set time/temperature combination for
the desired functional characteristics of
the powder; (iii) concentration of milk by
multiple-effect evaporator to remove wa-
ter; (iv) homogenisation of the concentrate
is the case of WMP manufacture to pro-
tect the fat globules from coalescence dur-
ing spray drying; (v) heat treatment of the
concentrate to reduce the viscosity prior to
its entry into the spray drier; and (vi) spray
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drying of the concentrate to remove most
of the water.

In the manufacture of MPC, skim milk
is concentrated by ultrafiltration to increase
the protein content and remove lactose and
salts (Fig. 1). In the manufacture of higher
protein powders (normally above 70% pro-
tein on a dry powder basis), diafiltration
is normally applied. Generally, there is no
preheating step involved. After ultrafiltra-
tion and diafiltration of the skim milk, the
retentate is evaporated to remove more wa-
ter and then spray dried.

Milk powders, intended for various end
uses, require consistency of composition,
desirable physical attributes and functional
properties. Functional properties of milk
powders aligned with specific end uses, to
some extent, can be induced by manipu-
lating the milk compositions and process-
ing techniques (including heat treatment,
homogenisation and ultrafiltration). Al-
though the factors controlling the physical
attributes, such as solubility, dispersibil-
ity, etc., are fairly well documented, rel-
atively little is known about interactions
of proteins that may occur during the
powder manufacturing processes and how
these interactions affect the functionality
of the final powder. This paper provides
an overview of the important interactions
of proteins during the manufacture of milk
powders, including high protein powders.
The paper also considers possible conse-
quences of these interactions in the func-
tional properties and applications of milk
powders.

2. INTERACTIONS OF PROTEINS
DURING SKIM MILK POWDER
MANUFACTURE

2.1. Preheat treatment

Preheat treatment, prior to evaporation,
is the most important tool in the manu-
facture of SMPs. Preheating temperatures

vary widely, ranging from pasteurization
(72 ◦C for 15 s), through low-temperature,
long-time heating (e.g. 85 ◦C for up to
30 min) to high-temperature, short-term
heating (120 ◦C for 2 min) using direct
(steam injection) or indirect (plate heat ex-
changer) heating [20]. There are a large
number of studies on heat-induced inter-
actions of milk proteins, but they have
largely been carried out by heating milk in
water or oil baths under laboratory scale
conditions [7, 16]. The commercial heat-
ing equipment, as that used in milk pow-
der manufacture, can produce quite differ-
ent levels and types of proteins interactions
compared to heat treatments on a labora-
tory scale.

The most important effects of preheat-
ing on milk proteins are the denaturation
of whey proteins and their association with
the casein micelles [19]. The minor whey
proteins, serum albumin and immunoglob-
ulins, begin to denature at ∼65 ◦C, but
the major whey proteins, β-lactoglobulin
(β-LG) and α-lactalbimin (α-LA), show
significant denaturation only at tempera-
tures >70–75 ◦C [9, 16]. The order of sen-
sitivity of various whey proteins to heat-
induced denaturation has been reported to
be: immunoglobulins > serum albumin >
β-LG A > β-LG B > α-LA. In conditions
that exist in milk, the denaturation of whey
proteins is immediately followed by aggre-
gation reactions. The denatured whey pro-
teins can interact with the casein micelles,
more specifically with κ-casein in the mi-
celles and/or simply self-aggregate to form
polymeric products. β-LG has been shown
to form complexes with α-LA, which can
subsequently interact with κ-casein [8,13].

The principal interaction between β-LG
and κ-casein has been shown to involve
the formation of disulfide bonds between
β-LG and κ-casein. Two disulfide bridges
and a free thiol group in the native struc-
ture of β-LG play an important role in this
interaction. Our recent work [18], using
2-D PAGE methods, has identified several
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Figure 2. Denaturation and WPNI at varying levels of whey proteins in raw milk.

interaction products that are generated dur-
ing heat treatment of skim milk. Heat treat-
ment causes native β-LG to interchange
into non-native monomer and non-native
disulfide-bonded dimer which then inter-
act with α-LA or κ-casein. It is interest-
ing that αs2-casein, which has one disulfide
bridge, does not interact with β-LG in milk
systems [18]. This may be because αs2-
casein is located inside the micelles and is
not accessible to β-LG or that αs2-casein is
a particularly stable entity, especially as a
dimer [18].

The interactions of whey proteins with
the caseins micelles have been shown to
be related to changes in casein micelle size
during heat treatments. Anema and Li [1]
reported that on heating milk at tempera-
tures up to 100 ◦C, the change in micelle
size was dependent on the pH of milk at
heating, which also influenced the extent
of association of denatured whey proteins
with the micelles. At pH 6.5, where about
70% of the denatured whey proteins were
associated with the micelles, the average
micelle size increased by about 35 nm. At

pH 6.7, where the level of whey protein as-
sociation was about 30%, the micelle size
increased only about 5 nm.

In the dairy industry, WPNI is a com-
mon measure for denaturation of whey pro-
teins in skim milk powders. Basically, the
powder is dissolved in water and then sat-
urated with NaCl solution, followed by fil-
tration which retains denatured whey pro-
teins and casein. The filtrate is analysed
for its protein content, and the value is ex-
pressed as WPNI, which is the quantity
of undenatured whey proteins per gram of
powder. Thus, as the extent of denaturation
of whey proteins increases, the WPNI de-
creases (Fig. 2). Strong positive correlation
(R2 > 0.95) between WPNI and the extent
of denaturation of β-LG or total whey pro-
teins as determined by polyacrylamide gel
electrophoresis (PAGE) analysis have been
shown [2]. A major limitation of the WPNI
is that it does not take into account the orig-
inal whey protein content of milk. There-
fore, the higher the whey protein content
of the raw milk prior to heat treatment, the
higher is the WPNI of the powder (Fig. 2).
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As the level of whey proteins in the raw
milk varies with lactation and/or season,
use of the WPNI is satisfactory only when
the original whey protein content of the
raw milk is shown. On the basis of WPNI,
SMPs can be classified into low-, medium-
and high-heat types (Fig. 2). WPNI is also
a gross indicator, with certain limitations,
of suitability of the SMP for different ap-
plications.

The extent of protein interactions that
occur during preheating also affects pow-
der solubility and shelf life. Generally, the
higher the degree of denaturation and ag-
gregation, the poorer the powder solubil-
ity and better the oxidative stability of
WMPs [14].

2.2. Evaporation

The purpose of evaporation is to remove
as much water as possible without ad-
versely affecting the quality of the powder.
As the milk becomes more concentrated,
its viscosity increases, making it difficult to
remove water. Therefore, the evaporation
process is limited to concentrating milk
only up to ∼50% total solids. The evap-
oration of milk is normally carried out at
temperatures between 50 and 70 ◦C with
a residence time in each stage of about
1 min [20]. Under these conditions, whey
proteins denaturation is considered to be
minimal [19]. Recently, Oldfield et al. [17]
showed that evaporation of skim milk to 47
to 49% total solids in a multiple effect
evaporator, and subsequent heat treatment
of the concentrate in the range 64–74 ◦C
had no significant effect on the denatu-
ration of β-LG, α-LA, serum albumin or
immunoglobulin G. This was considered to
be partly due to the increased stability of
whey proteins at high total solids concen-
trations.

The pH of milk decreases during con-
centration from an average initial value
of 6.7 to approximately 6.3 at 45% total

solids. This is partly due to changes in salt
equilibria as more calcium phosphate is
transferred from the soluble to the colloidal
state, with a concomitant release of hydro-
gen ions. Le Graet and Brulé [11] have
shown that, when the milk is concentrated
about fivefold by evaporation, soluble cal-
cium and soluble phosphate increase by a
factor of about two, the remainder of the
soluble calcium and phosphate being trans-
formed into the colloidal state. The activity
of calcium ions increases only slightly but
the ratio of monovalent to divalent cations
increases markedly [13]. Casein micelles
may increase in size due to the increase in
colloidal calcium phosphate or due to co-
alescence of the micelles [20]. While nu-
merous studies have been carried out on
the behaviour of proteins in normal milk,
research into evaporated milk is very diffi-
cult due to its high viscosity and tendency
towards age gelation.

2.3. Spray drying

The changes induced in milk systems by
spray drying are not well understood. The
heat exposure of milk during spray drying
may vary considerably, depending on the
design of the drier, the operating conditions
and the length of time the powder is held
before cooling. The native properties of the
milk components are essentially unmodi-
fied by moderate drying conditions [20].
The normal size distribution of the casein
micelles and their heat stabilities and ren-
neting characteristics are substantially re-
covered on reconstitution of spray-dried
milk.

During spray drying, the increases in
protein denaturation and aggregation are
likely to depend on the temperature of the
air into which the milk is sprayed (inlet
air temperature), the degree of concentra-
tion and the temperature of the concentrate
prior to drying, the size of the dry-
ing droplets and the temperature of the
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air/powder mixture exiting from the drier
(outlet air temperature). Drying is usually
very rapid and the temperature of the milk
droplets does not exceed 70 ◦C until they
have lost almost all their water [20]. The
temperature of the droplets approaches that
of the outlet air as the drying process nears
completion. For this reason, the outlet air
temperature is a critical parameter control-
ling heat damage to dry milk products. It
has been shown recently that the denatu-
ration of whey proteins during spray dry-
ing was minimal with no apparent loss
of immunoglobulin G and only a small
loss of serum albumin (3–7%) [17]. Vary-
ing the inlet/outlet air dryer temperature
(200/100 ◦C–160/89 ◦C) appears to have
no significant effect on whey proteins de-
naturation [17].

Changes may occur in the salts equi-
libria during spray drying. The process of
drying would be expected to produce the
same types of changes in salts equilibria as
does evaporation, i.e. an increase in col-
loidal calcium phosphate and a decrease
in pH. It has been shown that the con-
centrations of soluble calcium and soluble
phosphate in reconstituted skim milk are
about 20% lower than those in the original
milk [15].

3. INTERACTIONS OF MILK
PROTEINS DURING
THE MANUFACTURE OF MILK
PROTEIN CONCENTRATE
POWDERS

In the manufacture of MPC, skim milk
is concentrated by ultrafiltration prior to
evaporation and spray drying. As the pro-
cess involves no preheating (except pas-
teurization), whey protein remain largely
in their native state. The ultrafiltration pro-
cess allows water, lactose, non-protein ni-
trogen compounds and soluble salts to pass
through the membrane while retaining ca-
sein micelles and whey proteins. Some

calcium, magnesium, phosphate and citrate
are associated with the casein micelles in
milk, and hence are retained in the concen-
trate. The ratio of casein to whey proteins
in the MPC is similar to that in the SMP.

Electron microscopy studies [21] have
shown that the size of the highest pro-
portion of casein micelles (80–100 nm) in
milk was reduced (to 60–80 nm) at a vol-
ume concentration factor of about 5. The
volume distribution and the average diam-
eter of casein micelles decreased upon ul-
trafiltration of skim milk. These changes
in micelle size were considered to be due
mainly to the changes in the levels of milk
salts, particularly calcium and phosphate.
In contrast, McKenna [12] found that there
was little change in particle size at the early
stages of ultrafiltration, but at the end of
the ultrafiltration process, and particularly
during diafiltration the average micelle size
increased significantly.

Examination of casein micelles by elec-
tron microscopy during the course of ul-
trafiltration and diafiltration revealed pro-
gressive swelling of casein micelles and
formation of non-micellar material [12].
Figure 3 shows a thin section micrograph
of skim milk; roughly spherical particles,
i.e. casein micelles, of different sizes are
clearly observed (Fig. 3A). After ultrafil-
tration there appears to no considerable
change in casein micelle size, but more
non-micellar material could be seen in the
micrographs (arrows) (Fig. 3B). After di-
afiltration, there appeared to be significant
change in the structure of casein micelles.
There is an increase in non-micellar ma-
terial, and casein micelle appears to be
swollen and less dense (Fig. 3C). After
evaporation, the micelles appear to pack to-
gether, resulting in aggregation of some of
the micelles (Fig. 3D). The non-micellar
material appears to link these micelles to-
gether.

It is likely that the loss of serum calcium
and phosphate during ultrafiltration and
diafiltration results in the dissolution of
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Figure 3. Thin sectioning transmission electron microscopy of skim milk (A), ultrafiltrated skim
milk (B), diafiltrated skim milk (C) or evaporated skim milk (D) (from McKenna [12]).

colloidal calcium phosphate. Consequently
this continual loss of colloidal calcium and
phosphate results in loosening of casein
micelle structure and is thus responsible
for swelling of the micelles [12]. During
evaporation, there appears to be an increase
in micelle aggregation, involving the non-
micellar material or dissociated casein mi-
celles. Spray drying probably induces fur-
ther protein-protein interactions, but the
nature of these interactions is not known.

MPC powders with very protein content
(e.g. MPC85) are generally known to have
poor solubility upon reconstitution in wa-

ter at 20 ◦C, but the solubility improves
at higher reconstitution temperatures. The
solubility of these powders decreases with
storage time at elevated temperatures. The
major factor affecting the solubility be-
haviour of MPC85 appears to be related
to the rate of water transfer into the
powder particle rather than to the ther-
mal processes during manufacture. Vari-
ous processes have been proposed for man-
ufacturing MPC powders with improved
solubility in cold water, involving the ad-
dition of a monovalent salt to the ultrafil-
tered retentate prior to drying [5] or partial
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Table II. Functional requirements of milk powders in selected food products.

Product Type of powder Functionality

Recombined milk Low- and Solubility, flavour,

low-medium-heat emulsion stability

UHT recombined milk Low- and medium-heat Solubility, heat stability,

emulsion stability

Recombined evaporated milk High-heat Heat stability, viscosity

Recombined cheese Low-heat Rennetability

Ice cream Medium-heat Emulsification, foaming,

water absorption

Confectionery High-heat Water absorption, texture

Baked foods High-heat Water binding, texture

replacement (∼30%) of calcium content of
ultrafiltered retentate by sodium ions [4].
The insoluble material found in the recon-
stituted MPC powders has been charac-
terised by McKenna [12] and Havea [10].
Using electron microscopy McKenna [12]
showed that insoluble material in MPC85
consists of large particles (up to 100 μm)
formed by fusion of casein micelles, in-
volving some kind of protein-protein in-
teractions. These fused casein micelles ap-
pear to form a skin-like structure on the
outside of a powder particle, inhibiting the
movement of water into the particle. Upon
reconstitution in water, large parts of these
particles remain intact.

Havea [10] confirmed these findings,
and reported that the insoluble mate-
rial consists predominantly of αs- and
β-caseins, as revealed by PAGE analysis.
This material was held together by weak
non-covalent interactions that were eas-
ily disrupted under SDS-PAGE conditions.
Although some disulfide-linked protein ag-
gregates consisting of κ-casein and β-LG
were present in MPC powders, these ag-
gregates were not considered to play an im-
portant role in the formation of insoluble
material. Further work is required to under-
stand the nature of protein-protein interac-
tions involved in the formation of insoluble

material, and develop methods that can be
used to minimize protein interactions dur-
ing the manufacture of MPC.

4. FUNCTIONAL PROPERTIES
OF MILK POWDERS

The functional properties of milk pow-
ders are essentially the manifestation of
the physical and chemical properties of
milk proteins. These include emulsifica-
tion, foaming, water absorption, solubility,
viscosity, gelation and heat stability. The
preheat treatment of milk prior to evapo-
ration and drying has been the most widely
used method to produce milk powders with
different functional properties. Membrane
technology has also been exploited to mod-
ify the functional properties of milk pow-
ders. Table II lists the commonly used
milk powders in selected food products
and the major functional attributes required
of milk powder. Milk proteins provide a
number of key functions in a number of
food applications. Casein micelles, which
largely retain their integrity during man-
ufacture, provide their unique functional
properties, e.g. curd formation, heat stabil-
ity, and emulsification. The whey proteins
may be more or less denatured, depending
on the heat treatment during manufacture.
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The denaturation of whey proteins may al-
ter the properties of casein micelles by in-
teracting with κ-casein at the surface of the
casein micelles. This interaction increases
the rennet clotting times and impairs curd
formation, thus making milk powder un-
suitable for used in recombined cheese. On
the other hand, this interaction increases
the heat stability of milk proteins when
powders are used in the manufacture of
recombined evaporated milk. Casein mi-
celle/denatured whey protein complexes
are able to imbibe a considerable quantity
of water which increases the viscosity and
gel strength of yoghurt and other cultured
milk products. There is limited information
available in the literature on the relation-
ship between functional properties and the
process-induced changes in proteins. In or-
der to produce new ranges of milk powders
with specific functional properties, quan-
titative understanding of the fundamental
basis of functionality, and its relationship
to the various changes in milk components
during manufacture, will need to be devel-
oped.

REFERENCES

[1] Anema S.G., Li Y., Effect of pH on the as-
sociation of denatured whey proteins with
casein micelles in heated reconstituted skim
milk, J. Dairy Res. 51 (2003) 73–83.

[2] Anema S.G., Lloyd R.J., Analysis of whey
protein denaturation: a comparative study
of alternative methods, Milchwissenchaft 54
(1999) 206–210.

[3] Baldwin A., Pearce D., Milk powder,
in: Onwulata C. (Ed.), Encapsulated and
Powdered Foods, Taylor & Francis, Boca
Raton, Florida, 2005, pp. 387–434.

[4] Bhaskar G.V., Singh H., Blazey N.D.,
Milk protein concentrate products and
process, International Patent Specification
WO01/41578, Palmerston North, New
Zealand, New Zealand Dairy Research
Institute, 2001.

[5] Carr A.J., Milk protein concentrate prod-
ucts and uses thereof, International Patent

Specification WO02/196208A2, Wellington,
New Zealand, New Zealand Dairy Board,
2002.

[6] Codex Alimentarius, FAO/WHO Food
Standards. Codex standard for milk powders
and cream powders Codex Stan 207-1999
[Online] http://www.codexalimentarius.net/

[7] Corredig M., Dalgleish D.G., Effect of tem-
perature and pH on the interactions of whey
proteins with casein micelles in skim milk,
Food Res. Int. 29 (1996) 49–55.

[8] Corredig M., Dalgleish D.G., The binding of
α-lactalbumin and β-lactoglobulin to casein
micelles in milk treated by different heating
systems, Milchwissenschaft 51 (1996)123–
127.

[9] Dannenberg F., Kessler H.G., Reaction ki-
netics of the denaturation of whey proteins
in milk, J. Food Sci. 53 (1988) 258–263.

[10] Havea P., Protein interactions in milk protein
concentrate powders, Int. Dairy J. 16 (2006)
415–422.

[11] Le Graet Y., Brulé G., Effect of concentra-
tion and drying on mineral equilibria of skim
milk and retentates, Lait 62 (1982) 113–125.

[12] McKenna A.B., Effect of processing and
storage on reconstitution properties of whole
milk and ultrafiltered skim milk powders,
Ph.D. thesis, Massey University, Palmerston
North, New Zealand, 2000.

[13] Nieuwenhuijse J.A., Timmermans W.,
Walstra P., Calcium and phosphate parti-
tions during the manufacture of sterilized
concentrated milk and their relations to the
heat stability, Neth. Milk Dairy J. 42 (1988)
387–421.

[14] Oldfield D., Singh H., Functional proper-
ties of milk powders, in: Onwulata C. (Ed.),
Encapsulated and Powdered Foods, Taylor &
Francis, Boca Raton, Florida, 2005, pp. 365–
386.

[15] Oldfield D.J., Singh H., Taylor M.W.,
Association of β-lactoglobulin and α-
lactalbumin with the casein micelles in skim
milk heated in an ultra-high temperature
plant, Int. Dairy J. 8 (1998) 765–770.

[16] Oldfield D.J., Singh H., Taylor M.W., Pearce
K.N., Kinetics of denaturation and aggrega-
tion of whey proteins in skim milk heated in
an ultra-high temperature (UHT) pilot plant,
Int. Dairy J. 8 (1998) 311–318.



Milk powders and interactions of milk proteins 423

[17] Oldfield D.J., Singh H., Taylor M.W., Effect
of preheating and other process parameters
on whey protein reactions during skim milk
powder manufacture, Int. Dairy J. 15 (2005)
501–511.

[18] Patel H.A., Singh H., Anema S.G., Creamer
L.K., Effects of heat and high hydrostatic
pressure treatments on disulfide bonding in-
terchanges among the proteins in skim milk,
J. Agric. Food Chem. 54 (2006) 3409–3420.

[19] Singh H., Creamer L.K., Denaturation,
aggregation and the stability of milk protein

during the manufacture of skim milk powder,
J. Dairy Res. 58 (1991) 269–283.

[20] Singh H., Newstead D.F., Aspects of proteins
in milk powder manufacture, in: Fox P.F.
(Ed.), Advanced Dairy Chemistry, Vol. 1:
Proteins, Elsevier Science Publishers Ltd,
England, 1992, pp. 735–765.

[21] Srilaorkul S., Ozimek L., Ooraikul B.,
Hadziyev D., Wolfe F., Effect of ultrafiltra-
tion of skim milk on casein micelle size dis-
tribution in retentate, J. Dairy Sci. 74 (1991)
50–57.


