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Application progress of the physico-chemical properties of
whey protein colloids
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ABSTRACT: Whey protein, one of the major components of milk proteins, is an essentially by-product of
cheese making, which has not only excellent nutritional properties, but also unique colloidal physicochemical
properties. This paper reviews the technology progress of using whey protein colloid properties in fields of the
micro-capsulation and edible packaging films. The functional components can be embedded by the microcap-
sule prepared with whey protein and controlled and released in enteric. The edible film, carrying a variety of
functional factors, with certain mechanical strength and barrier properties prepared by whey protein could re-
duce the loss of nutrients in food and extend the shelf life of food.
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Fig. 1 Whey protein gel molecular appearance during heat-induced gelation
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Table 1 The influence factors of WPI film

WPI (Wiw) 8~11%
pH 7~9
(Na") 5~40 mmol/L
15~60 min
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(WPI: plasticizer) 3:1~1: 1
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Table 2 Selected examples of antimicrobial agents and concen-
tration ranges approved for use in contact with foods

1.56 100 pg/mL
10 mg/mL
10 mg/mL
5 mg/mL
26 45 mg/mL
9 26 mg/mL
9 26 mg/mL

37 mg/mL
2.5 S5mg/mL

15 mg/mL
10 pg/mL
>2.5 mg/mL
30 mg/mL

40 mg/mL
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