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Abstract

In this study the natural state changes of Cows' and Buffaloes' milk proteins induced by Microbial

Transglutaminase (MTGase), The reduction of milk proteins allergenicity caused by utilization of modified skim
Cows' and Buffaloes' milk and the chemical, physical and sensory characteristics of set-style yoghurt
manufactured from less allergic modified skim and whole Cows' milk were followed. The obtained results
revealed that the treatment of milk by MTGase led to:

completely incorporation of Glutamine and Arginine in skim Cows' milk, while Glysine and Valine were in
skim Buffaloes' milk.

reduction in levels of monomeric caseins.

significant increase in the level of hydration of the cross-linking protein polymer, viscosity and a decrease in
the level of sedimentable solids.

the allergic changes in small intestine of orally sensitized Balb/c mice groups were less than the native milk
sensitized groups.

the intestine villi of orally sensitized mice appeared long and fine, the crypt/villi ratio was intact, less edema
and architectonic disarray.

serum Immunoglobulin E (IgE), Immunoglobulin G (IgG) and plasma histamine levels were lowered.

the addition of MTGase to yoghurt milk had no effect on the fermentation time of yoghurt.

yoghurt made from MTGase milk had less syneresis, high capacity for holding water and a greater viscosity
than control.

yoghurt made from MTGase treated skim Cows' milk had lower level of acetaldehyde than control.

the results of sensory analysis showed that, it was possible to reduce the fat content and the obtained yoghurt
was similar in texture to the full-fat yoghurt.

yoghurt made from skim or whole milk pre-incubated with MTGase had the highest total score between
treatments.
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Introduction

Modified cows milk preparations are the most used
sub: utes from human milk. However, many
nutritional problems were reported from its use for
infant feeding due to cows milk allergy ( CMA ).
The cross-linking by Microbial Transglutminasc
scems to be a more advantageous solution which
can be reported to prepare milk protein as a base
for hypoallergenic formula.

cenfinat wall (Ao 13 o6 al17: C o seads). l(igln VA (15, Tiamane et
, our study).

Aims of study

Reduction of cows and buffaloes milk proteins
through Microbial Transglutaminasc utilization.

Experimental Design

Figure 2. A longitudinal scction of Duodenal wall, a; sub mucosa, bs villi, ¢ of

cow and buffalo milk sensitized mice groups. nam sensitized group: C'T,
i cholera toxin groups CM, cow milk group; BM. , buffalo milk group: MCM,
e e (T e o o i S cow modified mills group: MBML buffalo modificd mill group

Ssan oral adiurvant

Table 1. Measurements of serum total IgE, IgG and plasma histamine (ag/ml)
in different mice groups.

Treatments | Total serum | Total serum Plasma
IgE 125G istami
© 343 38830 EXD
cr 118.0¢ 662.0 32.00
om 13122 s18.00 3040
MCM 10127 36107 2479
BM 122.4° 593.0° 27.4°
MBM 101.2¢ 460.3¢ 27.0¢
Mens in the same column with different superseripts differed significantly st

Tevel 0.05 of probahili
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> the addition of MIGnse to yophur milk had no effeet on the
fermentation time of yoghuut

> yoghut made from MTGase milk had less syneresis, high capacity
for holding water and a reater viscosity than control.

% the resulis of sensory analysis showed that, it was possible o reduce
the fat content and the obtained yoghurt was similar in texture to the
full-fat yoghurt. yoghut made from skim or whole milk pre-incubated
with MTGase had the highest total score between treatments.

Parameters  Tngredients price (Egyptan pounds)

Total costs

Nou-fat voghur!

A sCMEW)+S 28
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