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MAIN OBJECTIVES

|. To expose and describe the various
models proposed for the casein micelle.
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2. Specify the effects of high pressure
treatments on this structure.
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BRIEF INTRODUCTION
Caseins association forming a colloidal system . | .

confers important properties to the milk. B A48 s s e es T 35 4 455556657
Hence, changes in the structure can affect that - a
properties offering alternative ways to obtain
innovative food products both texture and
quality. In that point, the knowledge of the
effects caused by pressure treatments would
facilitate its implementation at the food
industry.
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Experimental data showing the presence
of calcium and phosphate ions related
with the pH-changes observed under
pressurization. (Famelart et al,, 1997)



