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Abstract

The effect of calcium on milk clotting of various dairy products was studied by
using pepsin(Fluka 77163) and then measuring the time for clotting of each product. This
experiment was used 5 parteurized fresh milks. It was found that, only product A was
clotted within 3-4 minutes without adding calcium. After calcium was added into all
products, the clotting time were faster which related to the amount of calcium added.

The comparison of clotting time of each product after
addition of 1.43 mg of calcium chloride(CaCl,) was found that
the clotting time in the order from yht fastest to the slowest were
product A (0.13 min.), product B (1.27 min.), boiled raw milk
(1.43 min.), product C (1.75 min.), product D (2.99 min.),
respectively. Product E and F ,which are the low fat and non fat
milk respectively, were needed calcium chloride added more
than 1.43 mg for clotting.

The aim of this study is to find out the relationship between the amount of calcium
added and the clotting time. And then, perhaps we can measure the amount of calcium
in dairy products by simple enzymatic assay. Unfortunately, it was found that the product
which contained higher amount of calcium did not show the shorter clotting time and it
can't be easily used to estimate the amount of calcium in milk. Since the clotting time was
affected by many factors other than calcium such as the amount of protein, fat , lactose,

etc. The futher study should be continued.





