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Study on the Changes of o —lactalbumin and 3 —lactoglobulin
Contents in Long—shelf-life Fresh Milk at Different Storage
Temperatures

CHEN Weiwei, LUO Xiaohong*, YOU Hong, YAN Yuanbo, LI Fuzan, AN Meiling,

LI Meng

Xinjiang Tianrun Biological Technology Co., Ltd., Urumqi Xinjiang 830000

Abstract: [Objective]To study the changes of a-lactalbumin and B-lactoglobulin Contents in long-shelf-life fresh

milk at different storage temperatures.[Method]3 batches of long-shelf-life fresh milk were stored at 4 °C and 10 °C

respectively, and the contents of a-lactalbumin and B-lactoglobulin were detected regularly.3 batches of long-shelf-

life fresh milk were stored at 25 °C and 4 °C respectively for 18 days and then transferred to 25 °C for storage, and

the sensory changes were observed regularly.[Result]The content of a-lactalbumin in 3 batches of long-shelf-life

fresh milk fluctuated at 4 °C and 10 °C, but there was no obvious changing trend.The content of B-lactoglobulin in 3

batches of long-shelf-life fresh milk generally showed an downward trend at 4 °C and 10 °C. 3 batches of long-shelf-
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