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Abstract: During heating, there are a lot of physical and chemical changes in milk components,
which are mainly reflected in the changes of proteins. Calcium ions in milk react with proteins to
precipitate or form gels, and the thermal stability of milk is affected by the type and content of calcium.
In this study, different calcium-fortified milk systems were treated by rapid conventional heating
(RCV) and microwave heating (MV) to evaluate the effects of forms and concentration of calcium in
liquid milk on microwave absorption properties and thermal stability of milk. It was found that the
concentration of calcium ions on microwave energy absorption is not a significant influence, while the
forms affected the systems dramatically. The thermal stability of milk during MV is remarkably
affected by the forms of calcium ions. When adding ionized calcium, the calcium-fortified milk
systems had poor thermal stability and severe agglomeration of protein, while the addition of milk
calcium had little effect and was almost free from protein coagulation. It could be speculated that
the metal ions in the microwave field could create a strong vibration that could trigger protein
agglomeration through the combination of the surrounding casein phosphorylates.
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1. Introduction

Milk is one of the oldest natural beverages, which has a high nutritional value and is the best source
of nutrition for new life. Milk proteins are mainly composed of casein and whey proteins, including all
the essential amino acids. 100 g of common milk contains about 100 mg of calcium. A significative
amount of calcium is present as a colloidal form of casein calcium phosphate, which is more likely to
be absorbed by the body than the calcium found in vegetables and fruits, thereby calcium-fortified
foods are favored by most governments and health organizations.

Heating milk has always been a key process in the dairy industry. During heating, there are a
lot of physical and chemical changes in milk components [1]. When heating to greater than 60 °C,
it causes some significant changes such as whey protein denaturation, changes in casein micelles,
reactions between denatured whey proteins and casein micelles, reactions between lactose and proteins,
changes in milk globulin membrane proteins, conversion of soluble forms of calcium, magnesium,
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phosphorus, and other elements to colloidal states, the reduction of pH, and loss of vitamins and
bioactive substances. The thermal stability of milk is affected by the type of calcium salt and the milk
system [2—-6].

Microwave heating is a typical fast heating method that works by alternating cycle changes
in the microwave electric field and magnetic field. The polarity orientation of the dipole in milk
macromolecules varies with the change of the external electromagnetic field, and under the action
of the frequency modulation (FM) electromagnetic field of 2.45 GHz, the polar molecules rotate
several billion times per second. The sharp friction, collision, vibration, extrusion, and other effects
between the rotating molecules produces heat, so parts of the material simultaneously gain heat.
Both the target activation hypothesis and thermal agitation hypothesis focus on the induction of the
dielectric enhancement effect of the dielectric sensing component in the liquid phase of the system.
In the microwave field, the calcium ions have high dielectric response characteristics. The molecular
vibrations during heating can affect the interaction of the phosphate groups on the surface of caseins
with the calcium ions and thus contribute to protein agglomeration [7,8].

In this study, we investigated how different forms and concentrations of calcium affected the
absorption properties and thermal stability of milk and analyzed the differences between milk heated
by rapid heat conduction and microwave heating to learn how the quality of calcium-fortified milk is
affected by the different heating methods. The results could provide information about the changes
in milk during heat processing and may also provide an important theoretical basis for the extensive
application of microwave ultra-high temperature (UHT) sterilization in the future.

2. Results and Discussion

2.1. The Basic Components of Milk

The components of milk are very complex and contain more than 3000 kinds of compounds,
the basic being fat, protein, lactose, inorganic salt, vitamins, and water. Under normal conditions,
the components are relatively stable. The basic components of blank milk system are shown in Table 1.

Table 1. The basic components of blank milk system. SnF, Ts, FPT

Sample Fat/% Cru.Protein /%  Tru.Protein2/%  Lactose/% SnF 3/% Ts 4/% FPT %/°C Calcium/%
Blank milk ~ 3.50 4 0.19 3.07 £0.30 291+0.21 4.62+011 854+031 1208+030 04954+0.14  0.10+0.03

1 Cru.Protein means crude protein content, 2 Tru.Protein means true protein content, 3 SnF means solids non-fat
content, # Ts means total solids content, > FPT means freezing point.

Particle size analysis is a method that can quickly analyze the thermal stability of a system. If the
particle size distribution of the system is Gaussian, i.e., the mean, median, and frequency are in the
same position, the system is in a relatively stable state; conversely, there are instability factors in the
system [9]. The particle size distribution of blank milk samples is shown in Figure 1 and Table 2.
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Figure 1. The particle size distribution of blank milk system.
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Table 2. The particle size distribution of blank milk system.

The Percentage of Particles in Different Distribution/%
0.1-1 pm 1-10 pm 10-100 pm
Blank milk 90.95 + 0.23 5.55 +0.31 3.50 £ 0.56

Sample

2.2. Effects of Calcium on the Dielectric Properties and Microwave Absorption Properties of Milk

2.2.1. Dielectric Properties of the Calcium-Fortified Milk Systems

The dielectric property is an inherent response characteristic of a bound charge within a molecule
to an applied electric field. The dielectric constant ¢’ and dielectric loss factor ¢’’ are commonly used
to express the parameters of dielectric properties. The dielectric constant ¢’ represents the ability of the
calcium-fortified milk systems to store electromagnetic waves because of the electrical properties of
the system that affect energy absorption and transfer, and the dielectric loss factor ¢’ represents the
ability of the systems to consume electrical energy in the form of heat [10]. Milk is an inhomogeneous
colloidal dispersion system. The protein colloids and fat particles are dispersed in water that contains
salts, lactose, and whey proteins. For nonhomogeneous substances, the different phases have unique
dielectric parameters. Electric charges can accumulate at the different phase boundaries, causing the
two phases to polarize at the interface. Changes in the dielectric parameters of milk are mainly
caused by the dipoles in the inhomogeneous material, the polarization of electrons and atoms and the
Maxwell-Wagner effect [11,12].

To study the effects of different forms and concentrations of calcium on the dielectric properties
of milk, here, we chose three sources of calcium: calcium chloride, calcium lactate, and milk calcium.
The calcium concentrations were 1 (blank), 1.25, 1.5, 1.75, and 2 mg/g. The changes of the dielectric
constant ¢’ and the dielectric loss factor ¢’ at 2.45 GHz in different milk systems are shown in Figure 2.
As shown in Figure 2a, the ¢’ did not change significantly with different forms of calcium and with
the increase in calcium concentration at room temperature. As shown in Figure 2b, the ¢’ fluctuated
slightly with the increase in calcium concentration and the fluctuations of calcium chloride and milk
calcium were contrary to calcium lactate, moreover, the €'’ of the calcium chloride was maximal and
fluctuant obviously, while the ¢’ of the calcium lactate and milk calcium were closer and had a couple
of small fluctuations. That is, with the increase in calcium concentration, the ability of the systems to
absorb and store the microwave energy in the microwave field did not change, but the ability to convert
the absorbed microwave energy into heat energy fluctuated slightly. In addition, the means by which
the different forms of calcium affected the ability of the system to absorb and store microwave energy
were not obvious but had an effect on the ability of the system to convert the absorbed microwave
energy into heat energy; more specifically, the ionized form of calcium, calcium chloride, had the
greatest influence.
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Figure 2. (a) The dielectric constant ¢’ and (b) dielectric loss factor ¢’/ of the calcium-fortified milk systems.
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2.2.2. Microwave Absorption Properties of the Calcium-Fortified Milk Systems

The response of a material in a microwave field cannot be reflected only by its complex permittivity,
as it can also be affected by the impedance matching problem and others. The microwave absorption
properties of the material are the comprehensive performance of its dielectric properties, its magnetic
properties and the macroscopic morphology [13]. Reflection loss (RL) is an important parameter to
evaluate the absorption performance of the material, and the RL of the material reflects its absorption,
release and loss ability of the microwave [14-16]. We measured the RL of the blank milk systems at
different thicknesses to observe the absorption properties. As shown in Figure 3a, the RL of the blank
at 2.45 GHz first showed a tendency to increase and then decreased with the thickness increasing and
the systems reached a maximum absorption of —24.627 dB at a thickness of 1 cm. Therefore, it can
be concluded that the absorption properties of the material were not linearly related to its thickness
and there was an optimal thickness at the specified frequency of 2.45 GHz. From above, a standard
thickness of 1 cm was chosen to conduct the follow-up studies.

It can be seen from Figure 3b that the calcium concentration increased from 1 mg/g to 2 mg/g at
2.45 GHz, and the RL of the systems did not change significantly, while the different forms of calcium
production affected the system in the following ways: (i) in the range of 1 to 1.25 mg/g, with the
increase of calcium concentration, the effect of calcium chloride, calcium lactate, and milk calcium
on the systems was consistent, and the RL decreased slightly; (ii) in the range of 1.25 to 2 mg/g,
the effect of the three forms of calcium on the systems differed as the calcium concentration increased.
Calcium lactate almost had no effect and the RL (in dB). In contrast, calcium chloride and milk calcium
made RL fluctuate being the effect of calcium chloride greater.
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Figure 3. The reflection loss (RL) of (a) the blank milk at different thicknesses and (b) the calcium-fortified
milk at a thickness of 1 cm.

2.3. The Thermal Stability of the Calcium-Fortified Milk Systems under the Microwave Field

2.3.1. Comparison of the Microwave Heating and Rapid Conventional Heating Curves

During MYV, the thermal and non-thermal effects were simultaneously applied to the material.
In this study, multistage MV programs were used to match the RCV curves to achieve similar heating
rates so that we could study the non-thermal effects of the microwave on the systems. The root mean
square error (RMSE) was calculated according to Equation (1) to evaluate the accuracy between the
MYV and RCV data [17].

1 N
RMSE = 4| Y (Tmv — Trev)? 1

n=1
As shown in Figure 4, the RMSE value was 1.77, representing the difference in the average
temperatures of RCV and MV. This result indicated that the MV curve fits well with RCV processing.
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Figure 4. Comparison of the microwave heating (MV) and rapid conventional heating (RCV) curves.

2.3.2. The Thermal Stability of the Milk during the Heating Process

Under the same MV conditions, the blank and 1.5 mg/g milk calcium-fortified milk systems
were heated to various temperatures and their particle size changed significantly, as shown in Table 3.
With the increase of temperature, the size of particles in two milk systems shifted to be larger and the
percentage of particles (10-100 um) increased to 15.72% and 14.51%, respectively, when the systems
were heated to 95 °C by MV. This could be that the heating temperature was too high, causing intense
aggregation of milk protein particles and denaturation of whey protein, and leading to the whey
protein to form protein polymers with itself or with casein. Subsequently, we conducted experiments
at 95 °C to investigate the effects of the different calcium forms, concentrations, and heating methods
on the thermal stability of milk.

Table 3. The percentage of different particle sizes in the different milk systems at various temperatures.

Samples Temperature 0-1 pm 1-10 pm 10-100 pm

25°C 90.95 £0.23 5.55 £ 0.31 3.50 + 0.56

Blank milk svstems 45°C 82.28 + 0.59 728 £0.42 9.44 £+ 0.60

y 65 °C 76.33 £ 0.88 10.66 = 0.74 13.01 £ 0.62

95 °C 71.69 + 0.45 12.59 + 0.51 15.72 + 0.54

45°C 69.84 + 0.69 15.62 + 0.51 14.54 + 0.72

milk calcium-fortified systems 65 °C 69.83 £ 0.54 15.65 + 0.72 14.52 £ 0.49
95°C 70.35 £ 0.73 15.14 4+ 0.93 1451 £ 1.21

2.3.3. The Effects of Different Calcium Forms on the Thermal Stability of Milk

Figure 5 shows the particle size distribution for the milk calcium, calcium lactate and calcium
chloride fortified milk systems at 95 °C. In the milk calcium-fortified systems, the particles were mainly
distributed in 0.1 to 1 um, and 0.82 um were the most common. However, in the case of calcium lactate
and calcium chloride, the particles were mainly distributed in 10 to 340 pm and a few in 1.0 to 10 um.
These showed that the effect of milk calcium on the thermal stability of milk systems was little and
had no protein aggregation. In contrast, calcium chloride and calcium lactate had a great influence on
the systems, forming larger particles and substantial protein aggregation.

The addition of milk calcium made the systems’ structure more uniform. It also created a buffering
effect so that the pH of the systems remained stable and had little effect on the thermal stability [18].
However, the addition of ionic calcium in the form of either calcium chloride or calcium lactate could
have altered the original salt balance of the milk systems. We observed the following effects: colloidal
calcium phosphate dissolved; casein lost its electrostatic charge and agglomerated; fat was constantly
aggregated to form larger fat particles; and calcium precipitated after polymerization to form larger
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particles. These effects showed that the calcium chloride and calcium lactate fortified milk systems
were less thermostable because internal polymerization occurred and the fat granules and casein
particles that were originally small gradually polymerized to form more large particles. The large fat
granules and casein particles resulted in increased agglomeration [19].

0.1 1 10 100 1000

Particle size(nm)
——Milk calcium ——Calcium lactate ——Calcium choride

Figure 5. The particle size distribution of different calcium-fortified milk systems at 95 °C.

2.3.4. The Effects of Different Calcium Concentrations on the Thermal Stability of Milk

For the milk calcium-fortified systems, as shown in Figure 6, the particle sizes were consistently
distributed in 0.1 to 1 um, indicating that different calcium concentrations had little effect on the
thermal stability of the systems under the microwave field. Also, there was no protein aggregation.

1000

Particle size(um)
——1.00mg/g ——1.25mg/g ——1.50mg/g ——1.75mg/g ——2.00mg/g

Figure 6. The particle size distribution of different concentrations of milk calcium-fortified milk systems
at 95 °C.

2.3.5. The Effects of Different Heating Methods on the Thermal Stability of Milk

For the 1.5 mg/g milk calcium-fortified systems, as shown in Figure 7, no significant differences
were seen in the particle size distribution curves by MV or RCV, and the particle sizes were roughly
distributed in 0.1 to 1 pm, indicating that the different heating methods had little effect on the thermal
stability of the milk systems.
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Figure 7. The particle size distribution of different concentrations of milk calcium-fortified milk systems
at 95 °C.

3. Materials and Methods

3.1. Materials

Pure milk and milk calcium (Bright Dairy & Food Co., Ltd., Shanghai, China); Anhydrous calcium
chloride and calcium lactate (Sinopharm Chemical Reagent Co., Ltd., Shanghai, China).

3.2. Preparation of Calcium-Fortified Milk Systems

Referring to the calcium content in high-grade calcium milk and its preparation method
(Patent number: CN 103651846 A) [20], calcium concentrations of 1 (blank), 1.25, 1.5, 1.75, and 2 mg/g
were chosen.

A 100-g calcium-fortified milk system was prepared for each experiment. The amounts of calcium
chloride, calcium lactate, and milk calcium added to the system are shown in Table 4.

Table 4. Amounts of calcium chloride, calcium lactate and milk calcium added to the system.

Calcium Content Calcium Chloride Calcium Lactate Milk Calcium
1.00mg/g 0 0 0
125mg/g 0.0694 g + 0.0002 0.1927 g 4 0.0001 0.0975 g + 0.0002
1.50mg/g 0.1387 g + 0.0003 0.3854 g 4= 0.0000 0.1951 g + 0.0002
1.75mg/g 0.2081 g + 0.0001 0.5781 g 4 0.0002 0.2926 g + 0.0000
2.00mg/g 0.2775 g + 0.0001 0.7708 g = 0.0003 0.3902 g + 0.0001

3.3. Determination of Dielectric Properties

The ¢/ and ¢’ values were measured using a vector network analyzer (E5071C, Agilent,
Santa Clara, CA, USA) with an open-ended coaxial line, connected to a high-temperature probe
(85070E, Agilent) [21,22]. The probe was calibrated with air, a short circuit, and water, respectively.
Each sample was measured in triplicate.

3.4. Determination of Reflection Loss (RL)

The RL versus frequency for liquid materials was improved based on the arch method by adding
polytetrafluoroethylene (PTFE) as a wall material on an aluminum plate, to make a specialized
container (Figure 8a). The testing system of the improved arch method included a vector network
analyzer (HP8720B, Hewlett Packard Co., Palo Alto, CA, USA) and standard horn antennas in an
anechoic chamber as a function of frequency from 2.3 to 2.5 GHz (Figure 8b) [23]. In this testing system,
the signal was emitted from the transmitter and reflected by a metal reflecting plate, then the reflected
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signal was received by the receivier and passed into the vector network analyzer, so that a certain
frequency established a power reference. The difference between the received power of the metal plate
and the sample to be measured was converted into a reflection loss.

(C))
incident wavel I reflected wave
0 | %
[ T
z Solid samples Aluminum plate improved liquid samples
(b)

1. Network analyzer
2. Transmitter

3. Receiver

4. Reflecting plate

5. Pyramidal absorber
6. Transmission line
7. Arch beam

Teansmitied Refleeted
signal signal

Figure 8. The improved specialized container for liquid samples (a) and a schematic diagram of the

arch method testing system (b).

3.5. Rapid Conventional Heating Method

In terms of heating conditions, a HAAKE stainless steel oil bath (AC200, Thermo Scientific,
Waltham, MA, USA) was used for RCV while the temperature was monitored online using a
thermocouple thermometer (Shifu Instrument Co., Ltd., Wuhu, China) [24], as shown in Figure 9.
A 50 g of blank sample was weighed into a quartz beaker and set it at 195 °C, a temperature determined
by a previous experiment, kept the stirrer open (45 kr/min) during heating to ensure that the sample
was heated evenly and reliably. To achieve a rapid heat transfer, the control time was set to less than
3 min. The milk was heated to the specified temperature (45, 65, 95 °C) using the temperature probe
to detect the internal temperature. The real-time temperature of the system was recorded to plot
a temperature curve as the reference for the microwave heating conditions. To prevent the sample
temperature from rising past the specified limit, the sample was immediately cooled in an ice bath [25].

1—
2

| — ]
4 A 2 Control panel

— L 3 Flask clamp
. | 4 Quartz beaker
o %\ 5 HAAKE stainless steel oil bath
I [ A1 |

Figure 9. The device of rapid conventional heating: a HAAKE stainless steel oil bath.
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3.6. Microwave Heating Method

An advanced MultiSYNTH microwave synthesis platform (MultiSYNTH, Milestone, Sorisole, Italy)
was used to simulate the RCV heating curves [26], as shown in Figure 10. A 4 g of the sample
was weighed into a quartz tube that was 1.2 cm in diameter. The tube was placed in a polyester
sleeve without electromagnetic absorption and then placed into the cavity sample pool of the
MultiSYNTH microwave synthesizer (Milestone, Sorisole, Italy). The synthesizer settings were
microwave single-mode processing, a microwave frequency of 2.45 GHz and the vibration frequency
at 10%. The MultiSYNTH system detected the real-time temperature of the test tube using the
infrared temperature probe. By adjusting the vibration frequency of the sample pool, the microwave
synthesizer allowed the sample to receive uniform radiation and to have a uniform temperature
distribution. When the temperature reached the preset temperature, the sample was immediately
cooled in an ice bath. Multiple replications were performed during the preliminary stages to determine
the power necessary to match the oil bath. The MV procedure can be seen in Table 5.

%

7
IA(

—

[IS]

—

S

S

—
—= -

1 The MultiSYNTH cavity

2 ATC-FO sensor(optional)

3 Magnetron

4 single mode holder P/N MRRC040

5 The Touch Control 660 with its interface cable

[ VY )

Figure 10. The device of Microwave heating: a MultiSYNTH microwave synthesizer.

Table 5. Microwave heating procedure for a 4 g sample of the calcium-fortified milk systems.

Heating Stages Power/W Time/s

First stage 72 15
Second stage 39 50
Third stage 33 45
Fourth stage 31 45

3.7. Analysis of Milk Composition

A Milko-ScanTM FT1 multifunction dairy analyzer (Foss, Hillerod, Denmark) was used to
compare the differences between the compositions of the calcium-milk composite system when
treated by RCV or by MV. The components tested included fat content (FAT, %), crude protein content
(Cru.Prot, %), true protein content (Tru.Prot, %), lactose content (Lactose, %), solids non-fat content
(SnF, %), total solids content (Ts, %), freezing point (FPT, °C).

3.8. Analysis of Particle Size

A BT-9300H laser particle size distribution instrument (Bettersize Instruments Co., Ltd., Dandong,
China) with a BT-600-type circulating dispersion pump was used. The samples which were placed at
20 £ 1 °C for 30 min before testing consisted of controls (blanks), milk samples treated via RCV and
MW. All samples were not diluted. A moderate number of samples were added to the sample cell with
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water as the dispersion medium, opened the ultrasonic dispersion and collected measurements at a
rotational speed of 320 rpm to obtain the particle size distribution.

3.9. Data Analysis

All statistical analyses were performed with Origin 2017 and SPSS. The data are presented as
mean =+ SD for each group. The differences between the mean values of the groups were analyzed
using a one-way variance analysis with Duncan’s multiple range tests. A p value of less than 0.05 was
considered to indicate statistical significance.

4. Conclusions

We investigated the effects of different forms and concentrations of calcium on the microwave
absorption properties and the thermal stability of milk. The results showed that the effect of
different forms and concentrations of calcium on the absorption of microwave energy was not
significant, but the presence of ionic calcium had a relatively great influence. Compared with RCV
and unheated, the calcium-fortified milk systems treated by MV had no significant loss of nutrients.
Furthermore, the milk systems with added ionized calcium had poor thermal stability and severe
aggregation of proteins during MV, while the addition of milk calcium had little effect and there was
almost no protein aggregation in the systems.

In fast-paced modern life, the quality of rejuvenating liquid milk is a focus for consumers.
Microwave heating is a typical fast method for reheating, but its safety has always been controversial.
This study investigated the microwave heating process of calcium-fortified milk systems, which can
provide a theoretical basis for the study of the mechanisms that underlie the dielectric intervention
effect of calcium-induced milk proteins in microwave fields and lay a foundation for the development
of microwave sterilization technology.

Author Contributions: Conceptualization, YYW. and D.E; Methodology, Y.W.; Validation, FH. and B.Y,;
Formal Analysis, Y.W.; Investigation, B.Y.; Resources, D.F,; Data Curation, Y.W.; Writing—Original Draft Preparation,
Y.W.; Writing—Review and Editing, D.F.; Visualization, B.Y.; Supervision, H.Z.; Project Administration, J.Z.;
Funding Acquisition, W.C.

Acknowledgments: This study was supported by The Key Projects in the National Science & Technology Pillar
Program during the Open Project Program of State Key Laboratory of Dairy Biotechnology, Bright Dairy & Food
Co., Ltd. (SKLDB2015-001) and the program of “Collaborative innovation center of food safety and quality control
in Jiangsu Province”.

Conflicts of Interest: The authors declare no conflict of interest. The founding sponsors had no role in the design
of the study; in the collection, analyses, or interpretation of data; in the writing of the manuscript, and in the
decision to publish the results.

References

1. Singh, H.; Waungana, A. Influence of Heat Treatment of Milk on Cheesemaking Properties. Int. Dairy J. 2001, 11,
543-551. [CrossRef]

2. Pearce, R.J. Thermal denaturation of whey protein. Bull. Int. Dairy Fed. 1989, 238, 17-23.

3.  Singh, G.; Arora, S.; Sharma, G.S.; Sindhu, J.S.; Kansal, V.K.; Sangwan, R.B. Heat Stability and Calcium
Bioavailability of Calcium-fortified Milk. LWT Food Sci. Technol. 2007, 40, 625-631. [CrossRef]

4. Anema, S.G. Role of Colloidal Calcium Phosphate in the Acid Gelation Properties of Heated Skim Milk.
Food Chem. 2009, 114, 161-167. [CrossRef]

5. Holt, C.; Muir, D.D. Inorganic constitutes of milk 1.Correlation of soluble calcium with citrate in bovine milk.
J. Dairy Res. 1979, 46, 433-439. [CrossRef] [PubMed]

6.  Cosentino, C.; Labella, C.; Elshafie, H.S.; Camele, I.; Musto, M.; Paolino, R.; D’adamo, C.; Freschi, P. Effects of
different heat treatments on lysozyme quantity and antimicrobial activity of jenny milk. J. Dairy Sci. 2016, 99,
5173-5179. [CrossRef] [PubMed]

7. Villamiel, M.; Corzo, N.; Martinez-Castro, I.; Olano, A. Chemical changes during microwave treatment of
milk. Food Chem. 1996, 56, 385-388. [CrossRef]


http://dx.doi.org/10.1016/S0958-6946(01)00085-1
http://dx.doi.org/10.1016/j.lwt.2006.03.009
http://dx.doi.org/10.1016/j.foodchem.2008.09.031
http://dx.doi.org/10.1017/S0022029900017465
http://www.ncbi.nlm.nih.gov/pubmed/41007
http://dx.doi.org/10.3168/jds.2015-10702
http://www.ncbi.nlm.nih.gov/pubmed/27157571
http://dx.doi.org/10.1016/0308-8146(95)00196-4

Int. ]. Mol. Sci. 2018, 19, 1747 11 0f 11

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

Westergaard, V. Milk Powder Technology; Niro A /S: Copenhagen, Denmark, 2004.

Xu, X.; Zhou, X.; Zeng, J. Determination of the influence of homogenizing conditions on the stability of
buffalo milk by particle size analysis. China Dairy Ind. 2009, 37, 42—44.

Schubert, H.; Regier, M. Microwave Processing of Foods; China Light Industry Press: Beijing, China, 2008.
Wang, S.; Monzon, M.; Johnson, J.A.; Mitcham, E.J.; Tang, J. Industrial-scale radio frequency treatments for
insect control in walnuts: I: Heating uniformity and energy efficiency. Postharvest Biol. Technol. 2007, 45, 240-246.
[CrossRef]

Sacilik, K.; Colak, A. Determination of dielectric properties of corn seeds from 1 to 100 MHz. Powder Technol.
2010, 203, 365-370. [CrossRef]

Ye, E; Zhang, L.; Yin, X,; Zhang, Y.; Kong, L.; Liu, Y.; Cheng, L. Dielectric and microwave-absorption
properties of SiC nanoparticle/SiBCN composite ceramics. J. Eur. Ceram. Soc. 2014, 34, 205-215. [CrossRef]
Montgomery, C. Technique of Microwave Measurements, McGraw-Hill Book Co.: New York, NY, USA;
London, UK, 1947.

Feng, Y.B.; Qiu, T,; Shen, C.Y. Absorbing properties and structural design of microwave absorbers based on
carbonyl iron and barium ferrite. . Magn. Magn. Mater. 2007, 318, 8-13. [CrossRef]

Ting, T.; Yu, R.; Jau, Y. Synthesis and microwave absorption characteristics of polyaniline/NiZn ferrite
composites in 2-40 GHz. Mater. Chem. Phys. 2010, 126, 364-368. [CrossRef]

Uyar, R.; Bedane, T.E; Erdogdu, F.; Palazoglu, T.; Farag, K. Radio-frequency thawing of food products—
A computational study. J. Food Eng. 2015, 146, 163-171. [CrossRef]

Zhang, F; Zhang, Y,; Meng, L.; Ren, L.; Gong, G. Study on the Stability of High-calcium Milk. J. Dairy Sci. Technol.
2009, 32, 63-66.

Zhang, X.; Wang, H.; Jian, X. Study on mid-experiment processing of the high calcium liquid milk.
China Dairy Ind. 2006, 34, 60-62.

Wang, G.; Gao, Y.; Wang, C.; Ni, K.; Ge, Z.; Ma, F. A Method to Make High Quality Calcium, Iron and Zinc
Fortified Milk. China CN201310660634.5, 26 March 2014.

Miura, N.; Yagihara, S.; Mashimo, S. Microwave dielectric properties of solid and liquid foods investigated
by time-domain reflectometry. J. Food Sci. 2003, 68, 1396-1403. [CrossRef]

Motwani, T.; Seetharaman, K.; Anantheswaran, R.C. Dielectric properties of starch slurries as influenced by
starch concentration and gelatinization. Carbohydr. Polym. 2007, 67, 73-79. [CrossRef]

Fan, D.; Shen, H.; Huang, L.; Gao, Y,; Lian, H.; Zhao, J.; Zhang, H.; Chen, W. Microwave-Absorbing Properties
of Rice Starch. Polymers 2015, 7, 1895-1904. [CrossRef]

Fan, D.; Ma, S.; Wang, L.; Zhao, J.; Zhang, H.; Chen, W. Effect of microwave heating on optical and thermal
properties of rice starch. Starch-Stirke 2012, 64, 740-744. [CrossRef]

Hu, X.; Mallikarjunan, P. Thermal and dielectric properties of shucked oysters. LWT Food Sci. Technol. 2005, 38,
489-494. [CrossRef]

Shen, H.; Fan, D.; Huang, L.; Gao, Y.; Lian, H.; Zhao, J.; Zhang, H. Effects of microwaves on molecular
arrangements in potato starch. RSC Adv. 2017, 7, 14348-14353. [CrossRef]

@ © 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http:/ /creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1016/j.postharvbio.2006.12.023
http://dx.doi.org/10.1016/j.powtec.2010.05.031
http://dx.doi.org/10.1016/j.jeurceramsoc.2013.08.005
http://dx.doi.org/10.1016/j.jmmm.2007.04.012
http://dx.doi.org/10.1016/j.matchemphys.2010.11.011
http://dx.doi.org/10.1016/j.jfoodeng.2014.08.018
http://dx.doi.org/10.1111/j.1365-2621.2003.tb09656.x
http://dx.doi.org/10.1016/j.carbpol.2006.04.017
http://dx.doi.org/10.3390/polym7091487
http://dx.doi.org/10.1002/star.201200029
http://dx.doi.org/10.1016/j.lwt.2004.07.016
http://dx.doi.org/10.1039/C6RA28048J
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Results and Discussion 
	The Basic Components of Milk 
	Effects of Calcium on the Dielectric Properties and Microwave Absorption Properties of Milk 
	Dielectric Properties of the Calcium-Fortified Milk Systems 
	Microwave Absorption Properties of the Calcium-Fortified Milk Systems 

	The Thermal Stability of the Calcium-Fortified Milk Systems under the Microwave Field 
	Comparison of the Microwave Heating and Rapid Conventional Heating Curves 
	The Thermal Stability of the Milk during the Heating Process 
	The Effects of Different Calcium Forms on the Thermal Stability of Milk 
	The Effects of Different Calcium Concentrations on the Thermal Stability of Milk 
	The Effects of Different Heating Methods on the Thermal Stability of Milk 


	Materials and Methods 
	Materials 
	Preparation of Calcium-Fortified Milk Systems 
	Determination of Dielectric Properties 
	Determination of Reflection Loss (RL) 
	Rapid Conventional Heating Method 
	Microwave Heating Method 
	Analysis of Milk Composition 
	Analysis of Particle Size 
	Data Analysis 

	Conclusions 
	References

