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Abstract: Milk protein concentrates (MPCs) possess significant potential for diverse applications in
the food industry. However, their heat stability may be a limitation to achieving optimal functional
performance. Shearing, an inherent process in food manufacturing, can also influence the functionality
of proteins. The aim of this research was to examine the heat stability of reconstituted MPCs
prepared at two protein concentrations (4% and 8% w/w protein) when subjected to varying levels
of shearing (100, 1000, or 1500 s‘l) during heating at 90 °C for 5 min or 121 °C for 2.6 min. While
the impact of shear was relatively minor at 4% protein, it was more pronounced in 8% protein MPC
suspensions, leading to a considerable decline in heat stability. An increase in protein concentration
to 8% amplified protein interactions, intensified by shearing. This, in turn, resulted in comparatively
higher aggregation at elevated temperatures and subsequently reduced the heat stability of the
reconstituted MPCs.
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1. Introduction

Milk protein concentrates (MPCs) are milk protein ingredients that contain whey
proteins and caseins in their original proportions as found in milk [1-3]. They are highly
valued for their high protein content, milky flavor, and ability to add opacity to beverages.
MPCs have a diverse range of applications, including inclusion in recipes for production
of high-protein dairy beverages, as well as cheese, yogurt, ice cream, infant formula, and
health-related products [4-9]. In these applications, MPC powders are reconstituted and
subjected to heat treatments, such as pasteurization, ultra-high-temperature processing, or
retort sterilization, wherein their heat stability plays a crucial role [10-12]. Heat stability
is a key factor in achieving optimal functional performance in food systems, influencing
properties such as solubility, emulsification, foaming, viscosity, water binding, gelling,
freeze-thaw ability, and acid stability, which are strongly interrelated [13-16]. It is essential
to evaluate the heat stability of reconstituted MPC powders to ensure consistent processing
outcomes and maintain product quality by preventing adverse effects caused by heat-
induced destabilization.

Factors such as temperature and duration of heating, as well as exposure to mechanical
forces during, e.g., stirring, pumping, and homogenization, along with compositional
factors such as protein concentration and presence of various other additives such as sugars
or salts, can contribute to heat-induced destabilization [17-20]. Under such conditions,
proteins in MPCs may undergo substantial chemical and physical changes leading to
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aggregation, precipitation, sedimentation, or gelation, which can have detrimental effects
on the quality of the final products.

Compositional factors play a significant role in heat-induced destabilization of milk
and other milk protein-based systems [21]. It is widely recognized that the concentration
of proteins affects the heat stability of milk protein systems. Concentrated milk typically
exhibits lower heat stability compared to unconcentrated milk [22]. Similar observations
have been made for MPCs, where greater protein concentration led to lower heat stability.
This has been attributed to elevated levels of ionic calcium and increased viscosity [4,23,24].
Furthermore, the heat-induced formation of complexes between (3-lactoglobulin (3-LG)
and k-casein (k-CN) in the serum and colloidal phases of milk has been linked to heat
stability issues [25,26].

Mechanical forces, such as shearing during the processing of products that contain
MPCs, can also have a significant influence on the interactions between caseins and whey
proteins. Shearing exposes protein structural elements to hydrodynamic shear stress, which
can overcome stabilizing cohesive forces, such as intramolecular hydrogen bonds, resulting
in protein unfolding [27-30]. Previous studies have indicated that shear has a substantial
impact on the behavior of milk proteins across a wide range of temperatures [31].

Considering these findings, this study hypothesized that the heat stability of MPCs is
profoundly influenced by the interplay of protein concentration, temperature, and shear.
This hypothesis stemmed from the understanding that both heat and mechanical forces can
cause substantial conformational changes in milk proteins, which in turn may affect the
quality of the end product. Furthermore, there is a lack of research specifically examining
the combined effects of temperature and shear on the heat stability of varying protein con-
centrations in MPCs. Therefore, the objective of this study was to investigate the influence
of controlled shearing at different intensities (100, 1000, or 1500 s~1) and temperatures
(121 °C for 2.6 min or 90 °C for 5 min) at two different protein concentrations (4% and
8%) of MPCs commonly used in the production of dairy beverages. By examining these
parameters, the study aimed to provide insights into the impact of shear and temperature
on the heat stability of MPCs with varying protein concentrations.

2. Materials and Methods
2.1. Materials

The MPC was acquired from Fonterra Co-operative (Palmerston North, New Zealand)
and stored at —20 °C in airtight plastic containers. MPC powder contained 81.0% total
protein, 1.6% fat, 5.5% carbohydrate, and 7.2% ash, according to the manufacturer’s decla-
ration. All chemicals utilized in the analytical processes were sourced from Sigma-Aldrich
Pty Ltd. (Castle Hill, NSW, Australia). Milli-Q water was used for all the experiments
(Merck Millipore, Bayswater, VIC, Australia).

2.2. Preparation and Treatment of Samples

MPC suspensions with protein concentrations of 4% or 8% (w/w) were formulated
by dissolving MPC powder in Milli-Q water. Each suspension was continuously stirred
for 1 h at 50 °C for complete dispersion of the powder and continuously stirred at 4 °C
overnight for complete hydration. Prior to commencing the experiments, the following
day, the samples were allowed to equilibrate at a temperature of 25 °C for a duration of
one hour [32]. Prepared MPC suspensions were heated at 121 °C for 2.6 min or 90 °C for
5 min at a constant shear rate of 0, 100, 1000, or 1500 s~ ! in a pressure cell (CC25/PR-150)
of a Physica MCR 301 series theometer (Anton Paar GmbH, Ostfildern-Scharnhausen,
Germany) with a constant pressure of 250 kPa using the method previously described [29].
Samples were heated at a rate of 5 °C min~! to the required temperature and held there for

the required time and cooled at a rate of 5 °C min~.
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2.3. Particle Size and Zeta Potential Measurements

Following each treatment, particle size and zeta potential measurements were per-
formed using a Zetasizer Nano ZS (Malvern Instruments, Malvern, UK) as described
previously [32].

2.4. Fourier Transform Infrared (FTIR) Analysis

The changes in protein secondary structural features were assessed by FTIR spectrom-
eter (Frontier, PerkinElmer, Waltham, MA, USA) analysis as described previously [32].

2.5. Sodium Dodecyl Sulphate Polyacrylamide Gel Electrophoresis (SDS-PAGE)

After the treatments, a portion of all the treated and control samples was ultracen-
trifuged at 100,000 x g for 1 h at 20 °C (Beckman Optima L-70 Ultracentrifuge, Indianapolis,
IN, USA) to acquire the supernatant of the suspensions. Both non-reducing and reducing
SDS-polyacrylamide gel electrophoresis (SDS-PAGE) were performed as described previ-
ously [32] for both bulk and supernatant MPC suspensions and stained with Coomassie
Brilliant Blue (Sigma-Aldrich Pty Ltd., Castle Hill, NSW, Australia). The intensity of the
treated reducing gel proteins in the supernatants was quantified as a percentage in relation
to their corresponding protein content in the control bulk [32].

2.6. Determination of Protein Solubility and Heat Stability

The protein solubility at both concentrations was determined using the Kjeldahl
method. After preparation of the suspensions as described in Section 2.2, these were
centrifuged at 12,000x g for 20 min at 20 °C (model J2HS, Beckman, Fullerton, CA, USA)
and supernatants were filtered through a 0.45 um filter, following the procedure described
previously [33]. A conversion factor of 6.38 for nitrogen was applied. Solubility was
expressed as the protein content in the supernatant, relative to the total protein content in
the original suspension, and expressed as a percentage [34,35].

The heat stability of each sample was evaluated by determining the protein content
of the supernatant of samples before and after heat treatment. For this purpose, a portion
of the sample was centrifuged at 12,000 x g at 20 °C for 20 min (Model J2HS; Beckman,
Fullerton, CA, USA) [34,35]. The protein content in the supernatants was determined using
the Kjeldahl method, with a nitrogen conversion factor of 6.38. The heat stability of each
suspension was then expressed based on these measurements as below:

% Heat Stability = (Protein content of the supernatant of heated MPC suspension)/(Protein content of the supernatant of unheated MPC suspension) x 100%

2.7. Statistical Analysis

The experimental design was replicated at least three times with subsequent subsam-
pling. Statistical analysis was carried out with the use of IBM SPSS statistics software
version 28.0.1.0 (IBM Corp., Armonk, NY, USA) using a multivariate general linear model
(GLM) protocol as a randomized, blocked, split plot in time with protein concentration as
the main factor and temperature/time combination and shearing as subplots. The repli-
cations served as a block. The threshold for significance was established at p < 0.05. The
post hoc analysis for comparing multiple means was conducted using Tukey’s Studentized
range test (HSD). All the results were reported as mean =+ standard error. Principal com-
ponent analysis (PCA) was conducted for FTIR analysis using PCA for spectroscopy app,
Origin Pro 2018 (v.95E) in the broad Amide I region (1700-1600 cm 1) and in the region of
1200-900 cm ™! and score plots were obtained to group spectra for comparison purpose.

3. Results
3.1. Solubility and Heat Stability of Milk Protein Concentrations Subjected to Different Treatments
The solubility of MPC suspensions was comparable at both protein concentrations

(Table 1). Heating both 4% and 8% protein MPC suspensions up to 121 °C resulted in a
decline in heat stability, with both exhibiting similar levels at ~75% (Table 1).
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Table 1. Particle size, zeta potential, solubility, and heat stability of 4% and 8% protein MPC suspensions subjected to shearing at 90 °C for 5 min or 121 °C for

2.6 min.
Protein Shear Rate Average Particle Size (nm) Zeta Potential (mV) Solubility % Heat Stability %
- olubility %
(%) 1) 25°C 90 °C 121°C 25°C 90 °C 121°C 90°C 121°C
0 190 4+ 2 B2 174 4180 177 £ 140 —21.140.15 —227 4062 —21.7+05 98.7+0.14 85.5 + 0.1 42 75.0 + 0.9 ABb
4 100 177 + 1 ABa 176 & 2 Aa —22.040.44a —227+05C 80.1 = 0.6 B 74.6 + 1.0 ABb
1000 177 + 2 ABa 175 4 2 Aa —22.6 + 0.5 AP —24.240.18 81.6 + 0.3 BCa 78240942
1500 178 + 2 ABa 175 £ 1 4a —21.3 + 0.8 AP —25.9 +0.242 83.1 0.1 ABa 80.1 & 3.1 42
0 1954142 178 4 2 ABb 176 &2 Ab —23.7 40240 —226+05% —2274+05 9544038 79.0 +£1.1¢ 75.0 #+ 0.8 ABb
8 100 178 4+ 2 ABa 175 + 142 —21.7 £0.542 —22.1+04C 75.3 + 0.3 P2 70.2 4+ 0.6 5P
1000 177 + 1 ABa 175 + 1 Aa —21.6 + 0.6 A2 —228+0.6 70.3 & 0.5 Fa 65.6 + 0.4 PP
1500 179 £ 142 176 + 242 —21.5+0.642 —225+05C 654+01F 60.0 + 0.4 PP

The values are presented as means of subsampling from three independent observations, +-standard error. Values denoted with different uppercase letters within columns and different
lowercase letters within rows for the same parameter indicate significant differences (p < 0.05).
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The combined application of heat and shear exerted a noticeable impact on the heat
stability of MPC suspensions. In the case of 4% protein MPC suspensions, heat stability
decreased when subjected to low shear at 100 s~ 1 and at 90 °C down to ~80%. However,
the heat stability increased to 83.1% when the shear rate was further raised to 1500 s~ .
Heat stability appeared unaffected when shear was applied at 121 °C in 4% protein MPC
suspensions (Table 1). The combination of heat and shear had a significant effect on the heat
stability of 8% protein MPC suspensions, its reduction was apparent at both temperatures
and clearly shear-dependent. The decline was more pronounced at 121 °C, where heat
stability dropped to ~60% at a shear rate of 1500 s~! in comparison to other conditions.

3.2. Average Particle Size and Zeta Potential Measurements of Milk Protein Concentrations
Subjected to Different Treatments

The initial average particle size of 4% protein MPC suspensions was ~190 nm after
hydration (Table 1). As the temperature increased to 90 °C, the average particle size
decreased to ~174 nm and remained constant with further temperature elevation to 121 °C
(Table 1). Similarly, the 8% protein MPC suspension initially had an average particle size of
~195 nm (Table 1). This size decreased to ~178 nm at 90 °C and showed no significant change
with a further temperature increase to 121 °C (Table 1). The simultaneous application of
heat and shear had no significant impact on the average particle size within both 4% and
8% protein concentrations at both 90 °C and 121 °C (Figure 1 and Table 1).

The zeta potential of the 4% protein MPC suspension was ~—21 mV, and heating did
not induce significant changes (Table 1). However, for the 8% protein MPC suspension,
heating had a notable effect, reducing the negative zeta potential from ~—23.7 mV at 20 °C
to ~—22.7mV at 121 °C (Table 1). Simultaneous application of heat and shear resulted in no
substantial change in the zeta potential in 4% protein MPC suspensions at 90 °C. However,
at 121 °C, the zeta potential became more negative at both 1000 s~! and 1500 s~ ! shear
rates. At 1500 s~ ! shear rate, the zeta potential increased to ~—26 mV from ~—22 mV at
121 °C with no shear. Conversely, in the 8% protein MPC suspensions, the zeta potential
remained unchanged at both temperatures when shear was applied.

20 20
—35/0 A — 25/0 B
=300 = 90/0
@==90/100 15
90/1000
e==90/1500
e==121/0
=121/100
10 @=121/1000
—=—121/1500

15 90/1000

> 121/1000
q e 121/1500

Volume (%)
Volume (%)
3

’ y : 0.001 0.01 01 1 10
0.001 0.01 0.1 1 10

Particle size (um) Particle size (um)
Figure 1. Particle size distribution of 4% protein MPC suspension subjected to heating at 90 or 121 °C
and shear rate of 100, 1000, or 1500 s~! (A) or 8% protein MPC suspension subjected to heating at 90
or 121 °C and shear rate of 100, 1000, or 1500 s—1 (B). The true controls were assessed prior to heating
without shear (0s™1).

3.3. Secondary Structural Modifications of Milk Protein Concentrations Subjected to
Different Treatments

In both 4% and 8% protein MPC suspensions, heating at 90 °C resulted in primarily
slight variations in (3-sheets and «-helices (Figure 2 and Table 2). The structural changes
were more pronounced at 8% protein, with a reduction down to ~68% in «-helices and
an increase up to ~67% in [3-sheets at 121 °C, indicative of extensive aggregation. In
comparison, at 4% protein, there was a reduction down to ~41% in «-helices and an increase
up to ~62% in 3-sheets at 121 °C. This was also accompanied by a substantial increase in
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B-turns (~1667-1684 cm 1) and a decrease in random structures (~1643-1646 cm ') at 8%
concentration (Figure 2 and Table 2).
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ois — s
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— 1500/s
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1700 1680 1660 1640 1620 1600 1700 1680 1660 1640 1620 1600

Wavenumber (cm'1) Wavenumber (cm™)

Cc ——
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1000/s
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Figure 2. FTIR spectra (second derivative) for the Amide I region of 4% protein MPC suspensions
sheared at 100, 1000, or 1500 s ! during heating at 90 °C for 5 min (A) or 121 °C for 2.6 min (B), and
8% protein MPC suspensions sheared at 100, 1000, or 1500 s~! during heating at 90 °C for 5 min (C)
or 121 °C for 2.6 min (D). The true controls were assessed prior to heating without shear (0 s~1).

Table 2. Total percentage areas of different secondary structures in the Amide I region of proteins in
4% and 8% protein MPC suspensions subjected to heat and shear treatments.

Protein  Temp. Shear Rate «-Helix Total 3-Sheet Total B-Turns Random

(%) O (s71) (1646-1664 cm—1)  (1615-1637/1682-1700 cm~1)  (1665-1681 cm—1)  (1638-1645 cm—1)

25 0 54+02¢ 4314+01" 89+ 0.1 426+ 03P

0 41+01hb 472 403! 74404k 413+01¢

90 100 20+03! 52.7 + 041 64+01™ 389+ 0249

1000 38+ 051 468+ 02™ 120+0.1¢ 374+01¢°

4 1500 7.74+01P 488 +£ 02k 122 +01°¢ 313 +04f

0 32+0.1 69.9 £0.3P 158 +0.4Pb 11.1+0.3°P

121 100 544+04¢ 67.44+0.14 133 +024d 139+ 05"

1000 48+0.1f 709 +£0.42 112+07° 131 +0.1°

1500 47 +0.278 68.5+0.1°¢ 102 +0.1h 16.6 £ 0.7 ™

25 0 80+ 04P 358+ 0.1° 6.8+ 05! 4944012

0 62+0149 50.4 + 0.2 152+01°¢ 282 +048

90 100 10.0 £ 0.7 57.8 £02h 104 + 0.31j 21.8 +0.3]

1000 72401°¢ 61.8+£02f 10.0 £ 0.31 21.0+0.1k

8 1500 71+08¢ 66.4+05¢ 71+01K 19.4 + 03!

0 26+0.1% 59.7 +£0.28 179 +£0.22 19.8 + 0.2}

121 100 2.8 + 0.3k 57.6 +0.2h 16.0+0.1b 2364011

1000 44402 feh 612 +0.1f 10.8 +0.38 23.6+031

1500 4340180 67.2 +0.24 39+01" 246+0.1N

The data are represented as mean values + standard error, derived from a minimum of three independent
replications. Significant differences within a column are denoted by different lower-case superscript letters at
p <0.05.

The application of shear-induced protein secondary structural changes, with the extent
of these changes dependent on the applied conditions as well as protein content within
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suspensions (Figure 2 and Table 2). The combined application of heat and shear resulted in
noticeable changes in the content of (3-sheets in 4% protein suspensions. At 90 °C, intense
peaks at ~1688 cm~1 were observed at a shear rate of 100s™1, demonstrating intermolecular
and anti-parallel 3-sheet-driven aggregation. These peaks were comparatively less pro-
nounced at shear rates of 1000 s ! and 1500 s !, suggesting a dominance of fragmentation
of aggregates [36] (Figure 2 and Table 2). A further increase in temperature to 121 °C re-
vealed the prevalence of shear-induced fragmentation. An increase in shear up to 1500 s !
resulted in a ~50% increase in random structures, suggesting the dominant fragmentation
of aggregates at 121 °C (Table 2).

On the other hand, the combined application of heat and shear to 8% protein MPC
suspensions resulted in considerable 3-sheet-driven aggregation at 90 °C, peaking at
1500 571, resulting in a 32% increase in 3-sheet content [36]. Furthermore, reduced peaks
at ~1675 cm~! and ~1624 cm~! denote a reduced presence of B-turns and decreased
intramolecular crosslinking consequently [37] (Figure 2 and Table 2). Further heating
up to 121 °C in combination with shear also revealed the prevalence of shear-induced
aggregation in 8% protein suspensions. An intense peak at ~1655 cm~! at 1500 s~ ! at
121 °C denotes possible shear-induced reformation of x-helical structures (Figure 2). Total
B-sheets increased by ~13% at 1500 s~!, suggesting further aggregation of proteins at
121 °C (Table 2).

These variations in the second derivative spectra of the Amide I region were further
analyzed using principal component analysis (PCA). The PCA separated samples based on
the shear rates at different concentrations and temperatures. However, no distinguishable
separation of spectra was observed, suggesting subtle changes in secondary structural
modifications that did not significantly contribute to the overall variance in the dataset
(Supplementary Figure S1).

To explore the effects of treatments on the behavior of lactose and minerals, particularly
phosphate under the given conditions, the FTIR spectral region of 1200-900 cm~! was also
subjected to analysis. In 4% protein suspensions, distinguishable peaks were observed
at ~970 cm~! and at ~990 cm~! at both 1000 s~! and 1500 s~! and at 90 °C (Figure 3).
When temperature was further increased to 121 °C, two prominent peaks at ~970 cm~! and
~987 cm ! were observed at 1500 s~ 1.

Similar to 4% protein suspensions, prominent peaks were detected at both ~970 cm™
and 990 cm~! in 8% protein suspensions sheared at 1500 s~! and 90 °C within the region
of 1200-900 cm~!. At 121 °C, a distinguishable peak ~990 cm~! was observed at 1500 s~
(Figure 3). These observations were further supported by PCA analysis performed in the
region of 1200-900 cm ™!, which explained over 85% of the variance and captured most of
the spectral changes.

1

3.4. Partitioning of Proteins in Milk Protein Concentrate Subjected to Different Treatments

Protein interactions were further analyzed using non-reducing and reducing SDS-
PAGE. In both 4% and 8% protein, the presence of aggregates was observed in all treatments
at both 90 °C and 121 °C. These aggregates, which were observed on top of non-reducing
stacking gels, completely disappeared under reducing conditions, indicating that they were
exclusively formed as a result of thiol/disulfide interactions (Figures 4 and 5). Heating
both 4% and 8% protein MPC suspensions resulted in a gradual decrease in 3-LG and
o-LA concentrations, with no notable difference between the two concentrations (Table 3).
Conversely, all caseins (xs-CN, 3-CN, and k-CN) in the supernatant increased, and there
was no significant difference observed between the two concentrations (Table 3).
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Figure 3. FTIR spectra of 4% protein MPC suspensions sheared at 100, 1000, or 1500 s~ ! during
heating at 90 °C for 5 min (A) or 121 °C for 2.6 min (B), and 8% protein MPC suspensions sheared at
100, 1000, or 1500 s~ ! during heating at 90 °C for 5 min (C) or 121 °C for 2.6 min (D), obtained in the
region between 1200 and 900 cm ™. The true controls were assessed prior to heating without shear
(0s™1h.

NON-REDUCING

REDUCING

BULK

SUPERNATANT

Figure 4. Non-reducing and reducing SDS-PAGE analysis of bulk and supernatant of 4% protein MPC
suspensions (Lane sequence—(25-0)/90-0/90-100/90-1000/90-1500/121-0/-121-100/121-1000/121-
1500 from left to right).



Foods 2024, 13, 263

9of 14

NON-REDUCING

REDUCING

Figure 5. Non-reducing and reducing SDS-PAGE analysis of bulk and supernatant of 8% protein MPC
suspensions (Lane sequence—(25-0)/90-0/90-100/90-1000/90-1500/121-0/-121-100/121-1000/121-
1500 from left to right).

Table 3. Intensity of individual caseins, 3-LG, and a-LA in supernatants of 4% and 8% protein
MPC suspensions as a % of their intensity in the respective control bulk suspensions subjected

to different treatments resolved under reducing electrophoretic conditions and quantified using a

ChemiDoc imager.

Fn s Shear fate o5-CN B-CN k-CN B-LG a-LA
25 0 75+0.1h 98+ 04f 287+ 121 993+ 0.62 997 +0.12
0 81+03f 103 +0.1¢ 31.3+09h 55.1 +0.8f 63.8+09f
9% 100 88+ 024 97+ 07" 3824+ 04¢° 56.2 + 0.3 f 642 +0.7f
1000 83+01¢ 92+068 4524074 67.8 £ 044 713 +£ 044
4 1500 78+048 89+ 02h 485+ 0.5¢ 750 +£02°P 783 +£05¢
0 104 +0.2°b 125+0.12 353+02f 504+ 098 593+ 02h
o1 100 1134072 11.84+09P 378 +04¢ 515+1.18 615+ 058
1000 105+ 09b 109+1.1°¢ 513 +05P 703 £0.7P 798 +0.2°¢
1500 98+02°¢ 10.6 £ 0.54 582+0.12 738 +05P 81.3+04P
25 0 6.8 +0.2% 814051 203+ 05k 98.7+ 022 99.1+0.62
0 724011 93+038 234+ 0.17 583 +0.9¢ 65.1+05f
9% 100 7.0+ 057 734021 29.7 4091 575+ 0.7 ¢f 63.8+03f
1000 53403m 6.5+0.71 325+078 59.1+04°¢ 68.1+04¢
8 1500 494040 594 02Mm 338+088 685+05%9 7324094
0 105+ 0.8b 103+07¢  308+05N  473+03h 58.5+ 0.4 h
1 100 984+ 05¢ 102 +0.2¢ 31.3+04h 458 +02h 563 +0.11
1000 75+03h 6.8+ 0.7k 357 +02f 523+1.38 585+ 13h
1500 6.1+02! 534030 372+05¢ 558 +09f 61.8+ 048

Values represent the means derived from a minimum of three independent replications, +standard error. Signifi-
cant differences within a column are denoted by different lower-case superscript letters at p < 0.05.

The application of heat and shear resulted in an increased concentration of 3-LG,
o-LA, and k-CN in the supernatants of both 4% and 8% protein MPC suspensions heated
at both 90 °C and 121 °C, compared to the suspensions subjected solely to heat treatment.
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Notably, this increase was more pronounced in the 4% protein suspensions than in the 8%
protein MPC suspensions (Table 3). Particularly, k-CN exhibited a higher dissociation in
4% protein suspensions compared to 8% protein suspensions at the highest shear rate of
1500 s~ ! at 121 °C.

In 4% protein suspensions, at 121 °C, increasing the shear from 0 s~! to 1500 s~!
resulted in a ~23% increase in -LG, a ~22% increase in «-LA, and a ~23% increase in k-CN
levels in the supernatant. On the other hand, in 8% protein suspensions at 121 °C, raising
the shear from 0 s~! to 1500 s~ led to a ~9% increase in B-LG, a ~3% increase in oa-LA, and
a ~6% increase in k-CN levels in the supernatant (Table 3).

4. Discussion

In both 4% and 8% protein MPC suspensions, micellar casein dissociation and the
formation of smaller whey protein aggregates with an increase in temperature were evident,
as observed by SDS-PAGE data showing elevated levels of soluble caseins and a decrease
in whey proteins in the soluble phase (Table 3). However, the level of aggregation during
heating did not appear to be influenced by the protein content at either temperature. The
micellar casein dissociation and formation of smaller whey protein aggregates may have led
to a reduction in average particle size at both concentrations during heating [37] (Table 1).
However, this reduction in particle size with heating was not significantly affected by the
heating temperature or the protein content within the suspension. Additionally, while
the heat stability gradually decreased as the temperature increased at both 4% and 8%
protein concentration, it was not influenced by the protein content, especially at 121 °C,
where comparable levels were reached in both suspensions (Table 1). These observations
were further supported by FTIR analysis, where no noticeable difference in the extent of
heat-induced changes was observed in both concentrations that could be attributed to
their protein content, as evidenced by PCA analysis. These findings align with previous
studies by [38], where the rate constants for the thermal denaturation of 3-LG were known
to be independent of the initial protein concentration in skim milk systems. Notably,
it was established that, at higher temperatures (>~90 °C), the rate constants remained
independent of the whey protein concentration [38—40]. This implies that the heat stability
of proteins was not markedly influenced by the initial protein concentration under the
given conditions. The fact that the denaturation rate constant remained unaffected by the
initial protein concentration may contribute to the observed uniformity in heat stability.
However, it is important to note that the rate of denaturation, while a factor, may not be the
primary influence on heat stability. Other factors or interactions could also be influential in
determining the overall stability of the system subjected to heat treatment [23].

The combined application of heat and shear resulted in increased levels of 3-LG,
a-LA, and k-CN in the soluble phase, indicating significant shear-induced fragmentation
of aggregates in both suspensions (Table 3). Fluid dynamics play a crucial role in affecting
aggregation kinetics and can introduce disruptive stresses that lead to the breakdown of
agglomerates [41-45]. This shear-induced fragmentation occurs through controlled frag-
mentation of complexes due to pressure fluctuations in fluid flow, particle fragmentation
from larger complexes, and abrasion of primary complexes from newly created particle sur-
faces [46,47]. In the case of 4% protein suspension, higher levels of 3-LG, x-LA, and k-CN
were observed in the soluble phase, indicating a pronounced impact of shear on cohesive
forces, including hydrophobic, van der Waals, or electrostatic interactions between particles
(Table 3). The FTIR data in 4% protein MPC suspensions provided further evidence of shear-
induced fragmentation, as shown by reduced peak intensities of intermolecular 3-sheets
and the presence of unordered structures, particularly at high shear rates of 1000 s~! and
1500 s~! (Figure 2 and Table 2). Furthermore, the dissociation of caseins was prominent in
4% protein MPC suspensions when subjected to shear, as supported by FTIR results, which
showed two concurrent peaks at ~990 cm ! and ~980 cm ™! at both temperatures (Figure 3).
The appearance of the latter band may indicate the release of the MCP nanoclusters from
the casein micelle, resulting in an increased negative charge of the casein molecules, partic-
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ularly observed at 121 °C, where there was a substantial increase in negative zeta potential
at both 1000 s~* and 1500 s ! shear rates compared to control (Table 1). The presence of the
former band suggests the dissociation of the MCP into Ca?* and HPO,2~ upon release from
the serine phosphate residues. The intensities of these two bands correlate with the micelle
dissociation process. In addition, this was supported by SDS-PAGE analysis, revealing
a prominent increase in k-CN content in the soluble phase at the highest shear rate of
1500 s~ ! at 121 °C in 4% protein suspensions, which could be attributed to shear-induced
casein dissociation (Table 3). Shear flow exerts fluid drag, disrupting and destabilizing
casein micelles, making them more susceptible to dissociation, as observed in previous
studies [31,48]. This shear-induced micellar dissociation and fragmentation of aggregates
were further supported by particle size data, demonstrating a reduction in particle size,
especially at 121 °C, suggesting a more pronounced effect (Table 1). However, in 4% protein
suspensions, heat stability decreased at 100 s~! and 90 °C. A further increase in shear
up to 1500 s~! increased the heat stability. Nevertheless, heat stability was unaffected by
increased shear at 121 °C. As observed, applied shear can disrupt protein components and
modify their structure, depending on its magnitude, leading to alterations in the distribu-
tion of surface-active proteins within the concentrate [49,50] and contributing to variations
in the heat stability of MPC suspensions.

When compared to 4% protein suspensions, shear-induced fragmentation was ob-
served to be less pronounced in 8% protein MPC suspensions. This could be due to either
resistance to applied shear forces dominating as cohesive stabilization or shear-induced
aggregation becoming dominant up to a certain extent. The process of aggregation, break-
up, and restructuring in a dispersion is intricately influenced by the balance between
hydrodynamic forces and cohesive forces [51-54]. At high shear rates, hydrodynamic
drag forces disrupt cohesive forces, such as intramolecular hydrogen bonds, leading to
protein unfolding. Consequently, exposed reactive sites facilitate the formation of com-
plexes between whey proteins and micellar caseins, resulting in further aggregation at
elevated temperatures [55-57]. As the milk protein concentration increases, the likelihood
of protein—protein interactions rises, leading to protein aggregation and the formation
of larger complexes due to the influence of shear. The prominent aggregation with an
increase in shear in 8% protein suspensions is evident from the FTIR data, which indicates
an increase in intermolecular (3-sheets as a result of 3-sheet-driven aggregation, along
with a decrease in random structures, particularly at 121 °C, compared to heated controls
(Table 2) [58]. In addition, comparatively less release of 3-LG, «-LA, and k-CN into the
soluble phase (Table 2), as well as no observable effect on particle size with an increase in
shear compared to 4% protein suspensions (Table 1), specifically explains a certain level of
aggregation in 8% protein MPC suspensions compared to 4% protein suspensions. Further-
more, the stabilizing effect against heat-induced changes may become less effective due to
the effect of hydrodynamic shear, which improves particle collisions. The growth rate and
size of protein aggregates are influenced by the balance between growth and controlled
shear-induced breakage. Shear-induced growth (orthokinetic aggregation) in shear flow
directly correlates with shear rate, particle quantity, and capture efficiency, with the latter
linked to medium viscosity [59-62]. Owing to its higher total solid content and increased
particle concentration, 8% protein MPC suspension exhibits elevated viscosity compared
to the 4% protein MPC suspension. This higher viscosity further enhances the system’s
resistance to shear forces, subsequently modulating particle interactions. Consequently,
the 8% protein MPC suspension demonstrates pronounced aggregation in contrast to the
4% protein MPC suspension, which experiences fragmentation. The larger complexes that
are formed can disrupt the original structure, rendering the system more susceptible to
coagulation, gelation, and other forms of destabilization when exposed to heat, ultimately
resulting in reduced heat stability. Reduced heat stability was observed at both 90 °C and
121 °C, along with the increase in shear, resulting in the lowest levels at 1500 s land at
121 °C (Table 1). Collectively, these multifaceted factors collaborate to govern the ultimate
size, structural configuration, and stability of particles within the given system.
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5. Conclusions

Shearing has the ability to modify the structure and physicochemical properties of milk
proteins, which, in turn, can affect the mechanisms of protein interactions and aggregation
during heating and impact heat stability. When comparing 8% protein MPC suspensions to
4% protein suspensions, it was observed that higher shear levels result in lower heat stability
in 8% protein suspensions. The increase in protein concentration up to 8% enhances protein
interactions, making proteins more prone to aggregate formation during high-temperature
heating. At high shear rates, cohesive stabilizing forces, such as intramolecular hydrogen
bonds that maintain the helical structure, are disrupted by hydrodynamic drag forces,
leading to molecular unfolding. As a result, previously hidden reactive sites are exposed,
promoting the formation of complexes between whey proteins and casein micelles. This,
in turn, leads to further aggregation at high temperatures and ultimately reduces heat
stability. Therefore, considering the given parameters, low protein content (4%) and low
temperatures would be most suitable for providing optimal heat stability under high shear
conditions in reconstituted milk products. In addition, it is known that commercial MPCs
vary greatly in terms of their gross composition including protein and mineral content,
which can also govern the course of denaturation and/or aggregation of proteins upon
heating and shearing. For this reason, a wider range of commercial MPCs should be
assessed in order to generalize the observations and conclusions of this study:.
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for 2.6 min (D).

Author Contributions: Conceptualization, A.M.; Data curation, A.M.; Formal analysis, A.M.; In-
vestigation, A.M.; Methodology, A.M., ].C. and T.V.; Project administration, T.V.; Resources, T.V,;
Supervision, T.H., J.C. and T.V,; Validation, T.H. and T.V.; Writing—original draft, A.M.; Writing—
review and editing, T.H., ].C. and T.V. All authors have read and agreed to the published version of
the manuscript.

Funding: This research received no external funding.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: Data is contained within the article or Supplementary Material.

Acknowledgments: The authors extend their appreciation to Victoria University for the financial and
technical assistance provided.

Conflicts of Interest: Thom Huppertz is employed by the company FrieslandCampina. The research
was conducted without any commercial and financial relationships with the company that could be
construed as a potential conflict of interest.

1. Havea, P. Protein Interactions in Milk Protein Concentrate Powders. Int. Dairy J. 2006, 16, 415-422. [CrossRef]
2. Tong, PS.; Smithers, G.W. The Future of Dairy Ingredients: Critical Considerations That Will Underpin Future Success. Adv. Dairy

Ingred. 2012, 313, 313-317.

3.  Agarwal, S.; Beausire, R.L.; Patel, S.; Patel, H. Innovative Uses of Milk Protein Concentrates in Product Development. J. Food Sci.
2015, 80, A23—-A29. [CrossRef] [PubMed]

4.  Singh, ].; Prakash, S.; Bhandari, B.; Bansal, N. Comparison of Ultra High Temperature (UHT) Stability of High Protein Milk
Dispersions Prepared from Milk Protein Concentrate (MPC) and Conventional Low Heat Skimmed Milk Powder (SMP). J. Food
Eng. 2019, 246, 86-94. [CrossRef]

5. Alvarez, V.B.; Wolters, C.L.; Vodovotz, Y.; Ji, T. Physical Properties of Ice Cream Containing Milk Protein Concentrates. J. Dairy
Sci. 2005, 88, 862-871. [CrossRef] [PubMed]


https://www.mdpi.com/article/10.3390/foods13020263/s1
https://www.mdpi.com/article/10.3390/foods13020263/s1
https://doi.org/10.1016/j.idairyj.2005.06.005
https://doi.org/10.1111/1750-3841.12807
https://www.ncbi.nlm.nih.gov/pubmed/25757895
https://doi.org/10.1016/j.jfoodeng.2018.11.003
https://doi.org/10.3168/jds.S0022-0302(05)72752-1
https://www.ncbi.nlm.nih.gov/pubmed/15738219

Foods 2024, 13, 263 13 of 14

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.
27.

28.
29.

30.

31.

32.

33.
34.

35.

Fang, Y.; Rogers, S.; Selomulya, C.; Chen, X.D. Functionality of Milk Protein Concentrate: Effect of Spray Drying Temperature.
Biochem. Eng. ]. 2012, 62, 101-105. [CrossRef]

Guiziou, G.G. Concentrated Milk and Powders. In Membrane Processing: Dairy and Beverage Applications; Tamime, A.Y., Ed.; Wiley:
Hoboken, NJ, USA, 2013; pp. 128-140.

McCarthy, N.A.; Kelly, PM.; Maher, P.G.; Fenelon, M.A. Dissolution of Milk Protein Concentrate (MPC) Powders by Ultrasonica-
tion. J. Food Eng. 2014, 126, 142-148. [CrossRef]

Yanjun, S.; Jianhang, C.; Shuwen, Z.; Hongjuan, L.; Jing, L.; Lu, L.; Uluko, H.; Yanling, S.; Wenming, C.; Wupeng, G.; et al. Effect
of Power Ultrasound Pre-treatment on the Physical and Functional Properties of Reconstituted Milk Protein Concentrate. J. Food
Eng. 2014, 124, 11-18. [CrossRef]

Ho, Q.T.; Murphy, K.M.; Drapala, K.P; Fenelon, M.A.; O'Mahony, ].A.; Tobin, J.T.; McCarthy, N.A. Modelling the Changes in
Viscosity during Thermal Treatment of Milk Protein Concentrate Using Kinetic Data. J. Food Eng. 2019, 246, 179-191. [CrossRef]
Aydogdu, T.; Ho, Q.T.; Ahrné, L.; O'Mahony, ].A.; McCarthy, N.A. The Influence of Milk Minerals and Lactose on Heat Stability
and Age-Thickening of Milk Protein Concentrate Systems. Int. Dairy J. 2021, 118, 105037. [CrossRef]

Nunes, L.; Tavares, G.M. Thermal Treatments and Emerging Technologies: Impacts on the Structure and Techno-Functional
Properties of Milk Proteins. Trends Food Sci. Technol. 2019, 90, 88-99. [CrossRef]

Corredig, M.; Nair, PK.; Li, Y.; Eshpari, H.; Zhao, Z. Understanding the Behavior of Caseins in Milk Concentrates. J. Dairy Sci.
2019, 102, 4772-4782. [CrossRef] [PubMed]

Mistry, V.V,; Pulgar, J.B. Physical and Storage Properties of High Milk Protein Powder. Int. Dairy J. 1996, 6, 195-203. [CrossRef]
McKenna, A.B. Effect of Processing and Storage on the Reconstitution Properties of Whole Milk and Ultrafiltered Skim Milk
Powders: Thesis Presented in Partial Fulfilment of the Requirement for the Degree of Doctor of Philosophy in Food Technology.
Ph.D. Thesis, Massey University, Palmerston North, New Zealand, 2000.

Anema, S.G.; Pinder, D.N.; Hunter, R.J.; Hemar, Y. Effects of Storage Temperature on the Solubility of Milk Protein Concentrate
(MPCS85). Food Hydrocolloid. 2006, 20, 386-393. [CrossRef]

Meena, G.S; Singh, A K.; Panjagari, N.R.; Arora, S. Milk Protein Concentrates: Opportunities and Challenges. J. Food Sci. Technol.
2017, 54, 3010-3024. [CrossRef] [PubMed]

Baldwin, A.J.; Truong, G.N.T. Development of Insolubility in Dehydration of Dairy Milk Powders. Food Bioprod. Process. 2007, 85,
202-208. [CrossRef]

Mimouni, A.; Deeth, H.C.; Whittaker, A K.; Gidley, M.].; Bhandari, B.R. Investigation of the Microstructure of Milk Protein
Concentrate Powders during Rehydration: Alterations during Storage. J. Dairy Sci. 2010, 93, 463—472. [CrossRef]

Sikand, V.; Tong, P.S.; Roy, S.; Rodriguez-Saona, L.E.; Murray, B.A. Solubility of Commercial Milk Protein Concentrates and Milk
Protein Isolates. J. Dairy Sci. 2011, 94, 6194-6202. [CrossRef]

Lucey, ].A ; Otter, D.; Horne, D.S. A 100-Year Review: Progress on the Chemistry of Milk and Its Components. . Dairy Sci. 2017,
100, 9916-9932. [CrossRef]

Singh, H. Protein Interactions and Functionality of Milk Protein Products. In Dairy-Derived Ingredients; Woodhead Publishing:
Sawston, UK, 2009; pp. 644-674.

Khalesi, M.; FitzGerald, R.J. Insolubility in Milk Protein Concentrates: Potential Causes and Strategies to Minimize Its Occurrence.
Crit. Rev. Food Sci. Nutr. 2022, 62, 6973-6989. [CrossRef]

Eshpari, H.; Jimenez-Flores, R.; Tong, P.S.; Corredig, M. Thermal Stability of Reconstituted Milk Protein Concentrates: Effect of
Partial Calcium Depletion during Membrane Filtration. Food Res. Int. 2017, 102, 409-418. [CrossRef] [PubMed]

Oldfield, D.J.; Singh, H.; Taylor, M.W.; Pearce, K.N. Heat-Induced Interactions of 3-Lactoglobulin and «-Lactalbumin with the
Casein Micelle in pH-Adjusted Skim Milk. Int. Dairy J. 2000, 10, 509-518. [CrossRef]

Rose, D. Factors Affecting the Heat Stability of Milk. J. Dairy Sci. 1962, 45, 1305-1311. [CrossRef]

Di Stasio, E.; De Cristofaro, R. The Effect of Shear Stress on Protein Conformation: Physical Forces Operating on Biochemical
Systems: The Case of von Willebrand Factor. Biophys. Chem. 2010, 153, 1-8. [CrossRef] [PubMed]

Walstra, P. Physical Chemistry of Foods; Marcel Dekker: New York, NY, USA, 2003.

Bekard, I.B.; Asimakis, P.; Bertolini, J.; Dunstan, D.E. The effects of shear flow on protein structure and function. Biopolymers 2011,
95, 733-745. [CrossRef]

Bekard, I.B.; Barnham, K.J.; White, L.R.; Dunstan, D.E. a-Helix unfolding in simple shear flow. Soft Matter 2011, 7, 203-210.
[CrossRef]

Mediwaththe, A.T.M. Impact of Heating and Shearing on Native Milk Proteins in Raw Milk. Master’s Thesis, Victoria University,
Melbourne, Australia, 2017.

Mediwaththe, A.; Huppertz, T.; Chandrapala, ].; Vasiljevic, T. Heat-Induced Changes in k-Carrageenan-Containing Chocolate-
Flavoured Milk Protein Concentrate Suspensions under Controlled Shearing. Foods 2023, 12, 4404. [CrossRef]

Morr, C.V. Functionality of Heated Milk Proteins in Dairy and Related Foods. J. Dairy Sci. 1985, 68, 2773-2781. [CrossRef]
Dissanayake, M.; Vasiljevic, T. Functional Properties of Whey Proteins Affected by Heat Treatment and Hydrodynamic High-
Pressure Shearing. |. Dairy Sci. 2009, 92, 1387-1397. [CrossRef]

Dissanayake, M.; Liyanaarachchi, S.; Vasiljevic, T. Functional properties of whey proteins microparticulated at low pH. J. Dairy
Sci. 2012, 95, 1667-1679. [CrossRef]


https://doi.org/10.1016/j.bej.2011.05.007
https://doi.org/10.1016/j.jfoodeng.2013.11.002
https://doi.org/10.1016/j.jfoodeng.2013.09.013
https://doi.org/10.1016/j.jfoodeng.2018.10.026
https://doi.org/10.1016/j.idairyj.2021.105037
https://doi.org/10.1016/j.tifs.2019.06.004
https://doi.org/10.3168/jds.2018-15943
https://www.ncbi.nlm.nih.gov/pubmed/30981474
https://doi.org/10.1016/0958-6946(95)00002-X
https://doi.org/10.1016/j.foodhyd.2005.03.015
https://doi.org/10.1007/s13197-017-2796-0
https://www.ncbi.nlm.nih.gov/pubmed/28974785
https://doi.org/10.1205/fbp07008
https://doi.org/10.3168/jds.2009-2369
https://doi.org/10.3168/jds.2011-4477
https://doi.org/10.3168/jds.2017-13250
https://doi.org/10.1080/10408398.2021.1908955
https://doi.org/10.1016/j.foodres.2017.07.058
https://www.ncbi.nlm.nih.gov/pubmed/29195966
https://doi.org/10.1016/S0958-6946(00)00087-X
https://doi.org/10.3168/jds.S0022-0302(62)89617-9
https://doi.org/10.1016/j.bpc.2010.07.002
https://www.ncbi.nlm.nih.gov/pubmed/20797815
https://doi.org/10.1002/bip.21646
https://doi.org/10.1039/C0SM00692K
https://doi.org/10.3390/foods12244404
https://doi.org/10.3168/jds.S0022-0302(85)81165-6
https://doi.org/10.3168/jds.2008-1791
https://doi.org/10.3168/jds.2011-4823

Foods 2024, 13, 263 14 of 14

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.
62.

Lefevre, T.; Subirade, M. Structural and Interaction Properties of 3-Lactoglobulin as Studied by FTIR Spectroscopy. Int. J. Food Sci.
Technol. 1999, 34, 419-428. [CrossRef]

Anema, S.G. The Turbidity of Heated Milk in Relation to Particle Size and Protein Distributions Between the Casein Micelles and
the Serum Phase. Int. Dairy ]. 2023, 147, 105771. [CrossRef]

Kessler, H.G.; Beyer, H.J. Thermal Denaturation of Whey Proteins and Its Effect in Dairy Technology. Int. J. Biol. Macromol. 1991,
13, 165-173. [CrossRef]

Anema, S.G.; McKenna, A.B. Reaction Kinetics of Thermal Denaturation of Whey Proteins in Heated Reconstituted Whole Milk. J.
Agric. Food Chem. 1996, 44, 422-428. [CrossRef]

Hillier, R M.; Lyster, R.L.; Cheeseman, G.C. Thermal Denaturation of x-Lactalbumin and p-Lactoglobulin in Cheese Whey: Effect
of Total Solids Concentration and pH. J. Dairy Res. 1979, 46, 103-111. [CrossRef]

Kim, J.; Kramer, T.A. Improved Orthokinetic Coagulation Model for Fractal Colloids: Aggregation and Breakup. Chem. Eng. Sci.
2006, 61, 45-53. [CrossRef]

Janahar, J.J.; Marciniak, A.; Balasubramaniam, V.M.; Jimenez-Flores, R; Ting, E. Effects of Pressure, Shear, Temperature, and Their
Interactions on Selected Milk Quality Attributes. J. Dairy Sci. 2021, 104, 1531-1547. [CrossRef] [PubMed]

Wuy, D.; Tu, M,; Wang, Z.; Wu, C.; Yu, C.; Battino, M.; El-Seedi, H.R.; Du, M. Biological and Conventional Food Processing
Modifications on Food Proteins: Structure, Functionality, and Bioactivity. Biotechnol. Adv. 2020, 40, 107491. [CrossRef]

Weiss, J.; Salminen, H.; Moll, P.; Schmitt, C. Use of Molecular Interactions and Mesoscopic Scale Transitions to Modulate
Protein-Polysaccharide Structures. Adv. Colloid Interface Sci. 2019, 271, 101987. [CrossRef]

Zhang, B.Y,; Xu, S.; Villalobos-Santeli, ].A.; Huang, J.Y. Fouling Characterization of Camel Milk with Comparison to Bovine Milk.
J. Food Eng. 2020, 285, 110085. [CrossRef]

Steventon, A.J.; Donald, A.M.; Gladden, L.F. Thermal Aggregation of Whey Protein Concentrates under Fluid Shear Conditions.
In Biochemistry of Milk Products; Woodhead Publishing: Sawston, UK, 2005; pp. 133-142.

Taylor, S.M.; Fryer, PJ. The Effect of Temperature/Shear History on the Thermal Gelation of Whey Protein Concentrates. Food
Hydrocoll. 1994, 8, 45-61. [CrossRef]

Olivares, M.L.; Berli, C.L.A.; Zorrilla, S.E. Rheological modelling of dispersions of casein micelles considered as microgel particles.
Colloids Surf. A Physicochem. Eng. Asp. 2013, 436, 337-342. [CrossRef]

Zhou, B.; Tobin, J.T.; Drusch, S.; Hogan, S.A. Interfacial Properties of Milk Proteins: A Review. Adv. Colloid Interface Sci. 2021,
295,102347. [CrossRef] [PubMed]

Goh, K.K;; Teo, A.; Sarkar, A.; Singh, H. Milk Protein-Polysaccharide Interactions. In Milk Proteins: From Expression to Food,;
Academic Press: Cambridge, MA, USA, 2020; pp. 499-535.

Bubakova, P.; Pivokonsky, M.; Filip, P. Effect of Shear Rate on Aggregate Size and Structure in the Process of Aggregation and at
Steady State. Powder Technol. 2013, 235, 540-549. [CrossRef]

Sonntag, R.C.; Russel, W.B. Structure and Breakup of Flocs Subjected to Fluid Stresses: I. Shear Experiments. ]. Colloid Interface Sci.
1986, 113, 399-413. [CrossRef]

Simmons, M.].H.; Jayaraman, P; Fryer, PJ. The Effect of Temperature and Shear Rate upon the Aggregation of Whey Protein and
Its Implications for Milk Fouling. J. Food Eng. 2007, 79, 517-528. [CrossRef]

Arp, PA.; Mason, S.G. Particle Behaviour in Shear and Electric Fields: VIII.: Interactions of Pairs of Conducting Spheres
(Theoretical). Colloid Polym. Sci. 1977, 255, 566-584. [CrossRef]

Bekard, I.B.; Dunstan, D.E. Shear-Induced Deformation of Bovine Insulin in Couette Flow. J. Phys. Chem. B 2009, 113, 8453-8457.
[CrossRef]

Schorsch, C.; Carrie, H.; Norton, I.T. Cross-linking Casein Micelles by a Microbial Transglutaminase: Influence of Cross-links in
Acid-induced Gelation. Int. Dairy ]. 2000, 10, 529-539. [CrossRef]

Smoluchowski, M. Attempt at a mathematical theory of the coagulation kinetics of colloidal solutions. Z. Phys. Chem. 1917, 92,
129-168.

Kong, J.; Yu, S. Fourier Transform Infrared Spectroscopic Analysis of Protein Secondary Structures. Acta Biochim. Biophys. Sin.
2007, 39, 549-559. [CrossRef] [PubMed]

Wolz, M.; Mersch, E.; Kulozik, U. Thermal Aggregation of Whey Proteins under Shear Stress. Food Hydrocoll. 2016, 56, 396—404.
[CrossRef]

Steventon, A.J]. Thermal Aggregation of Whey Proteins. Ph.D. Dissertation, University of Cambridge, Cambridge, UK, 1993.
Randolph, A.D.; Larson, M.A. Theory of Particulate Processes; Academic Press: New York, NY, USA, 1971.

Bista, A.; McCarthy, N.; O'Donnell, C.P.; O’Shea, N. Key Parameters and Strategies to Control Milk Concentrate Viscosity in Milk
Powder Manufacture. Int. Dairy J. 2021, 121, 105120. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1046/j.1365-2621.1999.00311.x
https://doi.org/10.1016/j.idairyj.2023.105771
https://doi.org/10.1016/0141-8130(91)90043-T
https://doi.org/10.1021/jf950217q
https://doi.org/10.1017/S0022029900016903
https://doi.org/10.1016/j.ces.2005.01.044
https://doi.org/10.3168/jds.2020-19081
https://www.ncbi.nlm.nih.gov/pubmed/33309347
https://doi.org/10.1016/j.biotechadv.2019.107491
https://doi.org/10.1016/j.cis.2019.07.008
https://doi.org/10.1016/j.jfoodeng.2020.110085
https://doi.org/10.1016/S0268-005X(09)80144-6
https://doi.org/10.1016/j.colsurfa.2013.07.006
https://doi.org/10.1016/j.cis.2020.102347
https://www.ncbi.nlm.nih.gov/pubmed/33541692
https://doi.org/10.1016/j.powtec.2012.11.014
https://doi.org/10.1016/0021-9797(86)90175-X
https://doi.org/10.1016/j.jfoodeng.2006.02.013
https://doi.org/10.1007/BF01549744
https://doi.org/10.1021/jp903522e
https://doi.org/10.1016/S0958-6946(00)00069-8
https://doi.org/10.1111/j.1745-7270.2007.00320.x
https://www.ncbi.nlm.nih.gov/pubmed/17687489
https://doi.org/10.1016/j.foodhyd.2015.12.036
https://doi.org/10.1016/j.idairyj.2021.105120

	Introduction 
	Materials and Methods 
	Materials 
	Preparation and Treatment of Samples 
	Particle Size and Zeta Potential Measurements 
	Fourier Transform Infrared (FTIR) Analysis 
	Sodium Dodecyl Sulphate Polyacrylamide Gel Electrophoresis (SDS–PAGE) 
	Determination of Protein Solubility and Heat Stability 
	Statistical Analysis 

	Results 
	Solubility and Heat Stability of Milk Protein Concentrations Subjected to Different Treatments 
	Average Particle Size and Zeta Potential Measurements of Milk Protein Concentrations Subjected to Different Treatments 
	Secondary Structural Modifications of Milk Protein Concentrations Subjected to Different Treatments 
	Partitioning of Proteins in Milk Protein Concentrate Subjected to Different Treatments 

	Discussion 
	Conclusions 
	References

