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Effects of Sesame Protein Isolate on DSC of Curd and
Microstructural Properties of Cheese Milk
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Abstract

To study the influence of sesame protein isolate on cheese system, the characteristics of
microstructure and thermal properties of cheese contained sesame protein isolate were investigated.
Cheeses made from mixture milk with 0, 4% , 8% , 12% protein substituted by sesame protein isolates in
total milk protein were prepared. Adding sesame protein isolate in cow milk resulted fat globular smaller
and more regular, showed the emulsifying and homogeneous properties of sesame protein isolate. DSC
analysis showed the thermodynamic properties were influenced by sesame protein isolate, one new
absorption peak was detected and the peak temperature varied with sesame protein isolate content. The
interact mode of sesame protein isolate and casein based on the present results were discussed and the
research results were published.
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Fig.1  Light microscope of milk fat with sesame protein

isolate contained in mixture milk protein
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Fig.2 Statistical graph of fat globule diameters
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Fig.3 Scanning electron micrograph of milk with sesame

protein isolate contained in mixture milk protein
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Fig.4 Influence of sesame protein isolate concentration on
DSC thermal analysis of curd samples
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Tab.1 DSC properties of curd with various sesame protein isolate contents
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Fig.5 Model of the co-coagulation of sesame
protein isolate and casein 5 = % #
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