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THE ISOLATION, PURIFICATION AND SOME CHEMICAL
PROPERTIES OF «s-CASEIN FROM LOCAL GOATS AND
COWS MILK

J. M. S. Al-Saadi  A. M. A. Salih  S. A. Al-Mashikki
ABSTRACT

Goats and cows o casein were initially purified by fractionation
with urea. While, the final purification was done on DEAE-Cellulose. The
behavior of these two proteins was similar on the column of ion exchange.
The molecular weight of goats and cows proteins were 28846 and 25409
Dalton respectively, while, the isoelectric points of these proteins were 4.5
and 4.2 respectively. The carbohydrate content of goats and cows a,-
casein were 8.47 and 4.37 mg/g respectively, while, their phosphorus
content were 17.66 and 9.57 mg/g respectively.

Amino acid analysis of the two pure proteins showed that goats «
casein had lower acidic and higher basic amino acids than that of cows a -
casein, glutamic acidwas the highest concentration in the two proteins,
however, no significant differences was noted between these two proteins
in acidic and hydrophobic amino acids.

Part of Ph. D thesis of the first author.
College of Agric. — Baghdad Univ. — Baghdad, Iraq.
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