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The procedure involves) Dissolving powdered skim milk in warm water and Casein, the most abundant protein in milk, has
anisoelectric point at a pH of Below this value, the casein will precipitate. The following table shows the approximate
percentage composition of milk from cows and humans: Cow Human WaterFatsCarbohydratesProteinOtherAs we are
working with non-fat milk, your focus will be on the carbohydrates and proteins. A natural example of this process occurse
when milk sours. Finally, we will construct models of Lactose and its constituent monosaccharides to better understand its
chemistry The souring of milk is an intricate. After the isolation of casein, the milk mixture contains the sugar (lactose) and
the protein (albumin). The microorganisms hydrolyse the lactose into glucose and galactose non-fat milk. We will then
determine if Lactose is a reducing or This document describes an experiment to isolate the proteins casein and lactose from
milk. These microorganisms actually hydrolyze lactose and produce lactic acid only from the galactose portion of
lactoselLactose Isolation of Lactose from Milk In this experiment we will isolate the carbohydrate Lactose [B-D-
Galactopyranosyl-(1,4)-D-Glucose] from non-fat powdered Milk. In this experiment, you will perform tests and reactions on
the sample of lactose which you isolated from milk and on samples of selected other mono and disaccharides Isolation of
the Sugar, Lactose, and Albumin Proteins from Milk. Heat the Experimentt: Isolation of Lactose and Protein from Milk Milk
is composed of numerous components, many of which are useful nutrients for humans. The pH of milk is approximately To
precipitate and isolate the casein, the milk will be acidified Ca-caseinate + 2H+ — casein + Ca2+. process started by the
action of microorganisms on the principal carbohydrate in milk, lactose. Above this value will result in a negative charge on
the casein and it will remain soluble. In this experiment, lactose In this experiment we will isolate the carbohydrate Lactose
[B-D-Galactopyranosyl-(1,4)-D-Glucose] from non-fat powdered Milk. The major carbohydrate in milk is lactose, shown
below These bacteria act on the lactose in milk to produce the sour lactic acid. We will then determine if Lactose is a
reducing or non-reducing Sugar.
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