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Application - CMP

pH-stability of Caseinomacropeptide

This application shows an example for the determination of the Sialic Acid Activity of CMP.  The influ-
ence of processing parameters like pH-value and temperature on the bound sialic acid is demonstra-
ted.

The chart shows the SA of CMP samples, which were heated (120°C) at different pH values.

Results show the SA in dependence to the pH-value of heated samples.  All samples were heated for 2 
minutes at 120°C. After treating at pH 2 there was no SA detected. This demonstrates the hydrolysis 
of sialic acids. Even after treatment at pH 4, there is a reduction of SA detected. An alkaline pH (herein: 
pH 9) seems not to have great influence on SA. The optimal pH in combination with heat-treatment for 
preservation of the sialic acid activity is the neutral milieu. The highest SA was determined at pH 7.
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Application - Buttermilk

The influence of temperature on buttermilk

This application shows the determination of SA in heated buttermilk. The influence of high temperature 
at different heating times on the SA of buttermilk is assayed. 

The following chart represents the results of a heat-treatment at 140°C. 

The chart presents the SA of buttermilk. The samples were determined in their native state and after heating for different 
times at 140°C.

The chart shows the SA of buttermilk samples and a reference sample (untreated buttermilk).  A short-
time heating (up to 2 minutes) of the buttermilk leads to an increase of SA. This can be explained by  
an aggregation of glycoconjugates. Clustered conjugates show multivalencies, which induce a stronger 
inhibition.  After a longer heat-treatment (> 2 minutes) a rapid decrease of SA was detected.
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