
  

*

 

?CpH 

 

pH 

 

pH 

SDS-PAGE

 

c

?C

CFU/mL

*E-mail: mahshidjahadi@yahoo.com 

 



 
M3/6

K12?C

M3/6 

C

C

CpH 

CpH

EC. 

s1 , s2 ,

Smear

UHT

 

C

C

pH

AOAC 

pH

SDS

SDS-PAGE



  
CFU/mL

 
CFU/mLCFU/mL

SDS- 

PAGE 

%SDS

N,N,N,N

 

pH= 

 

- N,N,N,N

pH=

pH 

 

Vss.1100

R250,

(process-24, Helena, USA)

General Linear Model

SPSS.13

pH

pHP<

pH

P>

CpH

p>



 

pH 

 

P<

    

C



  

SDS-PAGE

PAGESDS-

SDS

C

SDS-PAGE

?C



 

**

****

**

**p <

SDS- 

PAGE 



 

pHC

C

C 

 

C

C

 

SDS-

PAGE 

REFERENCES  
1. Adams, D. M., J. T. Barach, & M. L. Speck. 1976. Heat resistant proteases produced in milk by 

psychrotrophic bacteria of dairy origin, J Dairy Sci , Vol.58 , No 6, pp 828- 834. 
2. Andrews, A. 1983. Proteinase in bovine milk and action on casein, J. Dairy Research, Vol. 50, pp 45-

55. 
3. AOAC, "Official methods of analysis" .17th ed. Association of Official Analytic. 
4. Creamer, L., & T. Richardson. 1984. Anomalous behavior of bovine s1- and -casein on gel 

electrophoresis in sodium dodecyl sulfate buffers. Arch. Biochem. Biophys. Vol. 234, pp 476-481. 
5. Fajardo-Lira, C., M. Oria, K. D. Hayes, & S. S. Nielsen. 2000. Effeact of psychrotrophic bacteria and 

of an isolated protease from Pseudomonase Fluorescencs m3/6 on the plasmin system of fresh milk, 
J. Dairy Sci., Vol. 83, No 10, pp. 2190-2199. 

6. Fox, P. F,. &  P. L. H. McSweeney. 2003. Advanced Dairy Chemostry_1 Proteins 3rd Edition" , Part 
A, Kluwer Academic. 

7. Garcia-Risco, M. R., L. Recio, E. Molina, & R. Lopez-Fandino. 2003. Plasmin activity in pressurized 
milk, J. Dairy Sci., Vol.86, No  3, pp 728-734. 



 
8. Guamis, B., T. Huerta, & E. Gary. 1987. SDS-PAGE of milk proteolysis by selected psychrotrophs 

from raw milk , Milchwissenschaft, Vol. 42, No 2, pp. 89-91. 
9. Kohlman, K. L., S. S. Nielsen, L. R. Steenson, & M. R. Ladisch. 1991.  Production of proteases by 

psychrotrophic microorganisms,  J. Dairy Sci., Vol. 74, No 10, pp. 3275-3283. 
10. Ma, Y., C. Ryan, D. M. Barbano, D. M. Galton, M. A. Rudan, & K. Boor. 2000. Effect of somatic 

cell count on quality and shelf life of pasteurized fluid  milk, J. Dairy Sci., Vol.  83, No 2, pp 264-
274. 

11. Mitchell, S. L., & R. T. Marshall. 1989. Properties of heat stable proteases of pseudomonas 
flurescans: Characterization and hydrolysis of milk protein, J. Dairy Sci, Vol. 72, No 4, pp. 864-874. 

12. O-Farrell, I. P., J. J. Sheehan, M. G. Wilkinsin, D. Harrington, & A.L. Kelly. 2002, Influence of 
addition of plasmin or mastitic milk to cheesemilking on quality of smear- ripened cheese, Lait, Vol. 
82,  pp 305-316. 

13. Santos, M. V., Y. Ma, & D. M. Barbano. 2003. Effect of somatic cell count on proteolysis and 
lipolysis in pasteurized fliud milk during shelf life storage, J. Dairy Sci. Vol. 86, No 8, pp 2491-
2503. 

14.Verdi, R. J., D. M. Barbano, M. E. Dellavalle, & G. F. Senyk. 1987. Variability in true protein casein, 
nonprotein nitrogen, and proteolysis in high and low somatic cell milks, J.  Dairy Sci, Vol. 70, No 2, 
pp 230-242     



This document was created with Win2PDF available at http://www.daneprairie.com.
The unregistered version of Win2PDF is for evaluation or non-commercial use only.

http://www.daneprairie.com

