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Abstract The Differential Scanning Calometric study of B-lactoglobulin (8-LG)solutions indicated that,
under the alkaline pH region,the denaturation of B-LG was irreversible due to the higher reactivity of
sulfhydryl group which formed intermolecular disulfide bonds via oxidation and sulfhydr‘yl group disul-
fide bond interchange reactions. While at pH<{3. 5 and at a concentration of B-LG<{10% ,its denatura-
tion was partial reversible,the degree of reversibility decreased as B-LG concentration increased and was

inversely proportional to the scanning rate. Furthermore,its denation became irreversible as the concen-

tration of sodium chloride increased.
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Abstract The attach importance to quality of food products has stimulated interest in the use of mathe-

matical modeling to predict microbial behavior. During the past several years there has been substantial

advancement in ‘models used in predictive microbiology. There models are providing powerful new tools

for rapidly’ estimating the effects of formulation and environmental conditions on the microbiological

growth in food.-
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