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Nutrition chart

Skim milk/1 cup (200 m))

Calories 86
Total fat (g) 0.4
Saturated fat(g) 0.3
Monounsaturated fat (g) 0.1
Polyunsaturated fat (g) 0

Dietary fiber(g) 0

Protein (g) 8

Carbohydrate(g) 12
Cholesterol (mg) 4

Sodium (mg) 126
Vitamin A (RE) 150
Vitamin D (mcg) 2.5
Riboflavin(mg) 0.3
Vitamin B12(mcg) 0.9
Calcium (mg) 301
Phosphorus (mg) 248

hiaa] ‘MOMUJGW. i) :(‘-."'Y) Jo
Nonfat Dry Milk /1/3 cup

Calories 82
Total fat (g) 0.2
Saturated fat (g) 0.1
Monounsaturated fat (g) 0.1
Polyunsaturated fat (g) 0

Dietary fiber (g) 0

Protein (g) 8

Carbohydrate(g) 12
Cholesterol (mg) 4

Sodium (mg) 121
Vitamin A (RE) 150
Vitamin D (mcg) 25
Riboflavin(mg) 0.4
Vitamin B12(mcg) 0.9
Calcium (mg) 284
Phosphorus (mg) 219
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Casein: Caseinat S ciladia (A 0 lsh alasiad (- £)J gaa

Used in: Bread, breakfast cereals, pastry Glaze, muffins, Cakes

mixture, biscuit, frozen cakes and muffins.
emulsifier, yield,

Mulvihill, (1992)
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Used in: Macaroni, Pasta, Imitation products.

Effects: Nutritional, Consistency, Freeze, Thaw, Stability,
Microwaveable.
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Casein: Caseinat

Used in: Minced meat products.

Effect: Consistency, emulsifier, gelling to connect water.

(Mulvihille 1992)
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Casein« Caseinat

= .
I Used in: - Ice cream, frozen sweet
Effect: - Whipping, consistency
Used in: - Mousses, Instant pudding

Effect: - Whipping, emulsifier, consistency and flaron

(Muvibino9)
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5 Saall (5 glall delia L 0 )SU plasiad (a=£) Jsaa
Casein, Caseinat

Used in: Toffees, Caramels,fudges.
Effect: Resilient, chewy texture, to connect water,

emulsifier.
Used in: Marshmallow, nougat
Effect: foam, stability at high temperature, flavor

(Mulvihill, 1992)
:(Beverages) <lygpuad 1-Y-Y
iy e o(Fizzy) 3 sil) Sy pdiall ¢(Drinking  chocolate) 43Y oSull
B B8 ) (S (s cOlalul el s (e g Ll 4gstill
iy g ptial) Aol (b S pladiud g gy (g-t) D Jgead
iy g phall delina b cp D Aassul (5-8) Jpa
Casein, Caseinat

Used in: Drinking chocolate, fizzy, fruits drinking.
Effect: whipping: stabilized, good foam.
Used in: cream liqueurs, wine aperitifs.
Effect: emulsifier.

Used in: ol il delia

| Effect: clarification, fining agent, astringency.

(Mulvihill: 1992)
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Used in: gravy mixes, soup mixes, sauces, canned cream soups
and sauces, dehydrated cream soups and sauces, salad
dressings.

Effect: whitening agents, dairy flavor enhancer, emulsifier,
stabilizer, viscosity controller, freeze-thaw stability, egg

yolk replacement, lipid replacement.
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Used in: buffed snack foods, fibrous meat like, meat extension.
Effect: fortified, forming.

Mulvihill (1992)

tdgadlall g LN amall g Aolidl A BN claall A cilighll Y Y
Dietary, pharmaceutical and medical applications:
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Doyle Meritene
Drackett Nutrament .
Mead Johnson Portagen p o small iy JlS
Mead Johnson Sustacal
Mead Johnson Casec
Glaxo Casilan
Glaxo Complan pasedlSH iy i
Mead Johnson Metrecal
Mead Johnson Sustagen
Mead Johnson Amigen
Vitrum Aminsol
Mead Johnson Lofenalac Lol Jladiall (sl
Mead Johnson Nutramigen sadall o Ly il
Frederick Stream Parenamine
Herts Pharmaceut | Pronutrin

333c aal ja (e aanay ((Southward, 1994) : yradll
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sand) sl 38 Je Gl Gy Zlatie dasdal Y Lad
ol al e al s sae D3 Slatie o Dl KN sl
-(Abo El-Nour, et al. 1 96) Zowall 5 dannbs sasll

paandl GV I G Lldal (&Y cpall sy salial L Lol
Jh ol a s VAVA Gle 8 b £ e A ) Al CilSs A8 L)
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Fig. (3) Schematic diagram of mysost
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