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Effect of milk from different cattle breeds on milk-gel formation by
ginger juice PART 2.

I s

Norihiro Yamada

Milk gels were prepared by incubating a mixture of 1.5 mL ginger juice and 50g milk obtained
from Holstein dairy cattle (HM) or Jersey dairy cattle (JM) at 60°C for 60 min. The breaking stress,
breaking energy, brittleness, and brittleness energy of the milk gel prepared using milk from JM
were approximately 2-3 times higher than those of milk gel prepared using milk from HM. These
results suggest that the milk from JM provided a gel that was harder and more brittle than that
obtained using milk from HM.
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