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9Rich LM, Foegeding EA. 0| 22|R8TEHE! 230l 0|Xl= ZSlEffects of sugars on whey protein isolate gelation. J Agric Food Chem. 2000;48(10): pp.5046-5052.
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2Baier SK, McClements DJ. 2X&0H AIAR0| 73 ChiEIo| st t7{LIZ0l| 0|X|l= F&: 78 HelE Aslo| HAHsty S5y 2% =W Influence of cosolvent systems on the gelation mechanism of globular protein:
Thermodynamic, kinetic, and structural aspects of globular protein gelation. Compr Rev Food Sci F. 2005:4(3): pp.43-54.
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Kulmyrzaev A, Bryant C, McClements DJ. Xt=0| Q&Ctatzlo] o HM At o X Y3l 0|xl= FHEF Influence of sucrose on the thermal denaturation, gelation, and emulsion stabilization of whey proteins.J Agric
Food Chem. 2000:48:1 pp.593-1597.
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®Truong VD, Clare DA, Catignani GL, Swaisgood HE. D|MZ EMAZZED|LIOKZ 2|2 FATHEMo| mat 28 Y RS #st Cross—linking and rheological changes of whey proteins treated with microbial
transglutaminase. J Agric Food Chem. 2004;52: pp.1170-1176.

Manimoto SY, Kinsella JE. THHZI0| SA 3 EMAIZE|LIOMN mit Z§0| HERIEZZERI0| ¥FE =X EX40| 0|Xl= F& Enzymatic modification of proteins: effects of transglutaminase cross-linking on some
physical properties of f-lactoglobulin. J Agric Food Chem. 1988;36: pp.281-285.

BLorenzen PC. CIJSH AIZYRE ZZI0IM2 ol 2 &4 mXIZAT0| MENE Hs 29| 7I&-7IsX SN0 0|Xl= FE Effects of varying time/temperature—conditions of pre-heating and enzymatic cross—linking on
techno—functional properties of reconstituted dairy ingredients. Food Res Int. 2007:40: pp.700-708.

®Agyare K, Danodaran S. 0|42 EAZZEID|LIOIN| 2| 22|FFTHEEEIo| pH oFYN 2l & E4 pH-stability and thermal properties of microbial transglutaminase—treated whey protein isolate. J Agric Food Chem.
2010;58: pp.1946-1953.

2Kuhn P, Foegeding EA. RATHIE 2 Q=50 1 28 ZI3|0|E8} Factors influencing whey protein gel rheology: Dialysis and calcium chelation. J Food Sci. 1991:56(3): pp.789-791.
ZMartini S, Potter R, Walsh MK, ST $iEIHO| EtEZ Z0(7] %’—@ 2 =30t A9l 2|3} Optimizing the use of power ultrasound to decrease turbidity in whey protein suspensions. Food Res Int. 2010:43(10):
pp.2444-2451.

27isua B, Bhaskaracharyab R, Kentishb S, Ashokkumar M. 72 HFS7| L s AJARIS| £t %2 Ultrasonic processing of dairy systems in large scale reactors. Ultrasonics Sonochemistry. 2010:17(6): pp.1075—
1081.
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Bhattacharyya J, Das KP, &li2| CHEtR! tm-7t-|olo] 2X AHHE 1t RASH EA Molecular chaperone-like properties of an unfolded protein, a—casein. J Biol Chem. 1999:274: pp.15505-15509,

2Morgan PE, Treweek TM, Linder RA, Price WE, Carver JA. £t AIHZO 2 M 7|21 THHEl Casein proteins as molecular chaperones. J Agric Food Chem. 2005;53: pp.2670-2683.

2Zhang X, Fu X, Zhang H, Liu C, Jiao W, Chang Z. ZT-7RIQ10] AHZ AH &5 Chaperone-line activity of f-casein. Int J Biochem Cell Biol. 2005:37: pp.1232-1240.

2Yong YH, Foegeding EA. 7HA[210| 29| HIEIZIEZZE2I0] EH OFYMol| 0|X[= FEF Effects of caseins on thermal stability of bovine f-lactoglobulin. J Agric Food Chem. 2008:56: pp.10352-10358.

ZIGauthier SF, Pouliot Y. RETHEEIO| SAX Ji+E5Z HoiZl HE0|=9| 715X MSX E4 Functional and Biological Properties of Peptides Obtained by Enzymatic Hydrolysis of Whey Proteins. J Dairy Sci.
2003:86(13): pp.E78-E8T.

2Doucet D, Foegeding EA HERIEZ2E2I0| 24F SAX J1425H0] Ofsh AAHE BIEO|=9| Z 34 Gel Formation of Peptides Produced by Extensive Enzymatic Hydrolysis of f-Lactoglobulin, Biomacromolecules.
2005:6(2): pp.1140-1148.

2Zhu D, Damodaran S, Lucey JA, $8AU0A 2HE0IZ! 22|RYTHWP)-HAER HeRe| S2|atsts EM1t 314 Physicochemical and emulsifying properties of whey protein isolate (WPI-Dextran conjugate
produced in aqueous solution. J Agric Food Chem. 2010;58: pp.2988-2994.

30Vilmaz-Gemili A, Zofl QFHXMQI B QAT S22 ot HTI|H HHt2 I Flectrostatic repulsion enhancement for heat stable, clear whey protein beverages. M.S. thesis, 2012,
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