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Milk is an emulsion or colloid of butterfat globules within a water-based fluid. The largest structures 

in the fluid portion of the milk are casein protein micelles.The outermost layer consists of strands of one 

type of protein, kappa-casein, Caseins have an appropriate amino acid composition that is important 

for growth and development of the nursing young. Caseins are highly digestible in the intestine and are 

a high quality source of amino acids. Milk is a source of Conjugated linoleic acid. CLA has been shown 

to kill human skin cancer, colorectal cancer and breast cancer cells in vitro studies and may help to 

lower cholesterol level and prevent atherosclerosis. Milk consumption reduces the risk of arterial 

hypertension, coronary heart disease, colorectal cancer and obesity. The common adulterants of the 

milk are cane sugar, cereal flour and gelatin solution. The experiment was performed for the 

determination of percentage of protein in different samples of milk by formal titration – Pyne's metod (A. 

K. Gupta and M. L. Varshney, 1997).    The experiments were also performed for the determination 

of cane sugar, cereal flour and gelatin solution in different milk samples. The percentage of protein 

in different milk samples ranges between 2.21 %  to 3.91% Most of the milk samples contain of 

cane sugar but no milk sample was found to have cereal flours or gelatin solutions. 
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Introduction :Milk is an emulsion or colloid of butterfat 

globules within a water-based fluid. Each fat globule is 

surrounded by a membrane consisting of 

phospholipids and proteins; these emulsifiers keep the 

individual globules from joining together into 

noticeable grains of butterfat and also protect the 

globules from the fat-digesting activity of enzymes 

found in the fluid portion of the milk2. In 

unhomogenized cow's milk, the fat globules average 

about four micrometers across. The fat-soluble 

vitamins A, D, E, and K are found within the milk fat 

portion of the milk. 
 

The largest structures in the fluid portion of the milk 

are casein protein micelles3: aggregates of several 

thousand protein molecules, bonded with the help of 

nanometer-scale particles of calcium phosphate. Each 

micelle is roughly spherical and about a tenth of a 

micrometer across. There are four different types of 

casein proteins, and collectively they make up around 

80 percent of the protein in milk, by weight. 
 

Milk  contains  dozens  of  other  types  of  proteins 

besides the caseins. They are more water-soluble than 

the caseins and do not form larger structures. Because 

these proteins remain suspended in the whey left 

behind when the caseins coagulate into curds, they are 

collectively known as whey proteins. Whey proteins 

make up around twenty percent of the protein in milk by 

weight. Lactoglobulin is the most common whey protein 

by a large margin (Harold McGee., 1984). 
 

C a s e i n s  h a v e  a n  a p p r o p r i a t e  a m i n o  a c i d 

c o m p o s i t i o n  t h a t  i s  i m p o r t a n t  f o r  g r o w t h  a n d 

development of the nursing young. This high quality 

protein in cow milk is one of the key reasons why milk is 

such an important human food. Caseins are highly 

digestible in the intestine and are a high quality source of 

amino acids. Most whey proteins are relatively less 

digestible in the intestine, although all of them are 

digested to some degree. When substantial whey 

protein is not digested fully in the intestine, some of the 

intact protein may stimulate a localized intestinal or a 

systemic immune response. This is sometimes referred 

to as milk protein allergy and is most often thought to be 

caused by ß-lactoglobulin. Milk protein allergy is only 
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