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Ecole d'ingénieurs
Dairy products constitute a major component of human food. In order to determine milk :
quality, origin, and adulteration, food laboratories need analytical technique with high
performances. Lactoserum proteins are important markers of this quality. In this Application
Note, a capillary electrophoresis method using a UV detection is described for the milk
proteins analysis. Due to the use of a short capillary, and a very simple buffer, fast
separations of a-lactalbumin, B-lactoglobulin A, and B-lactoglobulin B are obtained (<10

minutes).
( SAMPLE PREP for 50 g of Fresh Milk \ ( ANALYTICAL CONDITIONS \
- Adjust milk pH at 5.5 with formic acid Buffer : Boric Acid + Sodium Sulfate, pH 8.0
- Centrifugation 10 min, 4°C, 4800 rpm
- Take off the solid phase from the Tube Capillary : silica bare-fused
- Ajust the remaining phase at pH 5.0 with Injection : hydrodynamic, 50 mbar, 5 s
formic acid
- Centrifugation 10 min, 4°C, 4800 rpm Voltage : +9 kV

- Elimination of the supernatant (cream) and
the centrifugate (caseins) in order to have

the lactoserum Temperature : 25 °C
- Filtration of the lactoserum with 0.2 um filty K )
EOF B-lactoglobulin B \

Detection : UV direct, 214 nm
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