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Co-precipitation of Casein from Milk Using Elevated Pressure
Carbon Dioxide and Ethanol
He Weizhong  Yao Shanjing Guan Yixin Zhu Zigiang

Department of Chemical and Biochemical Engineering Zhejiang University Hangzhou 310027

ABSTRACT The precipitation of milk protein using compressed CO, as precipitant and ethanol
as its cosolvent were investigated. The experimental results indicated that the precipitation oc-
curred at a critical temperature of 32°C and pressure 2.76 MPa. The yield was increased at tem-
perature and pressure exceeding their critical limit. The results also showed that both CO, and
ethanol could facilitate the precipitation of milk protein and the critical temperature and pressure
would drop when cosolvent ethanol was used to increase the solubility of CO, precipitant.
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