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ABSTRACT

Heat-induced whey protein gels (HIWPG) were made into cube shapes and dissolved in sodium
hydroxide (0.25-0.50 wt %) under different temperatures, agitation speeds, and with or without
additional chemicals. Pre-soaking of HIWPG with KCI (0.20 w/w %) was found to produce high
rate of dissolution initially for about 30mins. As the pH of the solvent reached towards its pl (5.2),
the rate of dissolution decreased. At 40°C at 100rpm, the concentration of HIWPG dissolved in
0.50wt% NaOH solution was found to be the highest. Particulate releases were evident, indicating
the “dissolution’ process has both the pure molecular dissolving and particulate removal. Traces of
particulate releases have been observed during dissolution process. The size of the particles released
reduced when temperature and agitation speed were elevated, except at room temperature.



