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Figure 1. Degree of hydrolysis of proteins in neutrase-hydrolysed milk.

Figure 2. Acidity development in neutrase-hydrolysed milk.
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Table 1. Effect of protein modification by neutrase
hydrolysis on growth of Bifidobacterium bifidus in
milk
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Table 2. Curd setting time (h) of neutrase-
hydrolysed milk cultured with Bifidobacterium
bifidus
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Table 3. Effect of protein modification by
neutrase hydrolysis on viscosity (cP) of
bifidus-cultured milk
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Table 4. Production of steam-volatile carbonyls (�mol per 100ml) in bifidus-
cultured milk
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