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technlques for satlsfylng the needs of the food and nutraceutical Fig. 2. Visual appearance of flours: A: 20% glycerol; B:40%; C 60% glycerol; D: 80% glycerol with

industries. Milk proteins, especially whey proteins, serve as excellent *  80% glycerol as a plasticizer produced the best result whey
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In this study we used whey protein isolate from milk protein along with , . The colorimeter values of the packaging showed high value of
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 Pipette (5 mL) and gain/loss and (g/m2) also increase. Similarly, the % gain/loss and

(g/m2) for oil, methanol, and acetic acid decrease as the concentration
of water increases. The data suggests that water has a greater
potential for scalping than other solutions.

» filler Stand to hole pipette.
 Thermometer
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