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Fig. 1. SEM images of freeze-dried Raw skim milk pellet to which TGase was added
and incubated at 30 T for 0, 1, 2, 4, 8h after adjustment to pH 5.5, 7.0, 8.5 with
IN-HCI or NaOH. (a): raw skim milk, (b):pH 5.5, (¢} pH 7.0, (d) : pH 8.5, (e): pH
5.5, (H:pH 7.0, (g): pH 8.5, (W :pH 5.5 (): pH 7.0, (}): pH 8.5, (k): pH 5.5, (1) : pH
7.0, (m): pH 8.5, (n): pH 5.5, (0): pH 7.0, (p): pH 8.5.
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