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Investigation the Effect of Proteolytic Activity of Cocci form Lactic Acid Bacteria lIsolated
from One-Humped Camel Milk Samples on Reduction of Cow Milk Casein Proteins
Allergenicity
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Bovine milk allergy concerns about 2-7/5% of children population. Cow's milk proteins are
the firs source of antigens encouraged in large quantities in infancy. Cow's milk caseins play
a basic role in persistent of cow’s milk allergy (CMA) in children. The proteolytic systems
of LAB isolated of raw milks especially camel milk have the ability to hydrolyze antigenic
epitopes and as a result can reduce allergy to milk proteins such as caseins. In this study
after the isolation of cocc/ LAB from raw camel milk samples their proteolytic activity on
caseinate hydrolysis were investigated. The effects of proteolytic activity of these bacteria
on milk caseins were investigated using SDS-PAGE and RP-HPLC techniques. Residual
antigenicity of these proteins was determined by competitive ELISA test. Results
demonstrated that the proteinases produced by camel milk LAB strains had strong activity
against Na-caseinate. Hydrolysated as;-casein was less recognized than the native one by
IgE from cow’s milk allergic patients sera indicating reduces in the allergenicity properties
of this protein.

—[ Key words: Bovine milk allergenicity, Casein proteins, Lactic acid bacteria, Proteolytic systems, Reverse Phase-HPLC ]—
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