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Extracts of milk cecagulating cnzymes were obtained,
adult bovine from the abomasung of pasture fed cattle and
Llamb rennet frow the abomasuns of partially «ill Ted
larbs glaughtered betwean thiree ond six months of age,

Both rennets wex in the presence of sodiun chloride,

ey
most stable at 10°C or lower ab vE 4.7 for adult bovine
and wml 4.1 for lanb, Heat treatment in a codiwn
chloride solution (200 =g/~1) at 48°C for 50 miuutes
red less than 354 of the activity of each rennct,

the sane coaditions calf rennet was completely

The cheegemaking properties of adullb wovine aad larmd
renncts were compasred with call rennet. Adult bovina engd
call rennets responded similarly beo changes of pd hoavaver

lamb rennet appeared less active then cali renunet at

1 caseirnate solubtionr but

e

higher pH's when measured
appeared mere active than calf renunet when measuiraed in
milk by a curd tension method. The optimun Lemperature
for milk coagolating activity was 40°C Tor adult bovine
and calil rennets but only 30°C for iamb rennet when
measured in caseinate solution. The curd tension of milk
coagulaved with the three rennebts increased with time hbut
both adult bovine and lamb rennats appeared more
gensitive to milk calcium levels than calf rennet. Vhole
casein, @~y B and k-caceins were nydrolysed in a
similisy nanner by the three rennets. Adult bovine rennet
was the rost proteolytic on wihole and p- caseins while
calf rennet hydrolysed @ = and k-caseins more rapidly
than tne other rennets.

Two pepsins,; of similar amino acid compesitions
were isolated, one from adult bovine remmet and one from
lamb rernet wnich also contained a rennin, All three
enzynmes were purified so that lamb rennin and pepsin each
produced only a single band on polyacrylamide gel



clectrophoresis but the adult bovine nepsin produced two

bands and appeared Lo he helerogeneous,

Cheese nade with adult bovine, lanb or a 50/50
mixture of calf-adult hovine rennets were conpared with
cheaese muade wilh calf rennet andé found to be sivilar in
ranufacturing characteristies, {lavour and hody alter
three and six months storage st & or 1300. Polyacryla-ide
sel electrophoretograng of these cheese affer one {o

2

: ) : s
twelve months shorage at H°C shawed that the nilk
coagulant had no affect on the casein degradation

nrodnchs produced in the cheese zlthoush the rate of

[
i

fegredation varied slighbly,

Perchloric =2cit wae found to be a rfood proiein
precipitant for queaching cacein-renncel resctions =znd wag
ntilized in 2 -~ethod wiieh was Gavelopeﬁ for agsaving

i1% coagulsabing activity, Rernet was adlds to solius

castinate colution and one ~innbe leter the resction
cvenched witoh perchloric acid, The guantiiy of penhiles

hycrolysed fro the cascin was measured at 217 nv and was
directly prouortionzl bo rennet achivity over a limited

range of activity.

A method for removing mucoproteins, the major
impurity in rennet, was developed and a comnercial scale
plant commissioned, A4 diethylaminoethyl cellulose bhaszed
resin, equilibrated with a citrate buffer, retsined the
rermet enzymes while the mucoproteins passed through
uninrhibited. The enzymes were eluted with the same
buffer made 1,0 M with sodiu~ chiloride, The eluent wag
more active than the original rernet, was crystal clear
in appesrance and re~ainad so during twelve onths
storage when nor~ally —ucoproteins would have
precipitated out of solution to for~ a cloud in the
rennet . -
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