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B-Lactoglobulin (LGB) is of a huge importance to the
food industry mostly because it is a principal whey protein
[1]. Since pressurization is gaining a particular interest as
an alternative procedure for milk products processing the
pressure effects on this small protein has been extensively
studied by the food community [2]. Wide range of methods
was used to characterize biochemical properties of B-lacto-
globulin after or during pressurization [3].

Presented studies concern the analysis of the B-lactoglob-
ulin conformation observed in the crystal state determined
at pressure 430 MPa. Structural changes in high pressure
LGB structure revealed by X-ray diffraction were correlat-
ed with the physicochemical properties of pressure-treated
B-lactoglobulin examined by dynamic light scattering, elec-
trophoretic mobility and quartz crystal microbalance with
dissipation monitoring measurements.

Examination of pressure effects on the conformation of
LGB has shown that it is possible to observe starting stag-
es of dimer dissociation under pressure of 430 MPa in the
crystal state. Additionally, a number of local and global
changes within a protein molecule has been identified as a
result of pressure perturbation. Comparison of ambient and
high pressure B-lactoglobulin zeta potential values and ef-
fectiveness of their adsorption onto gold surface allowed to
propose and justify different scenarios of LGB adsorption
(Fig 1.). Our results imply that modification of milk proteins
for desirable functional properties requires careful selection
of pressure-treatment conditions.
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