
Abstract 
Milk contains many proteins but in this study we collected the milk from different sources, like many gawala (milk 
suppliers) and also from animals which include Cow, Buffalo, Camel, Goat, Sheep and Donkey. From all these milk 
sources the protein β-Casein was extracted and confirmed. The extraction of casein was done chemically by using the 
procedure in which small amount of weak acid like acetic acid is added in the preheated milk at 50 0C by using heating 
plate. When acid is added in the milk all the present β-Casein in the milk was precipitated by micellization which was 
present in milk in the form of colloidal solution. The precipitated protein was filtered by using filter paper and mulmul. 
The extracted β-Casein was washed thoroughly with ether and methanol solution (1:1 ratio) to remove the fat 
contents which are sometimes precipitated with protein. The protein was dried and confirmed by using some chemical 
tests like Xanthoproteic test and Biuret test as well as spectroscopic techniques like FTIR and mass spectroscopy. The 
dried protein was also used for the calculation of percentage yield, which reveals that the Buffalo and Goat milk 
contains maximum percentage of β-Casein which were 7.12 % and 9.59 % respectively. The Gawala milk sample 7 
contains maximum percentage of β-Casein that was 6.73 %. The minimum amount of β-Casein in samples was present 
in Camel as well as Gawala sample 9 that were 4.8% and 3.60 % respectively. 
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