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Abstract; The milk protein nanoemulsion system is unstable and prone to flocculation and phase

)

separation. In order to improve the stability of the nanoemulsion, it is necessary to modify the milk
protein. Taking casein and whey protein in milk protein as the research objects, the chemical
modification methods and effects were introduced, as well as the current application of milk protein
nanoemulsion in food. The chemical modification methods of milk protein mainly include acid — base,
acylation, deamidation, phosphorylation, glycosylation, etc. Among them, glycosylation is a commonly
used modification method of milk protein with the merits of simple operation and remarkable effect. The
nanoemulsion prepared from the modified milk protein has improved freeze — thaw stability, emulsifying
properties and antioxidant properties. Milk protein nanoemulsion can encapsulate active substances and

achieve targeted delivery. The milk protein nanoemulsion system is widely used in the food industry and
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can also be used as a stabilizer for drugs in the
pharmaceutical industry.
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