Sodium Caseinate

Sodium Caseinate (CAS: 9005-46-3), also known as casein
sodium salt, is a sodium salt derived from casein, the
primary protein in cow's milk. It is produced by treating
milk curd or casein with an alkaline substance to convert
the water-insoluble casein into a soluble form, which is
then dried into white or light yellow granules or powder.

Sodium Caseinate

Basic Properties

Appearance and Solubility: White to light yellow particles or powder, easily soluble in water
butinsoluble in ethanol.

CAS Number: 9005-46-3
Packaging: 25kg/barrel
PH: Aqueous solution has a neutral pH of approximately 7.0.

Physical Characteristics: Excellent heat stability (no clumping when heated at 94°C for 10
seconds), with strong emulsifying, thickening, foaming, and stabilizing properties.

Grade: Cosmetic grade, food grade

Function: Emulsifier, thickener

Applications in Colloidal Gold Immunochromatography

Sodium caseinate, given its capacity to influence electrostatic interactions and its proteinaceous
nature, can bind to nonspecific binding sites within colloidal gold immunochromatography systems.

This binding action effectively mitigates the occurrence of false - positive results.
Moreover, sodium caseinate, when dispersed in the solution, exerts a repulsive force on the gold -

labeled complex. This repulsion enhances the dispersion of the complex, thereby functioning as a
structural framework for dispersing colloidal gold particles. In doing so, it plays a crucial role in
maintaining the colloidal stability of the gold particles.

Applications in Cosmetics/Personal Care Products

Emulsifier and Stabilizer: Due to its high emulsifying capacity and stability, sodium caseinate is widely
used in cosmetic formulations such as creams, lotions, and shampoos. It enhances product texture
and stability while preventing oil-water separation.



Moisturizer: Sodium caseinate exhibits excellent moisturizing properties, absorbing and retaining
moisture to provide hydration for the skin.

Antistatic Agent: In leave-on cosmetics, it serves as an antistatic agent to improve user experience.

Hair and Skin Conditioner: It is also used as a conditioner for hair and skin, enhancing hair shine and
skin softness.

Applications in the Food Industry

Meat Products: As a high-quality emulsifier and thickener, sodium caseinate is widely used in meat
products such as luncheon meat, sausages, and frankfurters. It improves binding, water retention,
and prevents fat separation, enhancing texture and reducing production costs.

Dairy Products: In ice cream, margarine, and yogurt beverages, it acts as a thickener, emulsifier, and
stabilizer to improve texture, stability, and shelf life.

Baked Goods: Used as a thickener and nutritional enhancer in bread, biscuits, and cakes, sodium
caseinate enriches the nutritional value of grain-based products. Its high lysine content compensates
for the lysine deficiency in grain proteins.

Special Dietary Foods: As a high-protein nutritional enhancer, it is incorporated into foods for the
elderly, infants, and diabetics to meet specific nutritional needs.

Applications in Industrial Coatings/ Adhesives

Coatings: Sodium caseinate serves as a base material in coatings, offering excellent water resistance
and dispersibility. It improves coating uniformity and flowability, facilitating application. In
water-based coatings, it provides effective viscosity control and film-forming performance, often
acting as a stabilizer for resin emulsions.

Adhesives: In adhesives, sodium caseinate enhances bonding strength and heat resistance. For
example, adhesives combining sodium caseinate with casein exhibit strong initial tack and
low-temperature storage stability. It is also used to produce heat- and moisture-resistant alkaline
casein adhesives, which perform exceptionally well in complex component assembly.
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