
Determination of lactase in milk  
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  Introduction 

When some people eat dairy products (milk, ice cream, 

and cheese), they experience digestive discomforts 

such as flatulence (gas), bloating, cramping, and even 

diarrhea.  These individuals do not produce enough of 

an enzyme called lactase, the enzyme that digests 

lactose, a carbohydrate found in milk.   

  

When undigested lactose accumulates in the intestine 

of a person with lactose intolerance, bacteria in the 

intestine feed on the lactose and produce waste gases 

that cause flatulence and bloating.  Large amounts of 

undigested lactose may also cause water to diffuse from 

the blood into the intestine resulting in diarrhea. 
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Lactase, is a protein enzyme that digests (breaks down) 

lactose (milk sugar) into glucose and galactose (smaller 

sugars).  The chemical equation below illustrates what 

happens when the enzyme lactase digests lactose (milk 

sugar). 
 

 

 

Lactase Activity 
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Test principle 

Lactose , is a disaccharide, sugar that is found 

in milk and is formed from galactose and 

glucose. Lactose makes up around 4.5~5% of 

milk (by weight).  

The enzyme lactase is essential for digestive, 

hydrolysis of lactose in milk. 

 Deficiency of the enzyme causes lactose 

intolerance. 
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