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1. This study established a model system based on skim UHT milk to directly compare the destabilizing effects of AprX, an enzyme from Pseudomonas fluorescens, and plasmin on UHT milk.
2. Results showed that AprX induced a denser gel than plasmin when almost all of the kappa-casein was hydrolyzed and the degree of hydrolysis (DH) exceeded 1.3%.
3. Knowledge gained from this study can be used to develop diagnostic tests to determine which enzymes are responsible for UHT milk instability.
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Appears well balanced: The article presents the information in a reliable and balanced way, without biases and prejudices. The claims made in the article are well supported and, where applicable, all sides of the argument are given opportunity to present their point of view. The article appears trustworthy and reliable.
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The article is generally reliable and trustworthy in its reporting of the research conducted by Vithanage et al., 2014, Matéos et al., 2015, Ramos et al., 2015, Musayeva et al., 2016, Kocak and Zadow, 1985, McMahon 1996, Datta et al., 2001, Kelly and Fox 2006, Kohlmann et al., 1991, Kelly and Foley 1997, Rauh et al., 2014 and Anema 2017. The article provides a comprehensive overview of the research conducted by these authors as well as their findings regarding the differences between AprX and plasmin in terms of their proteolytic activities on milk proteins and the changes they induce in milk. The article also provides detailed information about the methods used in this study such as the model system established based on skim UHT milk to directly compare the destabilizing effects of AprX and plasmin on UHT milk. 
The article does not appear to have any potential biases or one-sided reporting as it presents both sides equally with no promotional content or partiality towards either side. Furthermore, there are no unsupported claims or missing points of consideration as all claims made are supported by evidence from previous studies conducted by other authors. Additionally, all possible risks associated with this research are noted in the article such as those related to cow health management and storage history of milk which can influence the stability of UHT milk. 
In conclusion, this article is reliable and trustworthy in its reporting of research conducted by other authors regarding differences between AprX and plasmin in terms of their proteolytic activities on milk proteins and changes they induce in milk.
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· Milk protein destabilization
· UHT milk stability
· Cow health management
· Plasmin proteolytic activity
· AprX proteolytic activity
· Milk storage history
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