72

2006, Vol. 27, No. 05

FORW, EERR, REIK

CINEEPNE = S ol S B Tt o AR R W M PRI N

214036)

AL CARESE GO IR R 2% K G 4y B R (1 (SPI-A) , F0 2 SRS MR BR L T & K 4 B B 1 (SPT-
O MEE, RIMBIRGHAR Ve 5 Hl &Ko @aEa, Lot B TEEM KRG EaEg . &Rt
AETIT 92 IAE i SPI-A (BN /2 385. 4g, W W= 4% i CSPL (85. 4g) 5 K kb SPI-A [ FLALAIE v 1k Bt AT I 2 (1)
B3 HPLC WH9USR BH SPI-A Fl SPI-C PYFNAE iy JLT- 75 [l — W i) B 08, (RO OGHE 73 B 28 BHFE 5 SPT-A 1344 3)
D) ARIE LR B SPT-C K, BEIARE S SPI-A JE U R SER R RN, S5 BiAS, TIRES SPI-C T TE LI R

ARAR TN HLE B0 B0

: KEDEEA; L0F; REVER: B HPLC; JGHs

Characteristics Comparative Study on Two Extraction Types of SoyProtein Isolates

HUANG You-ru, HUA Yu-fei, QIU Ai-yong

Southern Yangtze University, Wuxi

(Key Laboratory of Food Science and Safety, Ministry of Education, School of Food Science and Engineering,

214036, China)

Abstract: Defatted soy flakes were washed wi th aqueous alcohol and the resul tant material was extracted with water to prepare

soy protein isolate (SPI-A) with improved functional properties in comparing with the conventional soy protein isolate (SPI-C)
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Carbohydrates were unimportant to the taste of hydrolyastes

except the appearance even at low content. Change of pH

demonstrated that the buffer capacity of hydrolysates was

increasing, andits texture became better full-bodied. To further

understand the changes of hydrolysate taste, more work should

be focused on the effects of peptide composition changes dur—

ing hydrolysis so as to affect the hydrolysate taste.
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extracted directly from the alkaline low—denatured soy flakes. Gelling property was determined by rheometer at the protein

concentration of 12% (W/W) while the gel fracture force of SPI-Awas 385. 4g, substantially higher than that of SPI-C (85. 4g).

Emulsifying and foaming stability were also found to be improved through alcohol washing. High performance size exclusion

chromatography showed that when SP1-A and SP1-C were both eluted around the same time, the laser light scattering analysis

indicated that SPI-A solution contains particles with larger hydrodynamic radius than SPI-C, suggesting that SPI-A forms larger

protein aggregates with more flexible structure whereas SPI-C forms smaller and more compacted aggregates.

Key words: soy protein isolate; ethanol; functionality; gelation; HPLG; light scattering
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Table 1  Some material contents in the different types of soy
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Fig.1 Force-deformation test curves of soy protein isolates
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