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Abstract

The TV microscope electrophrosis apparatus was used to measure the soybean protein s Zeta

voltage in this paper. The effects of different pH values and electric field intensity were studied in range

from PH 2.0 to 11. 0 , voltage 50 to 200 volts. The result shows that the Zeta voltages are.the lowest when

the PH values are near 3. 0, 6. 0 or 10. 0, and these three dates increase in prbper order, this character can

be used to separate the soybean protein from other substances by adjusting the PH value to the isoelectric
point. When the PH is lower than 2. 5 (or higher than 7. 0), the Zeta voltage increases rapigi#as the PH

decreases (or increases). At higher PH value, the Zeta voltage decreases as the voltage increases; at lower

. )
PH value , it increases as the Voltage does, while near the protein & isoelectric point, the effect is not so

obvious. Different effeet factors were discussed in the end.

Key words electrophoresis soybean protein Zeta-voltage



