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Contents of Soybean Allergens in Separated 7S and 11S by Different Processing Methods

HU Xiao—ping', XUE Wen—tong'#*, LIU Xiao—yi!, YAN Ping-—mei!

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: 7S and 11S are the main globins in soybean, amounting to 70 percent of the total soybean protein. Gly m Bd 30K,

Gly mBd 28K and o-Subunit of B-Conglycinin (MW 68k) are the main allergens of soybean. In this paper, different processing
methods of 3 different buffer solutions were used to separate 7S and 11S. The results showed that the main allergens existed as
littleaspossible in the separated 11S, with themainallergensmainly existed in the separated 7S. Since the hardness of tofu gel

mainly depends on the nature of 11S, it is anew finding to remove the soybean allergens, while at the same time, the gel-forming

ability of soybeanprotein ismaintained.
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Fig.1  SDS-PAGE pattern of soy protein extration by different
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Fig.2 7S, 11S seperation patterns by PBS extration
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Table 1 Constitutes of 11S by 0.03mol/L pH8.0 PBS
11 o {4 AFIALHLR 118 #2053 R EE 4] (%)
a b ¢ d e
7S o’ T 0.2£0.04 0.8%0.06 - — 8.4£0. 26
7S If) o W3 2.4%0.11 3.2£0.26 1.440.35 2.1£0.18 7.5%£0.53
7S ¥ B W3 6.8£0. 64 6.4%0.47 2.8%0.24 3.84£0. 34 8.9£0.57
11S R4 36.2%0.84 35.3£0.75 51.14+1.13 50.9%£0. 88 43.8%1.24
32. 5kDa 2.3%0.18 3.1£0.32 0.2%£0.03 0.7£0.03 0.4%£0.02
28kDa 1.340.28 — — — —
22kDa 11.440.76 7.340.44 2.940.87 1.240.57 3.7£0.49
118 Bl 30.4+1.63 31.3+1.34 37.340.86 36.410.96 25.3+0.76
14kDa 9.040.64 9.6+0.75 4.340.44 4.940.75 2.0£0.35
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Fig.3 7S, 11S seperation patterns by NaOH extration
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Table 2 Constitutes of 11S by 0.03mol/L pH8.0 NaOH

11S H ANV FR R 1S54 23 1R L g5 ()
B by A B C D
7S Mo’ WA 1.0£0.12  0.940.21  2.3£0.28 7.7£0.32
7S I o 7 3 3.1£0.34 3.440.41  2.240.12 6.340.58
7S I B I3 3.240.34 5.840.44  3.840.52 7.540.76
118 5 53.6+E1.69 42.441.15 39.740.58 48.741.42
32. 5kDa 0.6+0.08 1.240.08 1.54+0.36 1.340.09
22kDa - 2.740.21  9.740.77 4.54+0.35
LIS HMERE  34.041.17 40.14+1.64 35.8+1.20 23.341.04
14kDa 4.540.59 3.5+0.78 5.040.45 0.740.08
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Fig.4 7S, 11S seperation patterns by Tris-HCI extration
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Table 3  Constitutes of 11S by 0.03mol/L pH8.0 Tris-HCI

NS N 1ISH- 24 B EEA] (o)

L1S W E A Sy I 1
7S o’ W 1.340.25 0.940.05
7S I o W3 1.5+0.51 3.740. 42
7S I B W3 1.240.12 5.7+0.25
11S B PEs% 44.6+1.22 53.0+1. 61
32. 5kDa 3.4+0.08 2.340.54
28kDa — 0.3240.06
22kDa 11.140. 45 1.2+0.18
11S B PE5% 35.3+1.41 32.6+1.35
14kDa 3.640.35 0.340. 06
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