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Abstrict  This paper studied is mainly about interaction between proteins and polysaccharides. Interaction between
proteins and polysaccharides might result in compatibility or incompatibility. Proteins have had many functional prop-
erties which could be improved by interaction between proteins and polysaccharides, and finally affected the properties
of food system. Interaction of two macromolecules was widely used in the food industry.
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Legumin / pectin 7.6 30 10.3 5.8 162 1
100 10.7 e
Legumin / dextran sulphate 7.6 20 10.5
GT: Gelatin threshold 3.2
3 Legumin (11S )
Polysaccharide 1=0.01 1=0.4
4.5~5.0
Peak1 Peak2 Peak1 Peak2
Dex.tran . 74.9 — pH 4.5
Sodium Alginate 75.1 —_—
Pectin 74.3 —
Carboxymethyl cellulose  75. 4 — -
Methylcellulose 74.0 —_—
Arabic 74.3 —
Dextran Sulphate 76.3 63.0 90.3 — 3.3
lota — carrageenan 77.9 61.0 90. 8 —_— Gatfied
Kappa — carrageenan 76.4 64.0 93.1 —_—
Free legumin 76.0 — 93.0 —
I
Nakamura !
3.4
Susan 20!
3.5
Kato
3
3.1
Sterberg '**! 4
CMC CMC
90% pH
Hidalgo Bl CcMC
pH=4.0 B - o -
pH 3.2 CMC

[33]

pH3.5~4.0
4:1~6:1 pH4. 0 ~
2:1~4:1
pH 3.7
100%
pH 4.6
pH
Imeson %%
pH
80°C
pH



O

Q

2001 Vol. 22 No.4 93

1998.

S
1985.

Tolstoguzov V B. Functional Property of Food Macromolecules,
Elsevier Applied Science Publishers Ltd. London and New York,
1986, 385.

1993 4 45 ~56.

1995 1 1~7.
1995 2 1-~8.
1995 6 1-~8.

1995 6 9~12.
Delben. Journal of Food Engineering, 1997, 31: 325 ~ 346.
Delben. Journal of Food Engineering, 1997, 31: 347 ~ 363.
1993 20 1 9 ~20.

Tolstoguzov V B. Food Hydrocolloids, 1991, 4(6): 429 ~ 468.
Gurov A N. Food Hydrocolloids, 1988, 2(4): 267 ~ 283,285 ~
296.
Bernal V B. Journal of Food Science, 1987, 52(5): 1121 ~
1125.
Kato A. Agri. Biol. Chem, 1990, 543: 107.

Abstract

16

18

19

20
21

22
23
24
25
26
27
28
29
30
31
32
33
34
35

. . 1991.
Semenova M G. Food hydrocolloids, 1990, 3 (6): 447 ~ 456.
Dickinson E, Stephen R. Colloids in food. Applied science, Lond
on, 1982.
Veadimir B. Journal of Agricultural and food chemistry, 1985, 33
(2):150 ~ 159.
Susan M. Journal of food science, 1992, 57(5): 1051 ~ 1055.
Muhrbeck P. Eliasson A C. Journal of Texture studies, 1991, 22:
317 ~332.
Chiract A. Journal of texture studies, 1994, (25): 33 ~43.
1992 19 3 291 ~301.
1995 22 5 514 ~520.
Burova T V. Carbonhydrate Polymers, 1992, 18: 101 ~ 108.
Ming — jun Lee. J. Agri. Food Chem, 1991,39(1): 17 ~21.
1994 26 10 45 ~46.
Jose M A. Journal of Food Science, 1997.
Sterberg M et al. J Dairy Sci, 1976, 59: 1042.
Hidalgo J et al. J. Dairy Sci, 1969, 17: 1084.
Hidalgo J etal. J. Sci Food Agric, 1977, 28: 661.
Gatfied I Letal. FEBS Lett. 1972, 28: 29.
1995 22 50 533 ~541.
Nakamura S. J. Agri. Food Chem, 1992, 40: 735 ~739.
Imeson A P. J. Sci. Food Agri, 1977, 27: 621.

510632

Enzyme — resistant starch  (RS) refers to starch that is indigestible in small intestine and is fermented in

colon by micro biota. Compared with non — starch polysaccharides, RS has had higher fermentation rate (almost com-

pletely fermented) and produced more butyric acid when fermented in colon. RSintake could lower postprandial serum

glucose and HDL cholesterol, protect against colon cancer and colitis, and promote the growth of probiotics. Its physiscal

properties were found similar to those of common starch and the addition of RS would not change the color and texture of

foods. Today, many kinds of RS - fortified foods have been prepared for consumers such as bread, buns, breakfast ce-

reals, extruded foods, snacks, pasta, biscuits, yoghurt, ice cream, confectionary and beverages etc.
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