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Fig. 1 SDS - PAGE pattern and densitometric scanning pattern of pilot plant production
Lane , 2 3iscommon SPL, 7S - Rich SPI and 118 - Rich SPI, respectively
a bis densitometric scanning pattern of 7S — Rich SPI and 11S - Rich SPL respectively
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Table 1 Sensory evaluation of ice cream added with 11S - Rich SP1
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6 . . .
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Fig.3 Farinogiam of wheat flour added with 3% SPI

B, C added with 3% 11S-R, 7S - R SPL respectively; A is control
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Table 2 Power character of wheat flour added with 11S — Rich SPI
3% 78 3% 118
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(1cc / 12min) 51FU I151FU 55FU
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3% 118 6% 118
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11S- RICH SOYBEAN PROTEIN ISOLATING PRODUCTION IN PILOT PLANT AND
ITS EFFECTS ON THE OVER RUN(Or) RATE OF ICE CREAM AND FARINACEOUS
CHARACTERISTIC OF WHEAT FLOUR BY ADDING THE CONSEQUENT PRODUCT

Guo Shuntang Han Yajun Wei Yanzi

(College of Food Science and N utrition Engineering, China Agricultural Univ., Beijing, 100083)

Abstract 11S globulin is the main component of Soybean Protein Isolate ( SPI), and has well processing

properties as stability of foaming capacity and gelation. This paper reports the technology of producing 11S

— Rich SPI in pilot plant, and effects of consequent product on the over run (Or) rate of ice cream and

flour quality of wheat flour. Results show that the content of 11S of 11S - Rich SPI is 81.3 % accounting

for total protein. The Or of ice cream increased by adding 6 %5 11S — Rich SPI to replace skim — milk pow

der, while the water absorption rate, dough development time, stability valorimetel value increased by

adding 3% 11S - Rich SPI to wheat flour with moderate gluten content.

Key words 11S - rich soybean protein isolate; Pilot plant; Over run rate; Flour quality



