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Effect of pH and Heat Treatment on Stability of Soybean Peptides
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Abstract ; Soybean peptides are capable of binding calcium,but it is still unclear if this ability will be affected in food- pro-

cessing. In this paper,the effect of pH and heat treatment on stability of soybean peptides( solubility , molecular weights dis-

tribution , amount of soluble bind calcium ) were studied by Folin- phenol , SE- HPLC and flame atomic absorption spectrome-

try. The results showed there were no significant differences of the solubility and molecular weights of soybean peptides be-

tween pH 3-11,calcium binding capacity of soybean peptides was highest at pH 9; heating treatment (80 °C and 100 °C)

have no significant influence on the solubility of soybean peptides while increased the content of high molecular weight. The

amount of soluble bind calcium of soybean peptides improved in 80 °C for 10 min, whereas it decreased by the elevated tem-

perature or prolonged heating time. Results suggest that pH and heat treatment have obvious influence on the stability of soy-

bean peptides,so appropriate conditions should be selected in food processing.
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