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Thermal Aggregation of Soybean Whey Protein and Its Effect on the Functional
Properties of Soy Proteins
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Abstract; The reclamation of soybean whey protein ( WSP) can bring economic benefits and reduce environmental pollution
during soybean protein production. Extracts at pH 8.0 and pH4.5 were heated to observe the thermal aggregation of WSP and
its effect on the functional properties of soy proteins. Results showed that heat treatment reduced the content of WSP in soy-
bean whey, extracts at pH 8.0 and pH4.5 were heated by 70°C with 10 minute diverted 25.7% and 40% WSP into soybean
proteins Isolated ( SPI) , respectively. Functional properties analysis of three kinds SPI indicated that they all had the mini-
mum solubility during pH4.5-4.8. SPI preparing by heated by 70°C" with 10 minute had higher water holding property than
common SPI, but had lower oil holding property, foaming property and foaming stability than common SPI, and had no sig-
nificant difference for emulsify stability.
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Fig.1 Concentration of soluble protein in soybean

whey at different heating temperature
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Table 1  Functionality properties of SPI products

pH4.5 [ i #4 iy pHS. 0 1 i #4 1)

JIRETE _
Functional REIFEEH HEEA SrEEA
o SPI SPI preparing by SPI preparing by
properties
heated at pH4.5 heated at pHS. 0
PR
Water holding 172.7° 594.7° 570"
property/ %
b
0il holding 317.3" 294" 306. 7%
property/ %
ik
Foaming 131.9° 100.9" 96.9"
property/ %
Foaming 61.9* 56.8" 55.8"
stability/ %
LA
Emulsify 0.342° 0.253" 0.258"
properly/m2 cg!
7| '%" ‘:E
AR EL 11.6* 12.4*° 12°

Emulsify stability

AR/NEFRFRR a=0.05 K F L AREHER
Values within a row followed by different lowercase letters indicate

significant at 0. 05 probability level.
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