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Effects of Soymilk Protein Deamidation on the Properties of Soymilk
WU Liang,XU Jing-ting, LIU He, LI Liang-liang, GUO Shun-tang

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

Abstract: In order to improve the processing properties of soybean milk , deamidation was applied to modify soybean protein
and microwave as a auxiliary heating method was investigated. The effect of dfferent deamidation on protein particle size distri-
bution, potential , the viscosity of the condensed soymilk and soymilk aroma after microwave treatment was also analyed. The re-
sults showed that enzymatic deamidation increased Zeta potential of soymilk protein, when degree of deamidation approached
6% ,Zeta potential increased by 2 mV. Deamidation reduced the viscosity of soy milk,while the protein particles had the trend
of becoming smaller. In addition, deamidation enhanced surface hydrophobicity of soymilk. Microwave-assisited deamidation
had more advantages than normal enzymatic treatment in water bath. For one thing, reaction rate is significantly improved. The
effect of enzymatic treatment can be easily topped by microwave treatment for only 10 minutes. For another, the microwave
treatment lessened the soymilk flavor while improved the relative content of aromas like sweetness resulting changes of soymilk

flavor.
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Table 1 Relative contents of key aromas in traditional soymilk with different deamidation treatments( % )
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Components (A) (B) (C) K (D) AL FE(E) Characteristic flavor
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3 3-Heptanone 0.91 7.9 6.4 0.62 7.5 i
J22- PN Trans-2-Heptenal 5.9 2.3 1.1 1.2 3.4 B
1-2F45-3-fE 1-Octen-3-ol 3.1 2.2 2.3 1.1 1.9 PERE IR
2 2-Z$ 5% 2-Decenal 1.4 16 11 1.5 23 s

A ; Untreated ; B ; Deamidation in hot water bath ; C; Deamidation in condition of microwave; D : Deamidation in hot water bath after microwave treat-

ment; E; Microwave treatment after deamidation in hot water bath
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