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Removing Effects of Extract Conditions on Surface Proteins from Soybean
Oil Body
ZHAO Lu-ping,CHEN Ye-ming,ZHANG Cai-meng, HUA Yu-fei
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Abstract; After confirmed 10% sucrose was beneficial for extracting oil body from raw soybean milk at once ultra centrifuga-
tion, the effects of NaCl,urea, EDTA-2Na,SDS and different temperatures on surface proteins of soybean oil body were studied.
The variation of oil body surface proteins was characterized by SDS-polyacrylamide gel electrophoresis ( SDS-PAGE ). The re-
sults suggested that more than 6 mol-L ™" urea and thermal treatment(80-100°C ,15 min) were beneficial for removing soybean
proteins which combined with oil body. However, NaCl and EDTA-2Na had no effect on removal of soybean proteins. While
SDS was bad for oil body extraction because it could replace oleosins and breake natural structure of oil body.
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Fig.1 The effect of sucrose concentration

on surface protein of oil body
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Fig.3 The effect of NaCl concentration on surface protein of oil body
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