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Abstract; In this paper, we studied the effects of different heat treatment conditions on the gel formation ability of soybean pro-
tein isolate and described the relationship between them. The denaturation degree, secondary structure and gel properties of pro-
tein samples were analyzed by thermal analysis, circular dichroism, texture determination and SDS-PAGE. The results showed
that the complete denaturation equation of 7S and 11S components in SPI were y =3. 784 12 x10”x~**'° " and y =2. 925 07 x
10" x ™% The gel strength and water holding capacity were 25. 1 g and 93% heated for 30 and 50 min at 95°C , respectively.
The gel strength and water holding capacity increased firstly and then decreased with the increasing of temperature and time. The
surface hydrophobicity and surface mercapto content were 364.4 + 23.76 and 6.936 = 0.050 68 uM-g~', respectively. The
results of surface properties showed that the decrease of gel formation ability was due to the fact that the protein molecules could
be re-embed part of the hydrophobic region, resulting in declining in the number of acting groups. In this study, the heat treat-
ment conditions and the fitting equation of the gel strength and water holding capacity were established, which provided reference

for the preparation of different SPI gels, and provided some guidance for the process parameters of the cooking process in the in-

dustrial production of long-lasting tofu.
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Table 1

fluorescence intensity under different heat

The maximum value of SPI endogenous

treatment conditions

L I} ] KRB PG HE
Temperature ~ Time Maximum emission The fluorescence

/C /min wavelength/nm Intensity

Native 0 330 32318. 1 +£149. 4415
80 110 333 36328. 4 +257. 3318
85 100 333 37113. 4 +£331. 4917
90 30 333 38808. 3 +331. 3502
95 40 333 39726.9 +337.9263
100 40 333 36044. 7 £270. 7510
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