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Research Progress on Thermal Modification and Its Dissociation Association
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Abstract: The dissociation and association behavior is the currently hot spots research of soy proteins. Heat treatment contrib-
utes to the conformation of the soy protein for obtaining ideal functional properties by dissociation-association reaction. There-
fore, the post-processing characteristics, quality and the application range of soybean products were determined by the thermal
dissociation-association behavior of soybean protein. In this paper, the latest research status of soy protein components and the
thermal modification of soy protein were summarized. And the latest research progress on thermal dissociation-association reac-
tion process of soy protein [ including SPI ( soybean proteins isolates) , B-conglycinin, conglycinin, lipid proteins] was re-
viewed. Moreover the interaction of soy protein components during the thermal dissociation-association processing was ana-
lyzed. In order to provide theoretical support for elucidating the dissociation-association mechanism and the application in pro-
duction of soy protein in the heat treatment process.
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