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Improving Functional Properties of Rice Residue Protein by Sodium Erythorbate
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Abstract: The process and advantages of enzymes modification and sodium erythorbate deoxidization on improving functional
propertiesof riceresidue proteinwere studied respectively. The influence of consumptionof sodiumerythorbate, pH, temperature,

time, liquidtosolidratioon improving functional properties of rice residue proteinwas evaluated by gradient experiment, and
the optimum process parameters was determined by response surface methodology. The results showed that sodium erythor—
bate deoxidization improved the emulsifying activity obviously better than enzymes modification and other functional proper—
ties consistent with enzymes modification. Therefore, sodiumerythorbate deoxidization isa preferablemethod to improving the
emulsifyingactivity of rice residue protein, andhas broad application prospects.
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Table 3 Rregression results
AR X Y 7 X2 y2 VA XY XZ YZ
IVEES 0. 7413 0. 9286 —0. 4826 -0. 5463 0. 7211 —0. 6159 —0. 5680 0. 3623 0. 2903
t 2.733 6. 450 1. 259 1. 394 2. 263 1. 878 1. 645 0. 8906 0. 6498
p 0. 03438 0. 000860 0. 2616 0. 1961 0. 06916 0.1103 0. 1709 0. 4085 0.5193
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