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Preparation and Reaction Mechanism of Soy Protein-Polysaccharide Conjugate Obtained
by Dry-heat Medium Temperature Treatment

( I )Preparation of Protein-dextran Conjugates and Forming Mechanism of Protein-polysaccharide Conjugate

QI Jun-ru!, YANG Xiao-quan!, LIAO Jin-song? PENG Zhi-ying*
(1.Food Protein Engineering Research Center, South China University of Technology, Guangzhou 510640,
China 2.College of Life Science,South China Normal University, Guangzhou 510631, China)

Abstract: A functional soybean acid-precipitated protein (SAPP) —polysaccharide conjugate was prepared by dry-heat
medium temperature (60°C) treatment. The covalent attachment of polysaccharides to protein was confirmed by SDS-PAGE.
The reaction path of protein-polysaccharide Mai I lard reactionwas analyzed. Itwas reported that the protein-polysaccharide
products were obtained in 2 steps, and could be acceptably put in the products as the Amadori groups. The molecular structure
features of conjugate were analyzed through IR-spectrums.
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Fig.1 Effects of various times on the emulsifying properties
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Fig.2  SDS-polyacrylamide gel electrophoresis of SAPP-dextran
conjugate obtained by dry-heated storage

2 , 2 1
; 3
4 » 5 ’
Schiff
2(h) . 1~5d ) 2(a)
2(b) )
2(b)
23 (FT-IR)
SAPP 1:1 5d
) 5d 3351cm?
3401cm?t
N-H , ; , N-H



2006, \ol. 27,No. 1 67

100

R

b1 {

§ 6071 |
i

g a1 |\

= 20

Transmittance(%)
g

301 E{
@

20 z

‘Wavenumber(cm')

B3 FRERRFMLIME

Fig.3 FT-IR spectrum of products during storage in dry state
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Study on Conditions of Producing B -glucosidase fromPleurotus tuber regium (Fr.) Sing

BAO Shui-ming, LI Rong-tong, YU Zhi-jian, CHEN Chuan-hong
(Department of Biology, East China Institute of Technology, Fuzhou 344000, China)

Abstract: Theoptimum liquid culture conditions producing B -glucosidase fromPleurotus tuber regium (Fr.) Singwere studied.
The optimum conditions for fermentation were: the soybean milk as the nitrogen source, the glucose as the carbon source, the
initial optimumpHwas 6.0. Under the optimal incubation condition: culture temperature was 25°C, volume 50m1/250ml, rotate
speed 150r/minand culture time 72h, the highest B -glucosidase activity was obtained at wet weight of 1.86U/g (wet mycelium).
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