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Effect of Glutaminase-induced Deamidation on Microstructure of Rice Protein
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Abstract : The change in functional properties of glutaminase-deamidated rice protein is correlated with its microstructure
change. In this paper, scanning electron microscope (SEM), disulfide bond determination and differential scanning calorimetry
(DSC) were used to analyze the ultra-microstructure, disulfide bond content and thermal properties of glutaminase-deamidated
rice protein. The results showed that the ultra-microstructure of glutaminase-deamidated rice protein revealed gradually loose
and well dispersed structure as well as rapidly reduced disulfide bond content due to the increased deamidation degree.

Moreover, declined thermal stability and polymerization degree of rice protein were determined by DSC.
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Fig.1 Ultra-microstructure of glutaminase-deamidated rice protein (X 3000)
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Fig. 2 Content changes in sulfhydryl and disulfide bonds of
glutaminase-deamidated rice protein at different time points
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Fig. 3 DSC maps of glutaminase-deamidated rice protein at different
time points
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at different time points
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