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Effect of High Pressure Microfluidization on Functional and Conformational Properties of SPI

SHEN Lan, WANG Chang-sheng, TANG Chuan-he*
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: The effect of high pressure microfluidization (HPM) on functional properties and conformational properties of soy
protein isolated(SPI) was investigated by measuring solubility, emulsification, hydrophobic properties, DSC thermogram and
UV-CD spectrum. HPM could cause insoluble aggregates to dissociate, thus improving the solubility, emulsifying activity index
(EAI) and hydrophobic properties of SPI. DSC analysis indicated T remained basically unchanged, but AH tended to decline.
UV-CD spectrum analysis showed that both the tertiary conformation and secondary structure of SPI were nearly unaffected

by HPM treatment.
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Fig.1 Protein solubility-pH curves of HPM-treated SPIs

VAR B KA I B AR . A T s
HoF RAR KGR (A A BR I . ZlAL R 20 28 41 R o8 2%
HE, S E AR PR A R R AR A
BIL AT LR, e R B e A B RT DA TR 3 B 1 R Vi
REME, TP SO A T N 14 ) M pH L. 7E % pH
AT B i PR A P52 359 B A s g PR 38 n 388 o /7 7R
P& TR AR S, HEMELAMET, 0~
80MPa s [l A v fiff FE 39 IR P 8K, 80~160MPa i [
P IR O A R ) R M A A R R BL, AR N . B
FASERYZ ] 4 v S SRR AE 0~140MPa INHIFST SPI L g1tk
JRES, KDL pH8 M4, SPI IR £ 0~80MPa
KAt RASAEL K, T AE 80~140MPa 54 T Wit i A8 4k,
RN, XHZEE LR —8 . FARAECRA S
TR 725 By B R A T R & ie . X T g
JEPR 0~80MPa 4 1, iy F A5 4k 114 sk BY 1) Ak 3
i SPI AN T RAE AR SR, A8 2 1ok S /N 1) B 1 s 14
WORL, TG KT SPI 5K Ak mA ;s 55— 51, SPI
I STARGE R AR AFRA T, B 005 1 — T B 1) i 20 R
i, AT 2 5 50 2 IR R L AT, DR b v i 2 45
B3, ME 80~160MPa £&1F F, i KA
(2 e, ATASER (005 1 ) SOAH BT T A 274,
OB AR A K
22 KO EEAARE

AT FLACR I S R R L R T R K N R T
HOAT A A AH O o 7R B A T R TS AR B DL T, W iR
JE S P B A LA SRR M I R s TR SR A T R
PR (MO0, AR K 1 2 YeE B B R ) 3
PR F 00T,

EAI/(m?/g)

0 40 80 120 160
JJ7 IMPa

03— JLAtli- = £ p65 74

7\

0 40 80 120 160
J& 1 IMPa

RIFINE 5 B3R % 57 35 (P < 0.05).
B2 mEMHRLAERISEEAEASREpH ELXHTH
EAI(A)F ESI(B)
Fig.2 Effect of HPM treatment on EAI and ESI of SPI
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Table 1 Thermal transition properties of native and HPM-treated SPIs
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