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Effect of Storage under High Temperature and Humidity on the Composition and Solubility of Soy Protein Isolate

AHEHE, 15 &, IMNKE, x|t
(ME/RIERDILR S BBV ikl 5 TR E S, BV W/RIE  150076)

: KRR (100% HAMBE M. 80% E<:20% A MMM B ML, 60% 2<:40% 5Lk
R . ELASERSE A, SERR L)AL (AR AR /HDPE) I PE ALK K 545 89 28 1 (SP1) AL 5 75 i i 31
Bi(RH 80%-. &1 30°C)4&MF Mk 5 N H) . WFAUAEMEREE . I E . &M SPI B 7S/11S. k.
B RIEATEII R . BRR I AR AR AT SPI IR AR PTG I, SPI T REAE PEAR G (R LF
T IE T AL SP I REREPE A LR AS b R IR RS MBS k. AR E > T > PE W, Wl
KPESr 45 H, PE Qb SPI 1) 7S/11S LUl 5 HEAREVEA SCHEA B35 (0.324), $iE5 & 5 W ikl il 35 1IEAH G
(0.922).

 KEABEEA: (W Wik, ok

Packaged in Different Ways

SHI Yan-guo, SU Chen, SUN Bing-yu, LIU Hong-hong
(Heilongjiang Food Science and Engineering Key Laboratory, Harbin University of Commerce, Harbin 150076, China)
Abstract: During storage and transport, the functional characteristics of soy protein isolate (SPI) may deteriorate, which impacts
its industrial applications. In the present study, different packaging ways: packaging in aluminium foil bag vacuumed or filled
with 100% nitrogen gas or a mixture of nitrogen gas and carbon dioxide (4:1 or 3:2, V/V), practical industrial packaging (packaging
with white paper/plastic/high density polyethylene, HDPE) and polyethylene (PE) packaging were used to package SPI,
followed by 5-month storage in high temperature (30 ‘C) and humidity (80%) environment in order to address the effects of
storage environment and period and packaging conditions on the 7S/11S ratio, sulfhydryl group content, disulfide bond content
and solubility of SPI. Nigtrogen-filled packaging promptly increased the solubility of SPI and was beneficial to better mainte-
nance of the functional characteristics of SPl. Comparatively, aluminium foil packaging was the best barrier to humidity,
followed by practical industrial packaging and PE packaging. The 7S/11S ratio of PE packaged SPI had no significant correlation
with its solubility, but there was a significant positive correlation between its sulfhydryl group content and solubility.
Key words: soy protein isolate (SPI); storage; solubility; packaging
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