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PROTEIN FRACTION IN SOY PROTEIN ISOLATE
BOUND WITH OFF-FLAVOUR COMPOUNDS
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ABSTRACT

n-Hexanal and #-hexanol, which mainly contribute to bean flavour of soy protein, were

determined in the soy protein isolate, Fujipro R. These off-flavour compounds consist of both

free and bound types : the free type was determined by swirling soy protein isolate (SPI) with

an aqueous solution covered with ether phase, and the bound type was measured by digesting

SPI with Molsin at pH 2.5 and 30° for 21 hr covered with ether phase. Off-flavour compounds
were extracted with ether and determined by GLC.

n-Hexanal and #-hexanol of free type were found to be 310-370 and 50-70 g per 100g

SPI respectively. Those of bound type were 600 and 30 ug respectively. SPI was fractionated

into 7S and 11S proteins. The bound type hexanal in 7S and 11S proteins was found to be 706

and 347 ug per 100g protein respectively. Bound hexanol was 70-90 u g per 100g protein in both

fractions.
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n-Hexanal liberated from SPI during
hydrolysis with Bioprase at pH 7.5
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Fig.2 Determination of bound type off-flavour

compounds in soy protein isolate.
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Fig.3 Effect of the order of the solvent addition
on the liberation of off-flavour compounds

(1) SPI 10g +ether 50m!

(2) (SPI 10g+ether 50m/) +0.01N NaOH 100m/
(3) (SPI 10g+0.01N NaOH 100m!) +ether 500m!



Table 1. Off-flavour compounds liberated from soy
protein isolate with aqueous solution.

(1g/100g SPI)

Solution n-Hexanal  n-Hexanol

0.IN HCl 370 57

0.01N HCl1 368 52

Water 338 56

0.01N NaOH 312 69
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Fig.5 Liberation of off-flavour compounds
from SPI with hydrolysis by Molsin
(30°C)
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Talbe 2. Bound type off-flavour compounds
in soy protein isolate
(xg/100g protein)

Protein n-Hexanal n-Hexanol
11S 347 77
7S 706 94
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