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ABSTRACT

Soybean and milk proteins have a sensitivity for Ca?* to coagulate. On the other hand,
carrageenans from red seaweed are used to stabilize some dairy products to prevent coagula-
tion of milk protein during heating process. We examined the stabilizing effect of carrageenan
upon the soybean acid precipitated protein, 7S and 11S globulin and SPI and upon milk acid
casein and as,-casein under the presence of Ca®'. x-and A-Carrageenans from Fucheuma
serra were prepared in our laboratory and used as the tested ones. Results obtained are as
follows : 1) For the soybean acid precipitated protein, 7S and 11S globulin, 1 -carrageenan was
effective to form stable suspension than x-type. This suspension of Ca?*-protein-carrageenan
was stable under the centrifugation at 3,000 g, but by the centrifugation at 50,000 g it formed
the precipitate. 2) For the milk as,-casein x-carrageenan showed more stronger effect to
make stable solutjon than A1-type. Also, both carrageenans had different stabilizing effect to
as,-casein, because their stabilizing curves were quite different each other. 3) By the heating
the soybean protein solution the stabilizing effect of x-carrageenan was promoted. The same
tendency was observed in milk as;-casein solution. 4) It was confirmed that the stabilizing
effect of carrageenan for soybean and milk proteins was due to the formation of stable

colloidal solution.
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Fig. 1 The effect of x-carrageenanon the solution stability of fractionated
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Fig. 2 The difference of the effect of » and A-carrageenans on the solution

stability of soy acid casein and 11S globulin, (CaClz 0.01M)



EMERL, L, ZOBE7 Y uRZLKE
LTS BEfRENE W72, B L ES
DWTDRRTH 2, M- THBELLE7 Y aRid
EDORTI AABESICHAT Ca?t W7 2 B2 H
PMEWZ EDFEPD ST,

Fig. 2 B RERABEESD S b, Bt AH
B,11S 7a7 ) iionT, x-BLUYA-ATF7F—F
YOBREMRELE LD TH L, OS50
5L, A-ATF—F Vi x-h T F—F VR
T, D EVRETHOBEBRLEEN &L, 11S 7u 7Y
v D¥E, Car./Prot. Ed30.2 TY w-h7F —F >
D 2 D LEENR LR LIz, £72, Car./Prot. s
0.3034, 11S 7o 7' ) > TRIFIZLI00% T VR E
LR %R L 720

BTRT LI, FAAIEA VDHEER, A-8LD
kAT X¥—F Y DRBFEHA LA v ORIEED B
v, BEABRIEO I SN T VB, fEoT,
RERAOBOEE, BRI ARE,11S Ja7) »

EHWA-BOAPBOREE LR LU ICAIEEH CHE
T35, RORKEAHEOHETILZE I 2R WT
WBD, x-HIFF—FUHETEROTVWIDT, 25
Lz LD N TR olz, LL, ke 1-H
BEIVBOREEERTOMIDOVLTIE, OB
BE & Tk 7\,

wIZ, ZDOHTF—F v OREHRADMBOZE S
MEL7co Fig. 3WRT LW, - A 7F—F 0D
&, KREBIB:ABRECHL TiZ, 8 X 0 2E
M ERE U (100°C, 1553, 2D &F 7Y 7uR
B Ca? W LEWRZERRT e eFFELTVS
DrbHEINZ Y, Thbb, 7Y 7aRIMEENER
BTWLZELEDOBEEETRETL2DEVE LD,
7B, A\-HOBEZMBC LD EBETFOREEDIET 2
w7z,

2B, TOHFF—F > TREMLI:KREAH
BEWRDIRBLEMN 2 A 572912, 5,300rpm &
30,000rpm TOE LS THEE L 72, Z DI EDS Fig.4 i@

100 F as-Casein (x-Car)
Heating
80 (100°C,
15 min) Non-heating
8
- 60F
.E
8
a4 f
20 1
0 . A .
0.10 0.20 0.30
Car./Prot.

The influence of heating on the solution stability of soy acid casein

and milk esi-casein with x-carrageenan (CaCly 0.01M)
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The effect of centrifugal force on the solution stability of soy acid

casein and milk asi-casein with z-carrageenan (CaClz 0.01M),
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Fig. 5 Thedifference of the effect
of x-and A-carrageenans on
the solution stability of
milk a,, -casein (CaClz 0.01-
M).
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