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ABSTRACT

Fujipro R and soybean protein isolate freshly prepared from soybean meal were dissolved
in pH 7 phosphate buffer of varied ionic strength (0.1, 0.01 and 0.001). These protein solutions
were extracted with mixed solvent of ether-ethanol. The ether extract was subjected to GLC
for the determination of #-hexanal and z-hexanol as the indexes of beany odor. Protein
solubility was determined by the biuret method. Percentages of extracted »-hexanal and
n-hexanol were 94%(x : 0.001) and ca. 100%, respectively, in the aqueous extracts freshly
prepared from defatted soybean meal. Extracted n-hexanal was larger in the protein solution
of small ionic strength, and there was no effect of ionic strength on the extraction of
n-hexanol. The solubility of the treated soyprotein was decreased to 88%(x : 0.001), and the
larger the ionic strength is, the smaller the protein solubillity is. #-Hexanal and #z-hexanol in
the soyprotein isolate prepared decreased by 40% and 5%, respectively, compared with those
in the aqueous extract. Extractable n-hexanal and #-hexanol in the soyprotein isolate were
25% and 50%, respectively. Total #-hexanal and #-hexanol were decreased to 57% and 8%
through dialysis with pH 7.6 phosphate buffer (u : 0.001). Extractable #-hexanal and #-hexanol
in Fujipro R were 30% and 80%, respectively.
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Fig. 1 Effect of ionic strength on protein solubility and
extraction of beany odor compounds of soybean
milk.
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Fig. 2 Effect of ionic strength on protein solubility and extraction of beany
odor compounds of soybean protein isolate prepared.
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Fig. 3 Effect of ionic strength on protein solubility and extraction of beany

odor compounds of Fujipro R.
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