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ABSTRACT
The heating in dry state for 16-24 hr at 80°C improved the gelling property and emulsion

stability of soy protein isolate (SPI). However, the dry-heated SPI disappeared the gelling

property in the presence of 2.5% NaCl. To take account of the previous results of the
dry-heated dried egg white (DEW), it was suggested that the heating in dry state unfolded
partially SPI and changed hydrophobic and charge balance of protein, and then the heated

SPI formed the gel mainly by interaction between surface charges of the molecules of

particles. The dry heating of SPI-DEW mixture caused SPI to improve gelling and emul-

sifying properties, but the formation of SPI-DEW complex was not demonstrated. Thus,

the dry heating was proposed to be a useful method for the improvement of functional

properties of soy proteins. Nutr. Sci. Soy Protein, Jpn. 10, 13-17, 1989.
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Fig. 1. Solubility of heat-treated SPI at 80°C in the

dry state for various periods of time.
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Fig. 2. Relationship between emulsifying properties
and heating time in the dry state of SPIL. @,

emulsifying activity; A, emulsion stability.
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Fig. 3. Relationship between foaming properties and
heating time in the dry state of SPI. @, foam-
ing power; A, foam stability.
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Fig. 4. Relationship between gel strength and heating
time in the dry state of SPL. O, 10% protein;
A, 12% protein; @, 10% protein in 2.5% NaCl;
A, 12% protein in 2.5% NaCl
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Fig. 5. Solubility of heat-treated SPI-DEW complex
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time. @, DEW; W, SPI, A, SPI-DEW complex.
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Fig. 6. Relationship between emulsifying properties and heating time in the
dry state of SPI-DEW complex. @, DEW; M, SP; A, SPI-DEW

complex.
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Fig. 7. Relationship between foaming properties and heating time in the
dry state of SPI-DEW complex. @, DEW; B, SPI; A, SPI-DEW
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Fig. 8. Relationship between gel strength and heating
time in the dry state of SPI-DEW complex
(10% protein). @, DEW; M, SPL A, SPI-DEW

complex.
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