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ABSTRACT

Kinetics of okara-hydrolysis was investigated with an autoclave at pH 4.5 in the two folds

of water to the initial wet-okara with or without the chelator, 0.5-2% sodium hexametaphos-

phate. The reaction of okara-hydrolysis proceeded with the surface degradation mechanism

without chelator. The characterization of the extracted water-soluble polysaccharides (WSP)

suggested that the egg-box regions in okara were labile for the degradation with chelator and

the non-egg-box regions were in higher content of WSP bound with hydrophobic proteins. The

molecular weight of WSP higher than 10° and the content of WSP bound with proteins was

important for emulsifying characteristics of WSP. The hydrolysis of okara without chelator
was effective for obtaining WSP as emulsifier. Rep. Soy Protein Res. Com., Jpn. 16, 41-45, 1995.
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Fig. 1. Effect of CaCl,, EDTA, or HMP on the hydroly-
sis reaction mechanism of okara.
AN, 1% CaCl,; P, 1% EDATA,; D, 2% EDATA,;
W, 05% HMP; [, 2% HMP; @, NA
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Fig. 2. Water retention of hydrolyzed-okara as func-
tion of hydrolysis conversion.
O, NA; [, 2% HMP.
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Fig. 3. Change of molecular weight of WSP from

okara with hydrolytic time.
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Fig. 4. Characterization of WSP from okara.
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Fig. 5. Relationship between molecular weight of WSP
and emulsifying properties.

Emulsifying activity
®, NA ; H 2% HMP ; A, 1% CaCl,
Emulsion stability
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—, the regression line for soy-protein
polysaccharides conjugates by Kato et al.
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Fig. 6. Emulsifying properties as function of the fluo-
rescence of WSP solution. The symbols were
the same as in Fig. 5.
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