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ABSTRACT

Defatted soybean extract was dialyzed against distilled water at pH 7.5. The dialysate was a

transparent solution having less beany flavor. After heating the desalted soybean extract kept

transparency even in the presence of salt (NaCl). When the desalted-soybean extract preheated

under salt-free condition was heated again in the presence of NaCl (0.2 M), it gave translucent

gel at a lower concentration than that of non-heated desalted-soybean extract. This translucent

gel was melted by the following heating and gelified again by cooling, that is, this gel is cold-

setting and gel-sol transition is reversible, which was confirmed with the measurement of

dynamic viscoelasticity. Desalted-soybean extract preheated under salt-free condition could

give a gel at room temperature or lower temperature only by addition of salt, and was not

precipitated by the incubation at 4°C, which is different from native soybean protein. Rep. Soy

Protein Res. Com., Jpn. 18, 31-36, 1997.
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Fig. 1. Soybean protein isolate before and after heating at 90°C for 1h. Each well
contained 250 uL of soybean protein isolate solution (15 mg/mL). Soybean
protein isolate was dialyzed against distilled water, and then pH, NaCl
concentration and protein concentration were adjusted.
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Fig. 2. Changes in the storage modulus, G’ and the loss modulus, G”, of the desalted
soybean protein isolate solution (non-preheated) and the desalted soybean
protein isolate solutions preheated at 90°C (preheated at 90°C) and 80°C
(preheated at 80°C) during heating and cooling. The protein concentration
was 75 mg/mL and NaCl concentration was 0.2 M.

34

XE-ABEWMRSSHE Vol 18(1997)



x 10*

.....

G, G” (dyne/cm?)
o

75°C

Temperature ----

25°C

0 120 240 360 480

600 720 840 960
Time (min)

Fig. 3. Change in the storage modulus, G’ and the loss modulus, G”, of the desalted soybean
protein isolate solutions preheated at 90°C in the repetition of heating and cooling. The
protein concentration was 75 mg/mL and NaCl concentration was 0.2 M.
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