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Antifreeze Protein Improves the Quality of
Soy Protein Processed Frozen Food
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Faculty of Engineering, Kansai University, Osaka 564-8680

ABSTRACT

We examined the effect of antifreeze protein (AFP) on the solubilization of soy
protein, which is used as food material, under freezing conditions. The soy protein
suspension (8 mg protein/mL) was prepared and mixed with AFP to yield its final
concentration of 0-100 g/mL. This mixture was frozen at -20C for 24 h, and then
thawed at room temperature. When AFP was added at 5 and 100 zg/mL, their
solubilization rates were 45% and 48%, respectively. Also, this high level of
solubilizing effect was achieved with only one freezing treatment. Furthermore, this
solubilizing effect could improve the manufacture of bean curd with different protein
contents. Soy Protein Research, Japan 6, 34-37, 2003.
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Fig. 1. Effect of antifreeze protein on the solubilization
of soy protein after freezing. The graph shows
the antifreeze protein (closed circles) and bovine
serum albumin (open circle).
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Fig. 2. Effect of freezing treatment time on the
solubilization. The graph shows the addition of
bovine serum albumin (closed circles),
antifreeze protein at 5xg/mL (open circle) and
100 zzg/mL (closed triangles).
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Fig. 3. Effect of antifreeze protein on the protein
content of bean curd. Each treatment
condition was done by the method described in
the method section.
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Fig. 4. The maximum loads of each bean curd before
and after freezing and thawing treatments. The
graph shows the maximum loads of each bean
curd before (open squares) and after (closed
squares) freezing and thawing treatments.
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