oo oooooon
oo oooooon

D00000000Doooooooooog”

gobooooooooooooboooobooboooboooo

Preparation of Insoluble Soy Protein Gel Enhancing Hydration with
Monosaccharide as a Separation Material

Ryota TAKATA, Hirokazu SETO, Keisuke OHTO and Hidetaka KAWAKITA"

Department of Chemistry and Applied Chemistry, Graduate School of Science and Engineering,
Saga University, Saga 840-8502

ABSTRACT

Insoluble soy protein (Fuji Pro F) was reacted with keto glucose for crosslinking the
inter-proteins by glutaraldehyde to obtain a soy protein gel. Keto glucose-introduced
gel represented the roughness on the surface, resulting in a more heterogeneous
gel. However, keto glucose-introduced gel had the most swelling when immersed in
water and acetone alternatively. After the adsorption of phloxine and hemoglobin,
phloxine had the more elective desorption in acetone solution. Soy Protein Research,

Japan 15, 145-150, 2012.

Key words : separation, gel, soy protein, keto glucose
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Fig. 1. Images of the prepared gel. (a) soy protein gel,
(b) glucose-introduced soy protein gel and (c)
keto glucose-introduced soy protein gel.
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Fig. 2. Time course of volume change of (a) soy protein gel, (b) glucose-introduced soy protein gel and (c) keto

glucose-introduced soy protein gel.
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Fig. 3. Volume change for cycle immersion (a) water and ethanol and (b) water and acetone.
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Fig. 4. Adsorption and desorption of phloxine and hemoglobin in immersing in water and acetone alternatively.
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