HMEQRETEELKEHAR

OB FEE
QLK R %5 T X48,214122)

N E FERTREUREAEEASRTE, AN TEAR L REUR pHUNBEAERENY N, FAR
THREFL-—NEBEHRBEWALILS4&. ARLEREV.PHA XA FRARB AT RYHBRLFRE
AEBHYHERAY, EXANEAW RERBAAN BEIRE Zmg/mL RHYRL(BEESHREH
FEH)0.1,pH 7.8, B M E(DG)TAE 35.10%, EXREHHR A 0.198, LAMBMELERATHFEHE
HAA LB ENH A, S EHEN YR BEANAAERTTA L5%. SOS—PAGELRELREH

CRERBERTRKARY.
xR BEHARE.BF EHRN

BEARABRROERNEMDEBERY, TE
MBI HABR S PRAEORRAERDBAM. R,
BREANDREEERAFEE NG, FINER
HERGT BREE, B ARBREATLEdRE, R
TEHREANMEH. B, AREREAN— LIRS
B AU RERSS. T ABREANE
FR Y 0 AT .

BARMBEAE YE L% BL HRL R
R EBES ABERTR Fhk. EXET
B CANMRARE WETEARERT ¥
AHERN, I &, ATIE™RER R TP H
RIFIZBIRRH . M 1980 ERRHIIF 16, Bbs L AL
ROEAEBIEAR —WEEREL. BRNE
FRABRNL, AT BAE A RXAE R L, X
AR B % R N H R AT SN EA R
ShEEE, Ikt LS BERKHREY, 2B
LIEASE S P E ik Ltk Tk ToYiopi g

BAl. 2 AR50 R o R 18 R R AT
MM EEEA TERPIMBEET2 #. R0
B2 0 RS M BB A R B R N AT R B
BB, A W B R ECHO A pH SRR MG S
% 8 X B A SRR B R 7 0 B X B A SR R AT 0 AT
AL

1 H#5F%

L1 REMBSEERN
FRR o, HARALEARA R HRHE
23 (CHIERERD e o, B RALEARATA,2,

B WAHREEEENEERED.
Wik B #7 :2008—04— 23, % [ A #:2008 —06—24

4,6-= R & ¥ B8 (2, 4, 6-trinitrobenzene sulfonic
acid, TNBS),Sigma A 7 ; BIE (T KL B M, Ki§
B+ A B M4 (SDS) , {2 4 AR N MR
A4,
1.2 FENHERE

HH-S¥BHEBHBER SET&HL RS
J3722 BN EH, LB ENEURAERAR;
FJ-200 ® A 8 AL, BB AR AR,
1.3 BERRE '

HFR—EBAMEL A 0.066 7 mol/L BERR
ZErkt , FRTHEABHE LD WA—CRHEER
ORS00 min, RS mLIBEBEAFREN
BEH,BHEEF 110CHHB PN 60 min; K
PEREKBRELH,
1.4 B ENE(TNBS &)

BO0.25 mL #AMARE 2 mL WBERE B

4

(pH 8.2,0.212 5 mol/L)KREF,BE . REMA

1 mL 0. 01% TNBS ## , i B F 50°C /K ¥ ik o fm #4
30 min, RMERJE »MA 2 mL 0.1 mol/L T/KE
BRBRAXERN, REFZRTHE 15 min 7, 8&E
420 nm FHIBR R, LA REAS,

% E B #i [ (degree of graft,DG) #ji % ;

DG/%=A°—/;&><100

AH,A, Jk K E TNBS Bl S & e h&
E¥GA RN HZAEARA HEER.
1.5 BWTEERHNZ

HM2mLERBEMA2mL BER(SHESH
10% 49 SDS % 0. 05 mol/L §#) , 7 420 nm T #|E
RIEAE™ o Ao BE B, FRm BT BAD, X =
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mMEERANAEF,
1.6 AUMBIALBEHNAE

B RSCERI10]8 7 3k, AT B0 . BB R E
HEE% 1 mg/mL %, B 30 mL B H M 10
mL 3, 75 R 2 4 8028 E X 10 000 r/min (% 3 4+
1 min, H SRS E 25% 85 O/W HR#W. LBIN
JEEREL S0 puL BURBAE BT S mL HERERN 1 mg/
mL i SDS ¥ ¥, #8457, M7 500 nm T ¥R LHE,
AR SEEEE R AR .
1.7 FP9 4R R B ik (SDS-PAGE) 4 #7

SEBE 125, WBRWE 5% . BEAKE 1
mg/mL, 3k FRER 12 L, B3k HL K 120 V, M58
MHEERKERY 1 cm i, BBk, ERERD
B E 20 min /5§, % D2 ik R250 445 20 min /i,
HATBH .
1.8 MBETRIF

XPHER 3K FTUEENTEHE. XA
SPSS 13. 0 # 4 One-Way ANOVA X BB o=
0.05 KF T i#tfT BEWLT.

2 HR5W#%®

EMXRER L, EERMEEN 110C, KM
BfE 60 min, AL R FEHRRTHREORE.EY
Bl .pHE 3 BREXMEERNAEM,

2.1 BEGREXRENKW

% LY 6 I b — 52 B, B B R VR B A R
B REY S F2E A LER KM, EHFR
RLHHEFT. HR EKEEND—EBE, ZRIEQ
B4 F R B85 T 123 ] AL B, 43 T 22 16 ) i 18 JL 3%
QW AR F BB HAT. oAb, Bl E R R
RN b 3 A AN b 4 Y A0k ¥ Lok kS
BEHEERMNYMBRENRRTME. Hik, FLE
MREOWRENRNBENEHATHT., BHE
RIS R 110°C, R 60 min ,pH 7. 4,KY R
HOo1LBEREAKRE MRAAMEHRINHNER,
ZiRmEl,

K EN . BEAKREN DCHEEEEY
W % (P<0.05), ME 1 A[LAEH, BEEREL K
BEHHEK EEEREMAKETROEE. R 8
A 1 50 R T O B K T 38 K, BT L, R JRE
RYRER A RO EERH., Bt BERE
H¥&E KR 1~3 mg/mL,DG 8k, B BEEEHMH
N o X BB B AT LB A
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30 {os
§ 2 *0‘45
Then |2
R T 3 45
PR EIWEE / mg - mL-!

E1 BEAREN DG HBEEKNEH

2.2 EYEENEEMER

BEOMERNS>FRNBARE—ENER
F#TH., AR ERNERE, ERRUEYEL
EBY,UHEZARELANES. BYNRNYEL
AT LA S L Y 3 BE AR AR 04 i R B, T EL3E
AW BB R (i &4, FHik, X EYER
WXt MR EREEHETHR. BRHRMEER R
& 110°C, R M KHE] 60 min,pH 7.4, HEAZ,. %
TR FARENEERNYE R, SERME 2,

40r ~03
or 02
0.
: d
S 20}
2
ol — g 0!
—— AR
% 0,2)5 6.1 0.‘15 o.lz 023
BRRE / R

B2 EWRKX DG AREHKNEN

H2Bm, KYRHLX DG EmBE P
0.05), DCHiEMEHASHY AR LE EEFTHMN
B MEYREMBEEEERABE (P>
0.05), XREABEFERH B RN —EBELE
AslRM. B, EBUKYR R 0. 05~0. 15 &, 3
BERHERNELEEEN.

2.3 pHXEHKKHE

5% BB &A% v - RO IR E R 110°C, [ 17 Bt ]
60 min, BSEH K 2 mg/mL, EYEH 0.1, %35
pH, BFSE X B R DA R, S5 R 0 3,

SR 8R,pH BAEX DG MREHE KN Ym0 B E P
<0.05), ME 3R IAF H,BEE pH MR, EERE
5RZFEEHREZIEK.EY pH &TF 7.8 /5,pH ¥ DG
KA S %, iR RENE pH M7 R 25
Ko FERRR R R A, Bt pH 48 16 56
FHTFREUMIT, BRBELR,BARN—REWAT



BB A AL QU A AR A BB BT B 51 “ B
HEEMHERARNIAY RTAH T HBUR K
A0, B, EH pH 3 7.4~8.2 B, DG K, BB LR

BRI,
S0 105
w0f 104
E 30F 403 g
8 »l Jo2 <
—r R
10} - WM {01
0 \ , \ . 0
7 74 18 82 86 9
pH {H

B3 pHXDGCHEEBRENEWR

2.4 BRER-NRBBIRBEREIZRL

EmBEOR-ERERNBENTIERRERE
BRE.RYELEZPE pH, REMHAREN
110°C, fin#4& 8] & 60 min, Xt B E H WK E (A) JREY
KB REHE pH(O) #1T L, (3°) EX#IHAR
Moy, BRKERALE L.

%1 L(P)EXXRERR

A B
AT (E&ﬁEt&_}!) UE%B?&:) CCpHD
/mg » mL™! /g+g”!

1 1 0.05 7.4
2 2 0.10 7.8
3 3 0.15 8.2

DG @K, A A T 5B R R {48 28 28 BE B9 hn
R aneEegRamEgn. Bit, EXRE
FIRIXUE R &R & VR4, Ho P BOK M R 10026, B/ ME
H# 0,054 DG RAREHR BT PHH. ¥ 2 &
WHATHLE H P DG W G5 &S 706,85
BEEWNAE, SRS FIN 0%, EXRBS

REBESTAE 2.
%2 BREA-NERBERNL (P)EXZRER
A B DG/ % Agz0 om

15.33 0.220
27.71 0.197
18.73 0.152
28,54 0. 546
32.20 0. 368
33.18 0.163
29.77 0. 757
33.69 0. 435
32.24 0. 326

L W W e
0w W WM =0

Swmﬂmmﬁwuwi
U N N N L

23.77 52. 50 120.13
K2 151. 96 154. 57 131. 65
136. 89 83.16 91. 63
R 128.19 102. 07 40. 02

ME2HATUEH, BETEE&MBR ABC,,
B BEOWEE 2 mg/mL, KYEK0.1,pH 7. 8;IF
ZERBENSHERET. EWEEO-EREEE

x

BERNMEREKRY - BEARE>SKEYRE>
pH

KARAKIESH RIEKRE R BRI #
BEER 35.10% 84545 %K 0. 198,
2.5 FEDGHEHMALEENER

BEORSEZHRAHRENKEmALBAHEE.
— R, EOREREN-—KRK-BFELEER
BHZREATR S MEEREEKRFRELSAMLN,
ZRENHTHBIFHOEBAMGEKIFET S BHMEE
W, BEH-ZRNEEVEREERPRAILLM
BENNEEH. BEYNEQRRES A LA
BHEM-KFEELERRAEKS, A, ENEEH
EHE 5T 1e R BB R BE R 5L 4 AR 45+ 3
THROFEEMILBEERE. S LHETS EARSE
i, XFHEEYRTEE NP FALND,

ME4TUEE, EE DCHM K. BEH-HE
WEBYIA RS K, Y DG KD 35% 0, BE
B RT 1.5 4%, Bk, R R Rh MR Bt
BRECQ,TREEEANILER.

0.6

0.5

o 2 4 6 8 1o
#tie] / min
B4 DCXHEEA-HRBEEYAMENOE R
2.6 BMEA-WRBEEKEYE SDS-PAGE
ATHELBREA - MR REEBRMN, B
W4T T SDS-PAGE 4 #7,. R EF KN EERE R
A, HKERME S Fin:

1 2 3

97400 [

66 200 *

3 000
31 000
L

|22 &
20 100 g ; *I-,'
14 400 ey ﬁﬁ
1- GRHMIFRRES . RBMLEE B (97 4000, 4 mFH
E (66 2000, RAZHEFEE (43 000), 4 LA K (31 000), Bk
E AR (20 100) , 79 7 i A B A (14 400);2— B H;3—

BEC-HREERRAY .
5 BEO-HREEHSRNYE SDSPAGE
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Study of Casein-Dextran Graft Reaction by Wet-Heating
Liu Juan, Lu Rongrong

(School of Food Science and Technology,Jiangnan Univerisyt, Wuxi 214122 ,China)

ABSTRACT Casein-Dextran graft reaction products were prepared by Maillard reaction under wet— heating
condition. In this study, the effects of the ratio and concentration of reactants and pH on the graft reaction
were studied, which showed that pH could improve the reaction while the ratio and concentration of reactant
have the bidirectional effects on the reaction. Furthermore the optimal processing was investigated, which
led to the conclusion that casein concentration 2 mg/mL, casein: dextran 0. 1(w/w), pH 7.8 at 110°C, 60
min would yield Casein— Dextran graft reaction products with DG 35. 10%. As the DG increasing, Casein
was improved on emulsifying properties. When DG was 35% , the emulsifying activity of the production was
1. 5 times higher than that of casein. Covalent attachment of dextran to casein was confirmed by SDS-PAGE.

Key words Casein, Dextran, Maillard, wet-heating, graft reaction
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