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Physicochemical and functional properties of glycated ovalbumin in

solid-state by microwave
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ABSTRACT Ovalbumin and glucose were used as raw materials, the effect of different substrate ratio on free amino

group, pH, browning intensity, emulsifying and foaming properties of ovalbumin after glycated with glucose under mi-

crowave heating were compared with traditional heating. The results showed that under the condition of microwave

heating as well as the lower protein proportion, the free amino group and pH of glycated OVA decreased significantly,

but the browning intensity, emulsifying and foaming properties increased.
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