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Fig. 13 Effect of ultrasound temperature on foaming

capacity and foam stability of Antarctic krill protein
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Effect of ultrasound treatment on functional properties of Antarctic krill

protein ( Euphausia superb Dana)
QI Ting '*, CHEN Xue-zhong®, LIU Zhi-dong’* , HUANG Hong-liang’,
WANG Yi-hong”, LIU Bao-lin', QU Ying-hong’, WANG Wen-han*,
FENG Shi’, SHI Yan-guo’

1(School of Medical Instrument and Food Engineering, University of Shanghai for Science and Technology, Shanghai 200093, China)
2 (East China Sea Fisheries Research Institute, Chinese Academy of Fishery Sciences. Shanghai 200090, China)
3(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China) 4 (Institute of edible
fungi, Shanghai Academy of Agricultural Sciences, Shanghai 201403, China) 5(School of Food Science and

Engineering, Harbin University of Commerce, Harbin 150076, China)

ABSTRACT The effect of ultrasonic technology on the protein properties of Euphausia superba was studied.

Through single factor experiments, the effects of ultrasound power, ultrasound time, ultrasound temperature on protein

water absorption, oil absorption and solubility were studied. The result showed that ultrasonic treatment time has obvi-

ous effect on water absorption and solubility, and certain degree to emulsification. Ultrasound can changed the protein

properties.
Key words ultrasound treatment; Antarctic krill; protein; functional properties
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