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The Effect of Ultrasonic Treatment on the Superficial

Property of Soybean Protein

Zhu Jianhua' Yang Xiaoquan® Xiong Jian?
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2(Food Science and Biology Engineering Institute of SCUT, Guangzhou, 510641, China)

ABSTRACT The effect of superficial property of soybean protein after ultrasonic treatment were studied. As ul-
trasonic time or ultrasonic power increased, the surface tension value of the soybean isolated protein (SPI) de-
creased, however, the surface hydrophobity value of SPI was increased remarkably. After sonication, the emulsifi-
cation capacity and the foam ability of SPI were improved, and the emulsification stability of soybean crude 7S and
118 protein were also increased. At different ion and pH condition sonication treatment can increase the emulsifica-
tion capacity than the contrast treatment.
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