50 CHINA OILS AND FATS

2020 Vol. 45 No. 9

HHER

AE pH KB KEZF

(6 & % ZHAH & ARAT, L 16

KR Lab #2A4 F 2ORKF pH A BT R F X EZLFZRGRER
R BILERGQERAEHE E, 4R LI M pH ﬁ’Jﬂ‘m,k»%‘Lzaﬁ?‘é%\

B E5%, 5L

BE.AKELFRAFBEE G RN AR, F
GARW T, AT

DOI: 10. 12166/]. zgyz. 1003 —-7969,/2020. 09. 010

ZERRKREBENFN

251500)

RO TR TR, Le A g EALIG I P RABE AT AR MR, K LFEAERNYZ
T, e i, g EALE T REETRE, ARSI, :\,z\ﬁki%—:@‘iﬁﬂ@&%ﬂ@k

FO BRI EAAE LI, K &7 AR L P ER3E
BREIAFECHRBRE, MERRLAKRIINATFORERE

P pH 24 7.5 AN, A AT

THEERMAERKEZILAEOE
S ERYa B A, B, A4 3R

W AA T RELFRGERETEFLE NS,

XA KB A RO R FFH, RER; BRARR

FE 45 E S TS214; TS201.7

I ﬁﬁ*’]‘b\ﬁg H A

XEHS 1003 -7969(2020)09 —0050 — 04

Effect of different pH and time on color value of soybean whey protein solution

SHI Yuqiang,MA Jun,CUI Yutao
, Linyi 251500, Shandong, China)

Abstract ; Using soybean isoflavones and sodium caseinate as reference,

(Linyi Yuwang Plant Protein Industry Co. , Ltd.
the Lab model was used to
investigate the color change of soybean whey protein solution at different pH and time and to analyze the
factors affecting the color of soybean whey protein solution. The results showed that with the increase of
pH, the brightness of soybean whey protein solution decreased, and the red and yellow values increased;
under neutral and alkaline conditions, with the prolonging of time, the brightness of soybean whey protein
solution decreased, and the red value increased , while the yellow value unchanged under neutral
condition and increased under alkaline condition. Compared with the color values of soybean isoflavones
solution and sodium caseinate solution it was found that soybean isoflavones and its color reaction under
alkaline environment were the key factors that caused the yellowness of soybean whey protein solution,
and the Merard reaction was an important factor affecting soybean whey protein solution redness.
Therefore ,

in the production process, the pH could be controlled within 7.5, and the production cycle

should be shortened as much as possible to control the yellow and red color of the soybean whey protein

solution.
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