46 CHINA OILS AND FATS

2022 Vol. 47 No. 8

HiER

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 220091

R R AR BN EXRKRFER
T g 14 JoT BY =2 Wi

I AE 2, KA, IRA, R
(FHFARRE RRbAY TSR, LA F 704K 161006)

WE: AR ERIEFRGEMBERG P, RS L ELE TG EZRER, AERIEF RS
Ay JR AL i B R 4 5 A BE e B (TGase ) 3UHE, #1147 R B SUHRET 18] 09 2 R AR 3F & &, Al A 409k
AT T M BT 2R IE S R G MA@ R 6 T AL, St s i ULk A
MR, SRAV ALK, ZRIZF R G GEME RN FARE FUILER
BHIG IR AR TR G Z AR ARSI E B, B kB It 5 RAEA L,
KIhWEREFEGHIERIRET 16.7 45, B REAFHES LR T 9.16% 42 8.71% ;
TGase RIKR MK ET ERIEF HOO REM Bl | weifhHkz)I8%, B-2AK S RO R
Kifrfe Zeta WX AR K RO EMF kBB RORTERLHRERG T, E6KA, X
B3 hty ERIEFEGOI R R R,

KIBIR: 2 REF RO BB RBEEE R —REH

BB 52 TS229;TQ93 SCERFRIDAD : A SCEHE 1003 —7969 (2022)08 — 0046 — 07

", % &

Effect of transglutaminase cross — linking time on functional
properties of corn germ protein

WANG Yunyi, REN Jian, SONG Chunli, SUN Tianying, SONG Jun, CAO Zhi
(College of Food and Bioengineering , Qigihar University, Qigihar 161006 , Heilongjiang , China)

Abstract; In order to solve the problem of low solubility of corn germ protein and improve its application
in the field of food industry, the corn germ protein was used as raw material, and different corn germ
proteins were prepared by enzymatic hydrolysis and cross — linking with transglutaminase ( TGase) at
different cross — linking time, and the changes of structure and surface properties of corn germ protein
were analyzed by infrared spectroscopy and particle size analyzer, and the functional properties such as
solubility, emulsification and foaming were examined. The results showed that with the increase of cross —
linking time, the solubility, foaming ability, water — holding capacity and emulsifying activity of corn
germ protein gradually increased, the change of emulsifying stability was opposite, foam stability first

increased and then decreased, and oil — holding capacity first decreased and then increased. Compared

with the original sample, the emulsifying activity
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of the corn germ protein prepared by cross —
linking for 3 h increased by 16.7 times, and the
water — holding capacity and oil — holding capacity
increased by 9. 16% and 8.71% , respectively.
The TGase cross — linking reaction changed the
secondary structure of corn germ protein, the
stretching vibration of the amide I band was
enhanced, the B8 — turn angle increased, the

protein particle size and Zeta potential were
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changed, and the changes of the protein in structure and surface properties resulted in changes of their

functional properties. In conclusion, the 3 h cross — linked corn germ protein shows the best functional

properties.
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