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Abstract; To explore the reasons for the low solubility of alcohol leached soybean protein concentrate in
industrial production, the effects of processing conditions ( ethanol volume fraction, leaching temperature
and drying temperature) on the solubility and structure of soybean protein concentrate were studied. The
results showed that the solubility of soybean protein concentrate showed a trend of decreasing and then
increasing with the increase of ethanol volume fraction, with the lowest solubility at an ethanol volume
fraction of 65% . The solubility decreased significantly with the increase of extraction temperature and
drying temperature. The surface hydrophobicity, the hydrophobic interaction between molecules, the

content of disulfide bond and the particle size of soybean protein concentrate increased first and then

decreased, and the maximum value was when the
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the surface hydrophobicity, the hydrophobic interaction between molecules, the content of disulfide bond

and the particle size of soybean protein concentrate increased, the o — helix changed to 8 — sheet and

random coil which indicated that the protein structure tended to disorder. In summary, the increase of

protein surface hydrophobicity, the increase of intermolecular aggregation degree and other protein

structure changes caused by the industrial alcohol processing process (60% - 70% ethanol volume

fraction, 50 —60 °C leaching temperature, 60 —70 °C drying temperature) lead to the decrease of protein

solubility, which is not conducive to later application.
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