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Abstract:In order to provide reference for the development of desensitization technology of soybean

GAO Xueli’
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protein, the antigenicity, SDS — PAGE, amino acid composition, solubility, UV absorption spectra,
endogenous fluorescence spectra and surface hydrophobicity of the soybean protein isolate (SPI) extruded
at different extrusion temperatures. The results showed that the antigenicity of SPI decreased first and

then increased with the increase of extrusion

7S B H5:2023 - 05 —22 ;&[] A #2024 — 06 —27 temperature, and the antigenicity of SPI decreased
HE2TH R4 A RE %34 Tm -3 H (242300421317) 5 most significantly at 145°C. The a, o' and 8
[l AP A SE G 3T H (32472289,31871748) 5 i Y 4 1o 55 subunits of the antigen protein 8 — conglycinin and
PR T ARG 1 (2019GGIS084) 5 Tl g Tll K the acidic and basic subunits of glycinin in SPI
TR B THOBEF 11 (21420064 ) 5 FBIH TR DR 615 %
W(21ZZXTCX17 ) s W+ 5 Bl = & m F A
(2021M701112) 5 7a] R “Lll R 2= A B 4 = 13 e 0 9% By

were significantly degraded. The amino acid
composition and the ratio of essential amino acids

to total amino acids of SPI had no obvious

(2021ZKCJ03) . -
VR A+ 2 FE (1998) 50 2 Be ML . BF5E 7 1 4 2 E1 R change, and the nutritional characteristics of SPI
YEUETT % B ( E-mail ) 13525512035@ 163. com remained good. After extrusion, the solubility of

BIEVEE A7 T 4F, 2082, 18 1+ ( E-mail) buguanhao2008 @ SPI decreased, and hydrogen bond, disulfide
126. com,, bond and hydrophobic interaction were the
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molecular forces that maintained SPI spatial structure, in which hydrogen bond played the main role. The

UV and endogenous fluorescence spectra of SPI extruded showed different degrees of redshift, the UV

absorption intensity and fluorescence intensity changed,

the surface hydrophobicity decreased

significantly, and the tertiary structure of SPI changed. In conclusion, extrusion can reduce the

antigenicity of SPI to a certain extent and affect its spatial structure.

Key words : soybean protein isolate ; extrusion; antigenicity; protein structure
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XM 135C 140C 145°C 150°C 155°C 160C
KL 9.70  9.64  9.30 8.60 8.90 9.60 9.60
HEmR = 3.20 3.16 3.00 2.80 2.90 3.10 3.15
VAN 4.30  4.28 420 3.90 4.00 4.30 4.25
AEW 15.35 15.39 15.00 13.90 14.25 15.45 15.25
Hai 3.45 3.45 3,40 3.15 3.20 3.35 3.50
B 3.55 3.55 3.50 3.20 3.30 3.45 3.60
ot R 0.70 0.5 0.40 0.50 0.40 0.40 0.25
HAEWm+  3.60 3.60 3.50 3.25 3.35 3.65 3.60
®af+ 110 1.10 0.80 0.30 1.05 1.05 1.10
SEAfm+ 3.70 3.66 3.60 3.30 3.40 3.70 3.70
MR+ 610 6.10 6.00 5.60 5.8 6.25 6.15
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WS IERR 26.95 26.75 25.70 23.60 25.05 26.80 26.75
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