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TGase — induced zein to improve properties of soy protein isolates film
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Abstract ; In order to improve the properties of soybean protein isolates film, the enzymatic hydrolysates of
zein (ZH) was prepared by alkaline protease. The cross — linking reaction between soybean protein
isolates (SPI) and ZH was catalyzed by transglutaminase (TGase), and the reaction conditions were
optimized. Four modified products(0 h - SPI/ZH, 0.5 h - SPI/ZH, 1 h - SPI/ZH, and 1.5 h — SPI/
ZH) were obtained by controlling the reaction time, and the properties of the film produced by the
modified products were investigated. The results showed that the optimal reaction conditions were as

follows : mass ratio of SPI to ZH 3.5: 1, substrate mass concentration 40 mg/mlL, pH 7.5, TGase

addition 10 U/g(based on the mass of protein) ,
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R R4 MR (1997) 40 46 He M1 B30 7 1 e £ while the water content, elongation at break and
e A& E T (E-mail ) 2814474771 @ qq. com, water  vapor transmission rate decreased.
BIEVES R E W, 252, 1+ (E-mail ) songchunli @ qqhru. Compared with SPI film, the tensile strength of
edu. cn, the composite film prepared by 1.5 h — SPI/ZH

reaction time 1. 5 h and reaction temperature
45°C. With the prolonging of reaction time, the
tensile strength and opacity of the composite film

prepared by the four modified products increased,
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increased by 5.5% , the water content and water vapor transmission rate decreased by 25.6% and 32.2% ,

respectively, and the opacity increased by 114.2% . In conclusion, the overall quality of the composite

film prepared by TGase catalyzed cross — linking of ZH and SPI is good, providing technical support for

the development of SPI composite film.
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