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Table

1

"Approximate Amounts and Components of Ultracentrxfuge Fractions of Water Extractable
Soybean Proteins,

Fraction Percent of total* Components M.W. Reference
28 22 Trypsin inhibitors 8, 000~21, 500 78,79
| Cytochrome c 12,000 80
7S 37 Hemagglutinins 110, 000 81
Lipoxygenases 102, 000 82
B-Aniylase 61,700 83
7S Globulin’ 180, 000~210, 000 84
118 31 11S Globulin 350, 000 © 76
15S . 11 - 600, 000 ’

*Data from Wolf et al.’
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Table I

Terminology of Solubility Methods for Assessing Heat Treatment of Soy Flours and Related

Products
Term Abbreviation Calculation*
% Water soluble nitrogen® WSN MI all%ltl EF;;SH&I:XIOO
% Nitrogen solubility index* NSI % Total%niﬁfgeﬁ li(r)losample
9% Water soluble protein* WSP 9% WSNx6.25
% Protein solubility index* PSI T e I
% Water dispersible protein*+ WDP MI alkali;;tNO? Oéfrﬁl;;emoxﬁ“ 25
% Protein dispersibility index** PDI T ni;y;og?)iﬁ g‘;‘;ﬂplex o

Calculations are based on Kjeldah) analysis of extracts where N=normality of alkali, 0.014

=millequivalent weight of nitrogen, 6.25=nitrogen to protein conversion factor:
+ Based onAQOCS Method Ba 1165
++ Based on AOCS Method Ba 10—65
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Table 1

Amino Acid Composition of Soybean Protein

Products Grams amino acid/16g
Amino acid { Meal* g)lrtxf:gg:xr}at ot Isolate™
Essential

Lysine 6.9 6.3 6.1
Methionine 1.6 1.4 .1
Cystine 1.6 1.6 1.0
‘Tryptophan 1.3 1.5 1.4
Threonine 4.3 4.2 3.7
Isoleucine 5.1 4.8 4.9
Leucine 7.7 7.8 7.7
Phenylalanineg 5.0 5.2 5.4
Valine 5.4 4.9 4.8
Nonessential ‘ :
Arginine 8.4 7.5 7.8
Histidine 2.6 2.7 2.5
Tyrosine 3.9 3.9 3.7
Serine 5.6 5.7 5.5
Glutamic acid| 21.0 19.8 | 20.5
Aspartic acid] 12.0 12.0 11.9
Glycine 4.5 4.4 4.0
Alanine 4.5 4.4 3.9
Proline 6.3 5.2 5.8
Ammonia 2.1 1.9 2.0

* From Rackis et al.
+ From technica, bulletins.
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