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Table 2. Hydrodynamic properties of food proteins

Characteristics

Soybean glycininesi S-lactoglobulin® | Egg albumin® Collagen®

M.W. 360. 00 18, 400 45, 000 374,000
Axial ratio 8 2.5 4 300
Partial specific volume 0. 708 0.751 0.748 0.71
Density 1. 412 1.332 1.337 1. 408
Hydration (g H,0/g protein) 0.3 0.45 0.15 0.4
Frictional ratio 1. 40 1.20 » 1.21 5.97

~ Intrinsic viscosity (cm3/g) 4.85 3.4 - 4.3 1,250
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Fig. 2. Digramatic illustration of bound water

and solvation water in protein molecule
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Fig. 3. Changes in the instrinsic viscosity of
soybean protein isolate dispersion with
heating temperature
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soybean protein isolate dispersion at
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soyean protein isolate in distilled water
(% based on dry weight)
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Table 4. The effect of concentration on the Power
law constants of dispersions in dis'tilled water

Conc. )
Protein (%) To . n K
by D.W. J
4 0 0.91 0.11
6 0 0.85 0.33
8 7 0.76 1.5
Promine-D 10 48 | 0.68 7.8
12 194 0. 67 11
14 597 0.64 25
16 1271 0.52 62
4 0 0.92 0. 036
6 0 0.99 0. 036
8 0 1.01 0. 062
10 0 0.94 0.23
Caseinate 12 0 0.90 1.1
14 0 0.83 9.1
16 0 0.82 89
18 0 0.82 | 632
20 i 0 0.90 |2862
4 0 0.94 0.027
6 0 0.97 0. 030
0 0.98 0.034
10 0 0.95 0. 059
WPC 12 0 0.93 0.079
14 0 0.87 0.24
16 0 0.77 0.78
18 8 0.77 1.1
20 21 0.67 3.9
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Fig. 9. The hysteresis curve for soybean protein
dispersion (5 %) in water prepared under diffe-
rent mixing conditions
A: Commercial soybean protein isolate dispersed
in water by mixing at a shear rate of 100 sec™?
for 1 h
B: Commercial soybean protein isolate dispersed
in water by mixing at a shear rate of 5,600
sec™! for 3 min
C: Freeze-dried protein isolate dissolved in water

by mixing at a shear rate of 100 sec™ for 1
h
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