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Abstract

This study was carried out in order to study the protein functionality such as foaming and
emulsifying properties by succinylation of peanut protein isolates. Succinylated and unsuc-
cinylated peanut protein isolate was tested for to find out the effect of pH, heat treatment and
sodium chloride concentration on the solubility, foam expansion, foam stability, emulsion
capacity and emulsion stability.

The results are summarized as follows;

1. Succinylation enhanced the solubility of peanut protein isolate (PPI). The solubility of
succinylated PPI markedly increased at pH 4.5. When the protein solutions was heated, the
solubility of succinylated PPI greatly increased than PPI at pH 3. With addition of NaCl,
solubility of succinylated PPI increased at pH 7 and pH 9.

2. The foam expansion of PPI and succinylated PPI on pH was no difference beween both
proteins. Addition of NaCl and heat treatment caused steeply increased in foam expansion at
pH 3.

3. The foam stability of PPI and succinylated PPI showed the lowest value at pH 4.5. When
PPI and succinylated PPI was heated, foam stability of two proteins inceased at pH 3 and
showed similar aspects between PPI and succinylated PPI. However, at pH 9 stability of
succinylated PPI decreased by heat treatment over 60°C.

4. Emulsion capacity of succinylated PPI on pH was markedly increased and showed the
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highest value at pH 11. At pH 4.5 which is isoelectric point of PPI, emulsion capacity of PPI by

succinylation improved than that of PPL. When succinylated PPI was heated, emulsion capacity

was greatly increased at pH 2 and pH 7. With NaCl was added, emulsion capacity of succinylat-

ed PPI increased than that of PPL

5. Emulsion stability of PPI and succinylated PP] was affected by pH and showed its highest
value at pH 11. At pH 4.5, emulsion stability of succinylated PPI increased than that of PPL
Addition of NaCl and heat treatment caused slightly increased in emulsion stability of suc-

cinylated PPI.
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Fig. 1. Effect of pH on the solubility of peanut protein
isolate and succinylated peanut protein isolate.
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Fig. 2. Effect of heating temperature on the solubility
of peanut protein isolate and succinylated
peanut protein isolate.
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Fig. 4. Effect of pH on the foam expansion of peanut
protein isolate and succinylated peanut protein

isolate.
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Fig. 5. Effect of heating temperature on the foam
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Fig. 6. Effect of NaCl concentration on the foam expan-
sion of peanut protein isolate and succinylated
peanut protein isolate.
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Fig. 7. Effect of pH on the foam stability of peanut
protein isolate and succinylated peanut protein

isolate.
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Fig. 14. Effect of Heating Temperature on the emulsion
stability of peanut protein isolate and succinylat-
ed peanut protein isolate.(unit: %)
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