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Abstract

Foaming capacity (FC) and stability (FS) of protein recovered from red crab (Chitinonecetes opilio) processing in water
(RCP) and soybean protein isolate (SPI) were determined at pH 2.0~10.0 in water and NaCl solution (0.1 and 0.5M). The FC
values for both proteins showed the lowest values at the isoelectric point (pH 4.0) and increased with an increase in pH above
the isoelectric point. FC of RCP was higher than that of SPI at pH 10.0 in water and both NaCl solutions. FC of SPI increased
with an increase in NaCl concentration at pH 4.0 and 6.0, but FC of RCP was not affected. The highest FS values for both pro-
teins were obtained at pH 4.0 in water. At pH 2.0, FC of RCP decreased with NaCl concentration increase, but FS increased.
NaCl concentration had little effect on FS of RCP at pH 4.0 and 6.0, but the FS decreased at pH 10.0. FS of SPI was similar to
that of RCP at pH 2.0 and increased with NaCl concentration increase from 0.1 to 0,5M NaCl at pH 10.0.
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Fig. 1. Foaming capacity of protein recovered
from red crab processing water and soybean pro-
tein in distilled water, 0.1M and 0.5M NaCl sol-
ution. — : red crab protein, - : soybean protein,
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Fig. 2. Foaming stability of soybean protein in
distilled water.
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Fig. 3. Foaming stability of protein recovered
from red crab processing water in distilled water.
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Fig. 4 Foaming stability of soybean protein in

0.1M Na(l solution.
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Fig. 5. Foaming stability of protein recovered
from red crab processing water in 0.1M NaCl sol-
ution.
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Fig. 6. Foaming stability of soybean protein in
0.5M Na(l solution.
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