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Application of Modified Soybean Protein in the Whipped Cream

ZHOU Xue-song, WANG Cai-hua

(Guangzhou Honsea Industry CO., LTD, Guangzhou 510530, China)
Abstract: The emulsification property, emulsifying stability and foaming property of modified soybean protein (M SP) were studied. The

effects of M S substituting for imported sodium caseinate app lication in the whipped cream onthe whippingtime, foaming rate, shape retention,

roughening degree, just melting feeling in the mouth, glossiness, smooth degree and greasy feeling were also studied. Results showed that the

emulsification property, emulsifying stability, foaming property of MSP were between imported sodium caseinate and homebred sodium

caseinate, but superior to the homebred soybean protein isolate. The whipped cream-containing M SP to 50%substitute for imported sodium

caseinate had good quality.
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Table 1 Formula of the whipped cream

W5 A Z/% e RAZ/%
BL-41 21.000 L &3 0.040
INRERR 0.030 # BIR 0.060
BEILBR AN R B R & A 0.800 S170 0.039
S1670 0.026 B BR = A 40 0.006
BB =40 0.004 B R 6.000
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Table 2 Analysis of the emulsification properties of four

proteins
1# 2# 3# 44
L1 o3 382.11 41049 31394 25425
juibfa= e 2291 19.31 23.04 21.08
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Table 3 Analysis of the foaming property of four proteins

st AdsARAR/mL 30 min & ARAR/mL
1# 4 4

2# 6.5 4.5

3t 55 4

44# 4.25 3.75
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Table 4 Effect of protein composition on the quality of the
whipped cream

AT E/min ACRE(VN) EHHA AL
A 6.55 383.3 4 4
B 5.85 400.7 4 35
Cc 5.75 402.3 3 35
D 4.80 432.2 2 3

HE 4 AT%0, A, B. C. D DUANRE S BT i) 2
WRIRBEARA . B B 0 748 i A2 JIR I Bk i 12
BRI, B B IFLAL IR BR R, TR R DR sk 5
O, ZESEAT AR, a7 RPN B UK ) PR 4 T i
BE T BRAR 73 BRE5 1, BRI TR S S5 T 75 A
A, FE G D > BRI LA E e s, P 22
PR ATIN () A A8 ity A 1 i 2 1 PR AT A S 7L
HetERE, AT AR BS CHr A, Wil
PR G AR P TR T T L B, W AR
BACHE BRI ER B, XE5R 2 45—

FEL T 9y A4 T RS Y0 2R 52 B 1 i ARV R
TESHATIE RIS, KRR 5k &R R, 2B
R AF e AR E A BT R A 2T . B
RZ R, IR TR . ST,
TERAFKFALE, FBUE BRI RN RS, R
AT, PR TR 9 s Av B. C.
D RGN, ST S OE, Rt
1 B R R e 4 T TS, AT ARG, X
R ER R LA TR IR SR K

& 5 BARBRIEREYHRE MR
Table 5 Effect of protein composition on the sensory properties
of the whipped cream
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