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Abstract: Arachin can react with dextran to form conjugation products with high molecular weight. It was found that the acid subunits of
arachin were easier to glycosylate with dextran than basic subunits. The heat-pretreatment of arachin could not increase the speed of Maillard
reaction with dextran. Proteins in mixtures/conjugates might 'have a more compacted tertiary conformation than that in arachin, which might
limit the extent of glycosy lation. The conjugation with dextran‘could improve the solubility and emulsify ing properties of arachin, while it was
hard to improve the functional properties of arachin when pretreated by heat. Non-heat pretreatment arachin conjugated with poly saccharide had
high solubility and emulsifyingactivity,and they could reach the highest values of 95% and 149 m?/gafter dry heat of 14 days.
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Fig.1 SDS-PAGE patterns of non-incubated arachin+dextran
anddry-heated arachin+dextran mixtures (weight ratio 1:1) for

various times
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Table 1 DSC characteristics of arachin-dextran reaction

products dry-heated for different times

H & AH/Ig) Td/I'C
A RER 13.5940.4%  104.6143.13°
H&a 7d 12.2240.45°  104.2243.12°
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Fig.2 The intrinsic emission fluorescence spectra of
arachin-dextran reaction products for different times
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Fig.3 Solubility of arachin modified by conjugation with
dextran for different days under dry-heated conditions
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Fig.4 Emulsifying of arachin-dextran reaction products
dry-heated for different times (pH 7.0)
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