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Effect of Glutamyl Endoproteinase Modification on Emulsifying

Properties of g-conglycinin
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Abstract: A soy p-conglycinin (7S) hydrolysae (7S-GE), obtained by the hydrolysis by the glutamy| endoproteinase (E.C. 3.4.21.19) a
pH 7.5. The core region of 7S (7S-core) was prepared by filtered the 7S-GE through the micro-filter member with 10 kDa molecule cut-off. The
emulsify ing ability of 7S, 7S-GE and 7S-core were investigated usingzeta-potential, droplet size and saturation surface load. T he results showed
tha the emulsion formed by 7S-core had lower zetapotential and significant higher droplet size and saturation surface load compared with the
emulsion which formed by 7S and 7S-GE. T he influence of pH, iron strengh on the stability of the emulsions formed by 7S, 7S-GE and 7S-core
were investigated. The results showed that the stability of the emulsion formed by 7S-core was decreased remarkably against the pH, iron
strength. Higher creaming index and coalescence of oil droplet through the microscope were observed. This study demonstrated emulsifying
ability and stability of 7S remarkably depended onthe extension regions.
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Table 1 mean droplet size, Zeta potential and surface protein coverage of protein-stabilized emulsions

HELAR dg/um dys/um BizmV  REEAAE/(mgm?) R &EAR(mg)
7S 0.7640.005° 2.8740.01° -38.60+1.56° 0.08:0.05" 7.8740.14°
7S-GE  0.6240.001° 3.43#0.01° -30.25+1.48° 0.080.018" 9.650.21°
7S-core  1.8140.04% 9.8240.44° -25.654092 0.740.14% 3.3140.35°

E: AR 6FEE S SR 224 £ F(p<0.05).
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Fig.4 Microstructure of emulsions formed by 7S, 7S-GE and
7S-core at different pHs
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Fig.5 Influence of ionic strength on the stability of the
emulsions formed by 7S, 7S-GE and 7S-core
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