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Research on the Apparent Viscosity of Soy Protein Concentrate
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Abstract: The effects of the pH value, temperature, NaCl and SDS concentration on the apparent viscosity of soy protein concentrate

(SPC) were studies here. The results showed that the apparent viscosity of SPC increased with adding NaCl and increasing the pH value could

and was greatly affected by the shear rate, while it decreased by adding SDS and was slightly affected by shear rate. Besides, improving

temperature could increase the apparent viscosity of SPC but further increase of temperature led to the decrease of the apparent viscosity of SPC.
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Fig.4 Effect of temperature on apparent viscosity of SPC
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