MK EmBHL

AEIREHWMEZS —KFH— KA E LR
LB

BEE, HsE ', #RR’, BHEAR

(L) RFEXRFRGAER, AR L 524025) (2. LB I X FRMEQHARLIAEFT S, 7R M 510640)

HE: RANEABIATEARLT KERFO AT Kb KR m LR, L2400 T KEREORMAETA-K. ¢4
#9764 i —7K Fe et KR E 6 R B K ) AR AFAE A SRR Y B 18] 64 oA, 45 RARA: R ik R A A RAR B G IR
$hmmmtke, RBERGH ARAL, KEIREGAEZATG LRMGRFING A E+Hw—7KRE> E AR @ > A -k
Rl EEAKALAEB-RKF T E, KEIREG BRI BRI BT A AR mAERAE SR E+ e KRdE b, &
WA 6 ISR b 2 AUB K

(R KEHREBG; TAKRE; w-AKRE; REKA; REEKAESH

HESES: TS201; CEFRIREG: A; ERS:1673-9078(2008)06-0539-05

Modern Food Science and Technology 2007, Vol.24, No.6

Comparative Study of the Soy Glycinin Adsorbed at the Air-water and

Oil-water Interfaces

ZHOU Chun-xia', HONG Peng-zhi', YANG Xiao-quan?, WEN Qi-biao®
(1.College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524025, China) (2.Research and
Development Centre of Food Proteins, South China University of Technology, Guangzhou 510640, China)

Abstract: Adsorption properties of soy glycinin adsorbed at the air-water and oil-water interfaces were studied by dynamic drop shape
analysis. The time courses of interfacial tension and dilatational rheological characteristic parameters of glycinin absorbed at the air-water, pure
peanut oil-water and tetradecane-water interfaces were determined. The results showed that the rate of adsorption increased with increasing
protein concentration in the initial bulk phase, and obviously depended on the type of interface. The order of adsorption rates of glycinin at three
interfaces were tetradecane-water interface > air-water interface > peanut oil-water interface. The adsorption mechanism and dilatational
rheological properties of adsorption films were similar to the adsorption of glycinin at air-water and peanut oil-water interfaces, whereas the
dilatational rheological properties were distinct for that at peanut oil-water and tetradecane-water interfaces.
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Fig.1 Schematic diagram of the inspection system for interfacial
tension and interfacial dilatational rheological properties
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Fig.2 Time courses of interfacial tension of glycinin absorpted at the air-water, pure peanut oil-water and tetradecane-water interfaces

with different pH values
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Fig.3 Time courses of dilatational rheological characteristic parameters of glycinin absorbed at the air-water, pure peanut oil-water and

tetradecane-water interfaces
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Fig.4 Time courses of dilatational modulus of glycinin absorbed at the air-water, pure peanut oil-water and tetradecane-water
interfaces at different pH values
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