MK EmBHL

KT ERE AT 4 B (T o R A MR

T&i8, I8, FE=Z, BRRE, FEH
(dB L RFRLAFE TRFRANEG TAML TS, J AR M 510640)

TE: AHTRHRARAOTERETH, ARRAKEHREE (soy globulin, 11S) HBAF, MK E@ATRM LM T HRIEFH)
118 4 RESARBATIRE, Bnl&a AL TR Rigfe, SMTMRAIET M, SREM, 1S 6% E—AN % FReyiTAe,
045 % REE GG KR B LR RITAE AT Y SR GRS M BGRH A RRR IUTT JL6G B AT A8k 3R 4 M a9 4T S IR BAR 5 1S 4F SfbidAzed
BHOG KA, BV RO AR A R, BN R AT RO R R A BT AR T AT IR R e AL AR, Al A6 N
REEAUFERR, BARAT Rt 22380 11S A5 0 SR EME, BKT AN pH FHUARE. suIF, st (pH
{610.0) 252 11S FERJRDIEM, BIAGRKEI . BB ARE. A LBIRER § A GIRA R & B HFUALTREMRAE A

F A B R AR I R /
“DOT: 10.13982/; mfst. 1673-9078.2017.11.007

KRR KEWREE; RETH; BRALL mETK; BFRE
NEES: 1673-9078(2017)11-42-48
Fibrillar Aggregation Behavior and Stability of‘Soy Globulin
WANG Jin-mei, WANG Meng-ping, WEI Cui-lan, YANG Xiao-quan, QI Jun-ru
ood Science and Engineering, South China University of

ou 510640,.C
Abstract: In order to better define fibrillar aggregation behavior of protein, the heat-in soy globulin (11S) fiber aggregation process
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under acidic conditions was investigated in the subunit level to monitor the hydrolysis process, structural change and stability of the protein and
its subunits by using 11S as raw material. The hydrolysis kineties results showed that the fibrillar aggregation process of 11S was a multistep

assembly into amyloid fibrils aggregates and the gradual accumulation of

process, including the hydrolysis of polypeptide chains, s¢
macroscopically visible fibrous aggregates with twisted ‘ i es. Compared with the single exponential growth of the 11S fibrosis
process, the fibrosis process of the acidic subunits was d ¢ acidic subunits mainly contributed to the nucleation process of fibril
aggregation in the early stage, while the-addition of'basic subunits could change the process of fibril aggregation. The fibril aggregates of protein
could increase the solubility of 11S at isoelectric point and decrease the solubility at neutral acidic pH. In addition, the alkaline environment (pH
10.0) would cause 118 fiber aggregates to.dissolve completely, and the macroscopic fiber length becomes shorter and the structure changes. The

results might provide a theoretical basis for the rational use of soy protein fibril aggregates as a novel functional food ingredient.
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