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Rheological Properties of Soybean Glycinin/ k- carrageenan Gel

WANG Xiao-yuan, YANG Xiao-quan, ZHU Jian-hua
(College of light industry and food science, South China university of Technology, Guangzhou 510640, China)

Abstract: The rheological properties of glycinin/k-carrageenan gel were investigated. Results showed that the mixture of glycinin and

k-carrageenan had higher modulus of elasticity than single k- carrageenan or glycinin. Increasing the concentration of k-carrageenan improved

the modulus of elasticity of glycinin/k- carrageenan gel. The effect of different Na+ intensity on the mixed gel was varied. Native and denatured

glycinin had different effects on deformation of the glycinin/k-carrageenan gel, which was of practical significance for the food processors.
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AS: acidic subunits; BS: basic subunits.
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Table 1 TPA analysis of k-carrageenan gel and soybean glycinin/k-carrageenan gel

Sample Hardness/g Springiness(-) Cohesiveness(-) Gumminess/g
NG* DG* NG DG NG DG NG DG
G(0%)+k-car* (0.75%)  53.842.3°  53.8+2.3°  0.82+0.05" 0.82+0.05° 041£0.02* 0.41+0.02° 21.9+0.86" 21.9+0.86°
G(5%)+i-car (0.75%)  73.842.1°  82.9+2.6°  0.99+0.01° 0.96+0.03* 0.38£0.01° 0.44+0.03° 283+027" 36.8+0.64°
G(7.5%)+k-car(0.75%)  63.9+1.2° 113.8+3.7° 0.94+0.04° 0.97+0.06" 0.33+0.02° 0.58+0.04® 21.4+043® 66.5+1.50°
G(10%)+k-car (0.75%)  54.9+1.3° 139.5+42% 0.96+0.01° 1.01£0.04* 030+0.03° 0.70£0.03* 16.7£0.25° 97.3+2.18*

E BN AR GRS, HRATET, THAIRGFHYAEAMNT LR, BB —H 0 E 634 E Aok 2 3% AL F R A

M AE R SR 4G - 347 4R ZRSDE 1 F0.05%.

*G: glycinin; NG: R #& glycinin; DG: % glycinin; k-car: x-F3i/K.
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