M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.12

BEERNKE1SER-RIRIR
IR BURERR 1% BTS2 )

RigLE
(BLFEREFRBAFE IHFRE, JA48% 512005)

FE. BidAR B AT K E1ISE G- HME R ERIEIR, FMER0H R AR (GDL) A HERL 4| &-R HE A 3% K 8118
ROERLSBEMA. ZREN, SR L, %475 W EA2 B2 R A4 minGg, LREKMZEADERS, HpMHLE K
S BARPT & LI Ffe -3 JUIR A 20 AU 4K T 50.6%4234.6%. AR B AL72 3h 038 4m, JLIRK 40 JUIR A28 —F K, KA R
ETAM BB K B11SE A A B . HREISR B AR B A IR )R e F 38 BIEKAL 4, EBAB B AL A R RERAR AR T

BB AR,

KR AF; REUS&a; MM MeEH; REMR

YEZES: 1673-9078(2012)12-1612-1616

Effect of Improving Compatibility with Ultrasonication onthe Properties

of Cold-set Soybean 11S Protein-loucust Bean Gum Mixed Gels
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Abstract: The soybean 11S protein- locust bean gum (LBG) mixed gels were prepared for two steps. Firstly the blend solutions were

treated with ultrasonic vibration, and then GDL were added to form cold-set gels: Results showed tha, compared with the sample without

ultrasonic treatment the strength of the mixed gel was enhanced significantly after treatment with 47.5 W for 4 min, while the porosity and

average pore diameter of LBG dispersed phase reduced 50.6% and 34.6% respectively. The porosity and average pore diameter were further

decreased with sonication power increases, indicating ultrasonic treatment was beneficial to improving the compatibility between the soybean

11S protein-LBG. The strengh of blend gels were'increased firstly and then decreased with the sonication power increases, but the strength of

ultrasonic treatment sample blend gels was still greater than the control.
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Fig.1 Schematic of experimental apparatus
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Fig.2 CLS M microstructures of cold-set soybean 11S
protein-LBG blend gels with different sonication power
F1 EESHRANEERIE

Table 1 Characteristic analysis of the dispersed phase
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Fig.3 Effect of ultrasound power on viscoelastic properties of
blend gels
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Table 2 Results.of the initial gelation time, elastic, viscous
modulus and phase angle at the procedure end
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Fig.4 Effect of ultrasound power on frequency sweep spectrum
of mixed gels
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Fig.5 Effect of ultrasound power on strain sweep spectrum of
mixed gels
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