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Abstract: Soy protein isolate (SPI) was subjected to shear and heat treatment under acidic conditions (pH 3.0, 3.4 and 3.8), and protein
particles distributed from 2 to 100 um were obtained. As prepared at pH condition:was more close to the isoelectric point of SPI, the resulting
particles had a higher degree of microparticulation and a better stability. For the soy protein particles prepared at pH 3.8, their internal protein
content was 34.22%, and their protein leakage did not exceed 13% within the range of pH 2.0 to 8.0. The change of pH and re-heat treatment
(95 C for 30 min) had little effects on their particle size‘and-morphology. Compared to SPI dispersion, the viscosity of soy protein particle
dispersion decreased significantly after heat treatment.”Andheat-Set gelation did not occur in this dispersion even when the particle concentration
was 12%. These protein particles could:be used in the high-protein foods such as beverage and yogurt, so as to make them have smooth
mouthfeel and fortify their protein content.
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Table 1 Physical Properties of Soy Protein Particles

R E T 39442/ (dy, um) HAARAR S HE A 5% Bl (pp, gimL) AL M A Z G 2= /(%, WIW)
pH 3.0 #1413k 20.274.37° 0.4740.02° 1.01040.01° 41940.11°
pH 3.4 #1134k 13.7340.21° 0.2740.02° 1.02026.01° 7.7140.79
pH 3.8 #1342 14.6040.20° 0.0440.01° 1.09140.01% 34.2247 57
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Table 2 Protein leakage of soy protein particles

g3 pH 2.0 pH 3.0 pH 4.0 pH 5.0 pH 6.0 pH7.0 pH 8.0

SPI 87.2941.76° 90.4146.75° 6.7040.19° 5.2940.10° 86.67+2.62° 97.0540.88° 92.69+12.33%
pH3.0 ftk:  35.5540.41° 34.71:41.83° 12.4620.56° 8.090.18° 11.6740.21° 17.51:4.07° 28.3140.12°
pH3.4 #k:  30.333.47° 24,840 .65° 11.9240.15°  6.6440.62 9.6640.29" 14.954.12° 22.68+1.12°
pH 3.8 fikk:  12.9240.29° 11.03:40.29° 8.96:40.32° 4.7440.14° 7.6740.35 10.60-4.43" 12.34:40.29°

i AR FEER TS BRAE S 3B p<0.05 R a4 B2 M £ 5,

A 121 4pH20
-e-pH 3.0
10F 4 pH40
< gl +pH 5.0
< ~pH 6.0
§ 6L »pH7.0
2 af
2_
. %
0.1 1 10 100 1000

b
X
EE)
&R
®
K% / pm
C 12r apH20 g
-e-pH 3.0
10F 4 pH40
< gl +pH 5.0
EE)
&R
®
0;
0.1 1 10 100 1000
K% / pm

E 3 XEEBMMAEpH 2.0~-8. 0 SERAREENL
Fig.3 The particle size changes of soy protein particles in the
pH range of 2.0~8.0
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Fig.4 The viscosity changes of soy protein particles in the pH
range of 2.0~8.0 (Protein concentration 10%)
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