5 33 B5H 4 )
20174 4 A

00D & MACHINERY

Vol.33,No.4
Apr. 2017

DOI:10.13652/j.issn.1003 —5788.2017.04.012

RAEFEZNI KEE R ERSFIER R

Effect of Sodiuncarboxy methyl cellulose on the gel

properties of soybean protein

EEik FH R
MIAO Zhong-hua' XIN Yi-cong'

8 am A #

ZENG Rui-qi'

"

ZHENG Jiong'*

(L VYRR BB, ER 4007152, BRI AR R o TRFOARBIZEH O IR 400715)
(1. College of Food Science , Southwest University, Chongqing 400715, China ;

2. Chongqing Engineering Research Center of Regional Food , Chongging 400715, China)

WE: AR H T A 44 % % 4 (Sodiuncarboxy methyl
cellulose, CMO s XK 2 & G B RAFRB B . @R T 5 KA
SN RELSBEFAGRKRT, MmN 0%,0.1%,0.2%,
0.3%.0.4%0 %5 CMC.AF 5 B IR AR & 89 i R M 3 R &
WAEMG T, EREAV - BRRARGDESHRELEE
CMC #gm N3G, B IR R RAL BIAK R 9 fh AR AL 2 1
% CMC #9 I AH 44 & 2REA L& R ). % CMC
MEAL 03%/EHK A G E TR A EIK HAEA Eh
A, KA CMC e N, B A6 B B B R 4K
Ve Ao el o VAR SR AR S S A CMC 8 e %345 3] 0.3 00 BF
K. WAL AR CMC 8 N 8 T8I 5 360 75 A
F CMC ¢4 mNZFik 8 0.3% B BRI ILIMER 5 BIRE MR
AEE HEEmAN CMC 2 FHBRK ML LN LB Ha,

KBR:ATAGLEEZMN KRR ATRE  BKEMN

Abstract; In order to investigate the influence of sodiuncarboxy
methyl cellulose on the gel properties of soybean protein, CMC of
0%, 0.1%, 0.2%, 0.3%, and 0.4% were added. respectively, to
soybean protein with a mass fraction of 5%, and the change of the
rheological properties, gelation and microstructure were also studied.
The results showed that the dynamic viscoelasticity of the gel system
changed, and the storage modulus of the gel system increased with
the addition of CMC. However, the loss tangent decreased gradually
with the addition of CMC. When the amount of CMC exceeded
0.3%, the storage modulus of the system decreased slightly and the
loss tangent rose. With the addition of CMC, the hardness,

clasticity, cohesion, water retention and chewiness of the gel in-
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creased, and these properties reached maximum when the addition of
CMC was 0.3%. The microstructure showed that the addition of
CMC contributed to the formation of the gel. In addition, when the
amount of CMC was 0.3% , the gel has more pores with more dense
structure, nevertheless, too much CMC could influence the stability
of the gel network.

Keywords: sodiuncarboxy methyl cellulose; soybean protein; rheo-

logical properties; quality and structure
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Figure 1 Curves of storage modulus with angular

frequency of gel system
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Figure 2 Curves of tand with frequency of gel system
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Figure 3 Curves of storage modulus and tand with

time of gel systems
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Table 1 Parameters of texture profile of soybean protein gel system after adding CMC
CMC st/ % W/ g A R WEL IR AR
0.0 60.56+2.58¢ 0.71740.13¢ 19.394+2.08¢ 15.46+1.93¢ 0.4094-0.001¢
0.1 75.1443.48¢ 0.75540.134 22.6041.154 22.6041.15¢  0.426£0.003¢
0.2 86.7345.22P 0.84040.14¢ 36.58+3.67¢ 36.5943.67¢  0.4537+0.007"
0.3 119.56 44,20 0.94140.20* 43.7843.31" 54.56+2.26° 0.49340.002%
0.4 93.68+4.32" 0.89440.01° 54.56+2.26% 43.784+3.31>  0.4954:0.004*

T TR B A ) R AR 2 3 4 22 5 (P<C0.05)
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