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Abstract: Tea residue protein was modified by wet glucosylation.
The optimum modification process of tea residue protein was de-
termined by single factor and response surface design with indica-
tors, including the degree of graft and browning index. Effects of
modification on functional properties of protein were analyzed.
The results indicated that glucose was the optimal glycosyl donor.
When glucosylation reaction was carried out with the ratio of 1 :
1 (protein to glucose) at 83.68 “C and pH 10.60, the degree of
graft was (32.894-0.53) %. By this processing, the increases in
foaming capacity

0. 415,

solubility, emulsifying capacity and stability,
and stability of tea residue protein were 35. 78%,
10.72% . 29.95% and 3.23% ., respectively.
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Figure 1  Effect of reaction time on the graft degree of

the different tea residue protein-saccharide

complexes

173



174

2RI 5% EXTRACTION & ACTIVITY

WIS AR Z R R, A S 5 ER KL
BB R T4 S L 22 28 BRSO AR XS 20 1 B AR, X
Sl 114 25 [ o7 REL S0 U PR A TS AT

AR SR A T R W RN LR 2 2 WORE AT R
S A BN B I ] X 7 ) 48 AR HR BRI R R A T 2 BT R .
A OBl R 1A e AR AR R AR e B — B E 0~4 h
Iiﬂjﬁﬁl‘ﬁJWTliﬁﬁijt FLAI N - 4 %0 0 > 3UBE > 2 28 )
K> MR . AR RW AL S R\ R AR
TS B Ay Rl 2 BE A8 A5 bR A S 8 S IR Y 1R R B B, AT
oA AR
2.1.2 AFEVREEMER R = Py SRR T R 1 AN
B A A5 20 0 2R TR RIS 0 52 5 ) 0 D RE 4 A D E 45
o R TR TR R E W AR A R
fife P LA A AR Y D A T A 3 RO B I A i L

BE211H | 200945 8 | &RS5HH

L6 = AR oLk
BN 2PN

AT
Browning index
~

3 4
51 T

Reaction time/h

I AmBE

(=)
—_ L
[\S]

B2 REMNBSRRZEESG—
PR SR A
Figure 2 Effect of reaction time on the browning index

of the different tea residue protein-saccharide
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Table 1 The functional properties of the different tea residue protein-saccharide complexes
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Figure 5 Effect of temperature on the reaction results
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Table 3 Results of Box-Behnken experiment design
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Table 5 Functional properties of tea residue protein before and after modification
RiEEH it/ % A FAbF e/ % b/ % R EE T/ %
/G 55.31+1.41 0.205+0.007 25.16+0.69 117.56+£1.90 57.45+2.57
WP R 91.0941.85 0.620+0.011 35.88+1.14 147.514+2.55 60.68+1.84
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