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Stability of sheep liver protein and effects of NaCl concentration

on its functional characteristics
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Abstract; Differential scanning calorimetry, laser particle size dis-
tribution instrument and other instrumental analysis methods
were used to study the stability of sheep liver protein, as well as
effects of NaCl content (0.0% , 1.8% . 3.6%) on sheep liver pro-
tein. Emulsifying &- foaming properties, molecular weight distri-
bution and surface hydrophobicity were evaluated. Results
showed that with the increase of NaCl content, the surface hy-
drophobicity of water soluble liver proteins (WSLP) and salt sol-
uble liver proteins (SSLP) also increased; the denaturation tem-
perature of SSLP was 87.9 °C, higher than that of WSLP
(74.4 °C), showing that SSLP had better thermal stability; and
the particle size distribution of WSLP was narrower, and the ab-
solute value of potential was less than SSLP; WSLP and SSLP
both showed good emulsification performance and foam stability.
The increase of NaCl content reduced the emulsification perform-
ance of WSLP, but had no obvious effects on the emulsification
performance of SSLP. Adding 1.8% NaCl could increase the foa-
ming ability of WSLP and SSLP without affecting their foaming
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stability. While a further increase in NaCl content (3.6 %) would
reduce the foaming ability and foaming stability.
Keywords: water-soluble protein; salt-soluble protein; NaCl;

stability; emulsifying; foaming
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Figure 2 DSC analysis curve of sheep liver protein
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Figure 3 Particle size and potential analysis of sheep liver protein
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Figure 4 Effect of NaCl concentration on emulsification and emulsification stability of sheep liver protein
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Figure 5 Effect of NaCl concentration on foaming property and foam stability of sheep liver protein
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FEH

20214 3 A 12 H ,BRE & 5% & R (EFSA) & 1
THEFR, BB 1T 1% B I (Tludioxonil) 78 HE 28 /N7 7K S A
HR i R TR B PR AR

HRLAE R B 4% 1) CEC) No 396/2005 %5 6 & (1 # 5 »
Syngenta Agro GmbH $£32 TIZ & 1T H . H i % i i
T A il O R 2 T A 1 KR B R 2 mg/kg,

BRABEITTERERERLE /N KRNMERITHEXREXBRE

P I R BR BB B 4 mg/kg, TEASHEF  BUA 19 5

RIREHIRE N 3 mg/ke, LI KT R & 4 mg/kg.,

R XU TEAG 25 21 BRI B & 42 Jm 19t 25 18 L AR

I A 2 1 AR S B K A A e T N TR R T A
F) 5% B 0 AN K AT BE X T 2 5 fh R A I XU
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