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Use of Spinning Drop Volume Technique to Measure
Adsorption of Soy Bean Proteins

Xie Liang Xu ShiYing Wang Zhang Zhu ligiang
(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi, 214036)

Abstract The adsorption of soy bean proteins at the interface of star anise oil and water
has been studied with spinning drop volume tchnique. The intermediate states of the ad-
sorptions of soy proteinisolate (SPI) and soy protein hydrolysate ( SPH) at the oil-water

interface were discussed.
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