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Emulsifying Properties of Isolated Soy Protein-Konjac
Glucomannan Conjugate

M A Jian—guo, WANG Lu, XU Shi-ying
(School of Food Science and Technology, Wuxi University of Light Industry, Jiangsu Wuxi 214036)

Abstract Isolated soy protein was conjugated with konjac through Maillard reaction under
60°C and 79% RH and the factors such as pH and reaction time which affect the reaction
kinetics were discussed. It seemed that the products possessed improved solubility and
excellent emulsifying ability as the biopolymers conjugated in a desirable degree. By
comparing the emulsifying property of the samples prepared with different buffers at
various pH with that of the sample made in water, phosphate and acetate in the buffers
were assumed to have catalytic function to the conjugation. The reaction was carried out
with isolated soy protein to konjac in weight ratios of 17 4, 1% 2, 1° 1, and 2° 1,
respectively, and that with ratio of 1° 1 presented the best emulsifying ability. The
research suggests that the conjugate can be used as an effective emulsifier for O /W
emulsions.
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