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Functional Properties of Silk Fibroin

NI Li  WANG Zhang XU Shi-ying
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Functional properties of silk fibroin were measured. The results showed that its emulsifica-
tion capacity EC and emulsification stability ES were good at wide pH range from 3 to 10. Addition
of NaCl decreased EC and ES to some extent. EC and ES improved as the concentration of silk fibroin
increased until reaching its critical micelle concentration CMC 0.5 g dL. Surface hydrophobicity of
silk fibroin solution was lower than that of caseinate while obviously increased by shearing treatment.
Fibroin was applied for microencapsulation. Results showed that fibroin used as a wall material of mi-
croencapsulated mint oil had good controlled-release property.
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