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Gelation Properties of Soy Protein with Glucono-d-Lactone GDL
as Coagulant

ZHONG Fang  WANG Zhang XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Dynamic viscoelastic properties of soy 7 S and 11 S proteins under different preheating
conditions were measured when using GDL as coagulant. The results suggested that full heat
denaturation was the precondiction for coagulation of soy protein by GDL and the strength of
denatured 7 S or 11 S gels induced by GDL were about equal. By comparing the physical-chemical
properties of 7 S and 11 S globulins it could be concluded that the similar gelation capacity exhibited
when using GDL as the coagulant was due to the high hydrophobicity of 7 S and high — SH content of
11 S.
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