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Gelation Properties of 7 S and 11 S of Soybean Protein

LI Yue, ZHONG Fang, MA Jian-guo
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract; The effects of temperature, the concentration of alcalase on the rheological properties of
the gel systems of 7 S, 11 S and their mixture were investigated by a rheometer. The results
indicated that the reactions were influenced by both the temperature and the enzyme
concentration. The low temperature was beneficial to gels of both 7 S and 11 S. The higher gel
strength were formed at 20 C to 40 C. Both 7 Sand 11 S had their own optimum enzyme adding
amount. 11 S was more easily affected by the temperature than 7 S; the gel strength of 11 S was
much higher than 7 S at the same conditions. 11 S was the most important fragment for forming
the soybean protein gel while 7 S also influenced the gel system.
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