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Effects of Transglutaminase on Properties of Soy Protein Isolates Cast Films

JIANG Yan, WEN Qi-biao, TANG Chuan-he*, YANG Xiao-quan
(College of Light Industry and Food Science, South China University of Technology, GuangZhou 510640, China)

Abstract: Effects of transglutaminase (TGase) treatment on properties of soy protein isolates
(SPD) cast films were investigated. Tensile strength (TS), elongation at break (EB), water
vapor transmission rate (WVTR), water vapor permeability (WVP), moisture content (MC),
total soluble matter (TSM), surface hydrophobicity (S,) as well as transparency of TGase-
treated films and control films were evaluated after conditioning film specimens at 25 C and 50 %
relative humidity (RH) for 48 h. TGase treatment significantly increased (p<<0.05) the TS and
S, values of SPI films by 16. 7% and 39. 2% respectively, and simultaneously decreased the EB,
MC, TSM and transparency values. TGase treatment had no effect on the WVTR wvalues.
Scanning electric microscopy (SEM) showed that the TGase-treated films had rougher surfaces
compared with that of the control, but more homogeneous and compact cross-sections. SDS-
PAGE analyses confirmed the occurrence of cross-linking induced by TGase, which may account
for the higher TS, S, and lower TSM values (as compared with those of control).
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