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Properties of Soybean 7S Globulin and Myosin Polymerized
by Transglutaminase

JIANG Bo ZHOU Hong-xia
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Biopolymers were prepared by cross-linking soybean 7S globulin and myosin with transglu-
taminase TGase . SDS-PAGE showed that high-molecular-weight components were formed which
indicated that intermolecular covalent bonds were created through e- y-glutamyl lysine cross-links.
The gel strength was significantly enhanced after 10% myosin solution was incubated with TGase 10
U g protein at 35 C pH 7.0 for 90 min. Soybean protein isolate 10% solution was incubated
with TGase 0.02 U mg protein for 150 min and the viscosity of the system increased by 150 mPa

s. Furthermore the viscosity of 5% myosin with TGase treatment at 10 C for 180 min increased by
600 mPa s.
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