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Foaming and Gelling 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 Foam capacity FC of silk fibroin was lower than that of caseinate while its foam stability

FS was markedly better than that of caseinate. Fibroin solution formed gels more rapidly with

shearing than without shearing. Scanning electron microscopy SEM and transmission electron mi-

croscopy TEM observation of fibroin gel revealed the formation of a network structure. The pores in

the gel formed from fibroin solution by shearing treatment were larger than that of the gel without

shearing. The elasticity of fibroin gel improved as protein concentration increased. With limited hy-

drolysis by Flavorzyme the fibroin solution would also form gels. The sol-gel transition was monitored

by oscillatory rheological method. The result showed that its gelling point was about 9 min after hy-

drolysis.
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Fig2. Oscillatory rheological test on 8% silk fibroin gel
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Fig.4 Tranmission electron micrograph TEM of fi-

Flavorzyme broin gel forming without sharing
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Fig.6 Scanning electron micrograph SEM of fibroin gel forming after sharing
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