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Gelation Ability of Soy 7S and 11S Proteins as Affected
by Different Coagulants

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

Abstract Dynamic viscoelastic study on gelation of soy 7 S and 11 S proteins by different coagulants were
tested to compare the relative gelation capacities of the two major soy protein components. The results
suggested that when glucono-0-lactone GDL  was used as coagulant at 0.5 g/dL usage level and 60 °C
gelation speed of 11S was obviously higher than that of 7S but the gel strength of each were about equal at the
later stage transglutaminase TGS was more effective in gelating 11S  storage modules G’ of the 11S gel
formed by the action of TGS was about two times higher than that of 7S gel higher papain concentraction was
propitious to coagulate 11S and the reverse was true at lower papain concentraction the strength of 11S gel was
higher than that of the 7S gel when they were treated at each individual suitable papain usage levels.
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