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Abstract: Soy protein isolate (SPI) was grafted with saccharide by microwave radiation. In this

study, the effects of the following factors on the graft reaction were studied, they are: the

microware radiation power, pH, buffers and their concentrations, inorganic salts, ratio and

concentration of the reactants. The results showed that the microwave radiation power, pH, and

the phosphate could buffer improving the reactive degree, the ratio and concentration of reactants

having the bidirectional effects on the reaction, but adding the inorganic salts to the reactants

would inhihit the graft reaction.
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Fig.7 Effect of the inorganic salts on the SPI-lactose
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