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Adsorption Dynamics of Soy 11S Globulin at the Air-Water Interface
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(1. College of Food Science, Guangdong Ocean University, Zhanjiang 524088, China; 2. Research and Develop-
ment Center of Food Proteins, South China University of Technology, Guangzhou 510640, China)

Abstract; Axisymmetric drop shape analysis was used to investigate the adsorption dynamics of
soy 11S globulin at the air-water interface. Changes of surface pressure with adsorption time
were determined at different protein concentration and pH. The results showed that the
adsorption of soy 11S globulin at the air-water interface increased with increasing protein
concentration in the initial bulk phase, and was sensitive especially to the pH value. Soy 11S
globulin was adsorbed rapidly to the air-water interface at pH 3.0, but the adsorption decreased
dramatically at pH 5. 0. At the initial adsorption period, the adsorption kinetics controlled by
diffusion, but at the higher surface pressure, it was controlled by the unfolding and
rearrangement of protein at the interface, while controlled the absorption.
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Fig.1 Schematic diagram of the system for the measurements of surface tension
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Tab.1 Diffusion Kkinetics parameters of soy 11S globulin at

the air-water interface
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BA%/%
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