%5 36 & B
2009 4F

AL TR 22 (B AR R
Journal of Beijing University of Chemical Technology (Natural Science) 2009

Vol. 36, Sup.

PR X K B K 48 & B 2 i e ) KRR AR E T BY 2 i

7oR mAMm
(ALsfb TR A ARl SHARSRE, LA 100029)

M OE. ACBENIEEZE (NSO, \NaCl,CH;COONa Fl NaNO, ) Kol (R R0 L8 ) 5 K & 146 & H B bE
R R AR E PR B o SO0 S5 SRR B, I A BB ZLAE 5 AL M RE 0B TR o 6N ITA 0 A TR A T LA 1) 2%

T EIEE T IITE NaySO,
FaE MR BT S

KGR K TSR RS WREEEE s s 1

FE 4RSS TS201.2

R AR O £ T B — R R R
RDIRERFIE , & RT Lhd i e o BE ) A TR AR RE 1
JTHIZR o BT 8GR A, A5 SO A A =
(VA 9 7 RS RRE , AT LA B rp ™ A AL
Skl RSN Tt R i — AN CR RN R
BAF— A T F R R dh, IRl A 2R ) K
TR RS 5 TR BB A A 2O S ot o AR TR
FIZ A 128 AR 0 5Ok, C &R TIRZ0E
FIHTCE R BRI ME AU T
RIEZIK R B IR RN I3 A1, 38 55 0 R O 2+
R R 5 SR A AL R A A 2

REHE UL E AR — RO IR, 7T LA
PR AT B M A BORE, 53 A ) i I
LGB B4 ] 9 2 LU R ™ il B PRI, S8 RO AT
B S A B IRTEYOR B Tk i 2 g fE
HR A B, WA T T R L fE
F1 B R R Pk W BT 2685 . Al g K T B
£ A i U NIR Y & 2 e = R oy = o B A R
A T 2R, TR FOREVE £ dh Tk P iy
HHASINR] , 2 W R S 4 2 A R BRI d
AACB AT $ R 3 B RE T (AR AR 2
PRSI S AR B o PRIHCAS SCIFE 1 SR AR K

WekE H 35 : 2009-03-09
FB—AEE . B, 1973 454, SREIRA L B A4
* B R A

E-mail: yuangp@mail. buct. edu. cn

RN 5% WA B A . T80, X TSR] R, Bl £ 00 5 o B3, v IR

Y R TV ST S
1 EHHH

1.1 #FR5RF

KGF LRI OFES , 76 1E S e AR . T4,
5 A HIBIE K G H B L 1:10 % 65% &
KR, I R HERE 1 h, %3 3500 r/min T &5
L 30 min, PR DITE K BEIF IR VR T4, R4S K vk 45
FEH. NaSO,, NaCl, CH;COONa, NaNO,, 43 #r
afi, ERE, FLBE
1.2 EARERMEREE

ERXT AR S T BB 1) 52 ) S 56 4 SR [ 4] 051k
PEATINAE o 43 AR — 2 T £ ) R VS A AE — e AR R
(2 B K BE I BAS R) 5 4 B B . O
LA TR RO ) R G 4 2 VR XS B

FERIF BT R 7 W 4 2, 1 7 9 T 1 5 M
i 1lg KEWAFAEATIMA 0.5 ¥ 100 mL L5
TR B[R] 5 8 43 B0 R VA T, Xof A o v o A 7
7E o
1.3 ERRERENMEFREEENNE

AL HE S Mk AR E 2 IR Coffman 1 Garcia
(1977) W7 AT o B 2 g MR I E 100 mL
(V) WP, POEBEFE 5 min, B E 250 mL #fH,
SERME SRR (V) . BIEEET) (C)Eat (1)
A

C=V/V, (1)
HIRTEE T (S )il 2 (2) 153
S=V{/V; (2)

Hp Vi 2 h JR BRI BT A SE s M 7E %l



BT DAFREE : BIHER X X B 4 2 ARSI AE ) B TR AR E L R -+ 93 -

T AT, HT A SEIRAE I N EE A S (A, It
17T 3 M (ANOVA) .

2 #R 536

2.1 ELBEHEAREAENNEZNE
R4 B (AR AR B T Ho b oy 14
4, 32 FL PN A [ A 3 A 5 0, EL A R 44 B i
(pH A JEE 3k W) hasgm Huae )y . HfF
AR S 1 R 75 ) S A B e
e ). O ESHENEAELERTE DL T 2t TR A AE
Fm & AA AL, SRS SR Rl £
X R S 4 2R (R AR R AN 1 R . O
EAraE R, B 4L p (¥ RT 0.05, 6t

165

160} /ﬁ%
e

155/;/

150 l

C/%

- Na,SO,
- NaCl
-+ CH,COONa
-+ NaNO,
145 . . . .
0 2 4 6 8 10
Wy /%
(a) ARk
160
158} / §\
s — ]
A - Na,SO,
- -+ NaCl
152 -+ CH,COONa
-+ NaNO,
150 .
0 2 4 6 8 10
wy /%
(b) JmFLEE
160
- Na,SO,
158} - NaCl
-+ CH,COONa
-+ NaNO,
° 156+ /i
Ul%'jjfﬁti::i
1521/ A !
150 L
0 2 4 6 8 10
wy /%
(c) Sk

B 3R B RO I EE T 1

Fig.1 Salt concentration effecting on foam
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Fig.2 Salt concentration effecting on foam stability
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Foaming capacity and stability of soybean protein concentrate
influenced by carbohydrates and salts

MUSHIMIYIMANA Isaie YUAN QiPeng

(College of Life Science and Technology, Beijing University of Chemical Technology, Beijing 100029, China)

Abstract: The objective of this work was to investigate the effect of different salt mass fraction (Na, SOy, NaCl,
CH;COONa and NaNO, ) and carbohydrates (sucrose and lactose) on the foam capacity and foam stability. The
results showed that foam capacity decreased when sucrose or lactose was added, and the highest foam capacity
was recorded for Na,SOy at 5% salt mass fraction and at the same salt mass fraction with sucrose or lactose. In
addition, the foam stability increased with salt mass fraction.

Key words: soy protein concentrate; foam capacity; foam stability; salts; carbohydrates



