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Chemical and physical properties of sericin and fibroin powders extracted under
high pressure and temperature from silk cocoon boiled water and silk cocoons were
studied. The results indicated that molecular weight of sericin decreased as the extraction
time increased, which influenced the functional properties such as gelation, water and oil
absorption capacity, solubility, surface hydrophobicity, emulsifying, stability, foaming
and foam stability. Sericin extracted for a short time had higher functional properties
than that extracted for a long time except the solubility, emulsion and foam stability was
lower. When sericin was used in beverages, it precipitated at pH lower than 5.0 as it was
near the protein pl value. Fibroin powder produced via alkali digestion showed similar
properties to natural fibroin fibers such as water insolubility. Under simulated
gastrointestinal (GI) tract conditions, fibroin was partially digested by pepsin, trypsin,
and alpha-chymotrypsin. Based on results from oil trapping test of fibroin, they showed
that the amount of free fatty acids in a food emulsion with and without fibroin were not
different in the simulated GI tract conditions. Although fibroin powder dispersed in oil
well, it could not trap any oil in food emulsion systems.





