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ABSTRACT TE 166083

Enzymatic and chemical modification of okara protein (protein from soymilk residue)
functionality were studied. The enzymatic reactions was performed using 3 different enzymes;
alcalase, papain, and a-amylase at the concentration of 1 g of enzyme per 100 g of okara protein
and the hydrolysis periods were varied at 30, 60 and 90 minutes. For chemical reactions, succinic
anhydride was added into the protein solution at 50% w/v. The succinylation times were varied at
30, 60 and 90 min. In the case of alcalase, SDS-PAGE of the hydrolysate showed that 7S and
11S globulin subunits were disappeared, while the increased intensity of low molecular weight
bands were observed at the bottom of the gel. Protein sofubility and foaming activity of the okara
protein hydrolysate were increase compared to the initial okara protein. However, there was no
effect on the change of surface hydrophobicity of okara protein, but foaming stability and
emulsion activity tended to decrease.

In the case of the papain, it was found that when the hydrolysis times were increased, the
intensity of band of each protein subunits were decreased. Okara protein hydrolysates were
increased in protein solubility, surface hydrophobicity, emulsion activity, foaming activity and
foaming stability.

In the case of a-amylase, it was found that the hydrolysis by a-amylase did not effect the
protein subunits as determined by SDS-PAGE. These hydrolysates were increased in protein
solubility. While other functional properties including surface hydrophobicity, foaming activity
and foam stability were decreased, but emulsion activity was unchanged.

From the result of using succinic anhydride, it was found that when the hydrolysis times
increased, The bands of 14 kDa subunits were diminished when the proteins were reacted with
succinic anhydride. There were increase in protein solubility, surface hydrophobicity, emulsion

activity and foam stability. But foaming activity tended to decrease.





