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ABSTRACT TE13 35625

Study on the interaction between moisture content of okara (4%, 8% and fresh
>80%) and extraction time (1 and 2 hours at 80°C) on extracted protein 'yieldrwas done.
The result showed that extracted protein yield of okara which was dried at 60°C untill
their moisture reached 4% and 8% were not different from that of fresh okara. Extracted
protein yield were increased if extraction time increased from 1 hrto 2 hr

The functionat properties of protein would be effected by heating process
{(extraction and drying). Surface hydrophobicity (S,) of okara protein extracted at various
conditions was elucidated. S, of okara protein was increased when increasing in
extraction time and drying time. Protein would be partialy denatured and their structure
would be unfolded during heating. The unfolding protein would expose buried
hydrophobic groups to the surface of molecule. Okara protein extracted from fresh okara
and used extraction time of 1 hr had 8, and Solubility higher than other samples. The
result found that there were significant interaction between moisture content of ckara and
extraction time on the emulsion activity and water holding capacity (WHC) of okara
protein. WHC of okara protein extracted from dried okara was lower than those of wet
okara. If the extraction time was increased from 1 to 2 hr, WHC of okara protein would be
decreased. However, fat binding capacity {FBC) of okara protein would be increased if
extraction time was increased from 1 to 2 hr. Moreover, foaming stability was effected by
drying process. Foaming stability of okara protein that extracted from dried okara was
better than that of fresh okara.

Functional properties of okara protein and conventional soy protein isolate (SP1)

were compared. The result showed that there was no different in funtional properties of
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okara protein and SPI. However, Foaming activity and FBC of okara protein were better
than those of SPL.

Subunit of okara protein was determined by using SDS — PAGE in the presence
of 2 — Mercaptoethanol. The result showed that subunit of okara protein was looked fike
subunits of SPI. Moreover, subunits of okara protein extracted at various experimental
conditions were not different. The chemical composition of okara protein was also
elucidated. The approximate analysis showed that okara protein contained 56 — 60 %
protein, 38 — 40 % carbohydrate and 3 — 4 % ash. The carbohydrate might be
conjugated with partialy denatured protein, therefore, it was difficult to eliminate them
during extraction. Amino acid composition of okara protein was studied. The result
showed that the essential amino acid compositions of okara protein and SPI were not
different. The cysteine and threonine contents of okara protein were higher than those of
SPi. The essentia! amino acid compositions and contents of okara protein were
comparable to the FAOWHO standard, with the exception of the cysteine, methionine

and tyrosine which usually were lower in the soy proteins.



