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Effect of Glycosylation Reaction on Gel Rheological

Properties for Soybean 7s Globulin
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Abstract; Glucose was used as an agent to modify soybean 7s globulin,

glycation products of soybean 7s globulin.

Rotary rheometer,

in order to prepare for three

texture analyzer and scanning electron

microscope were used to analyze rheology, texture and microstructure of soybean 7s globulin and its

glycosylation product gel,

in order to study the effect of glycosylation reaction on 7s globulin gel.

Research results showed that glycosylation reaction could improve the thermal stability of soybean 7s

globulin and move up the soybean 7s globulin gel point.

The viscoelasticity of the soybean 7s globulin gel

was increased. The sugar chains could promote the formation of the soybean 7s globulin gel network.
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Fig. 1  Electrophoresis picture of soybean 7s globulin

and soybean 11s globulin
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Tab.1 DSC characteristics of soybean 7s globulin and
three kinds of glycosyl products

FE b R T, /C J&7% AH/mW
K& Ts 71.10 21.6303
G05 71.55 23.698 0
G10 73.95 24.649 1
G50 75.50 25.2824
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Fig.2 Dependence of storage G', loss G" moduli and temperature on time for soybean 7s

globulin and three kinds of glycosyl products
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Tab.2 Gelling temperature of soybean 7s globulin and

three kinds of glycosyl products

FE SRAS R/ C s I B/ °C
KE Ts 90. 0 90. 0
605 89.4 90. 0
G10 85.0 86.2
G50 88.0 88.9
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Fig.3 Frequency and amplitude for soybean 7s globulin and three kinds of glycosyl products
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Tab.3 Gelling of soybean 7s globulin and three
kinds of glycosyl products

B BRI/ % BRI/ ¢ U5E i 5k
K s 0 74.34 £0.01 0.93 0. 01
G05 8.56 89.05 +0.01 0.93 +0.02
G10 18. 69 135.55 0. 02 0.97 0. 01
G50 13.12 98.63 0. 01 0.95 +0.01
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