20194 12 A N A1 =S 50 % 5 12

doi:10.6041/j. issn. 1000-1298.2019. 12. 042

BEETATEEES BREREAESBUMRIR

F M #¥WHA B —

BAFE EL FEM

(RAuA O RAE B 2B, B /R 6 150030)

Y8 : K T RIS A (Lipophilic protein, LP) 3 75 3 1 JE2T 4 % ( Hydrosypropyl methyleellulose, HPMC) £ it 4
PETF (pH 7. 4) 54U AT B % 41 LP — HPMC 5249 (FL5 5 6 40 o B 4TS 60 LP A HPMC 47 76 T3 of, H i
3 T 9230 L — HPMC S L 5 4 BB ik 2245 4 50 510 LA o SR FRV SO 60 A0 20 80 3 B 5 7 7R I 1 4
B LP — HPMC 5 45 R LA B A 1149 69 3000, 5% PRV FL AL 1 0 PL M R s 2 0 K 407 30 5 0 B i
S S5 AT T X LP — HPMC 5535 o 15 00 B b e 3 I FY206 7 . 55 S 401: LP — HPMC 52 45 93t 3 3t
0 HITE PR PR 2 88 10— S5 M 2 MRS . 24 ) S 400 M Pa I, 52 2 W 41 Jk K 0 7 A FE /I 0 2 1 5 7K
{1, 5504 41 1% A 5T 832, LI 3L L% b A0 FL AL i P Ji i 3 £

e KU RIRE; BRI LAY B

hESHES: TS214.2 MERARIRAD : A XEHS: 1000-1298(2019)12-0365-07

Physicochemical Properties of Soy Lipophilic Protein — Hydroxypropyl
Methylcellulose Complex under Ultra-high Pressure

LI Yang ZHONG Mingming LIAO Yi

XIE Fengying SUN Yufan QI Baokun

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract; Soy lipophilic protein (LP) and hydroxypropyl methylcellulose ( HPMC) can form an LP —

HPMC complex spontaneously after being combined under neutral conditions (pH value 7.4), but there

are still some self-assembled LP and HPMC presented in solution. At present, the research still can not

achieve the maximum compounding degree of LP — HPMC and the target of the most binding sites.

Fluorescence and infrared spectroscopy were used to study the effects of different ultra-high pressure

treatments on the degree of LP — HPMC compounding and the force. The effects of ultra-high pressure on

structure-activity relationship of structural changes and functional properties of LP — HPMC were analyzed

by emulsion activity and emulsion stability measurement, surface hydrophobicity analysis and dynamic

light scattering particle size analysis. The results showed that the LP — HPMC complex was bound by non-

covalent interaction and the secondary structure of the protein was changed accordingly. When the

pressure was 400 MPa, the maximum solubility and minimum surface hydrophobic value of the composite

were 41. 1% and 57 832, respectively, and the emulsification activity and emulsion stability index were

also the best.
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Tab.1 IR spectrum of LP — HPMC composite under different ultra-high pressure treatment conditions
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LP — HPMC complex under different

ultra-high pressure treatment conditions
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