1

pH
(DTT)
(MTGase) (SPT)
SPI MTGase
SPI 8% pH7.0
30U/g 50°C 1h NaCl  0.6N
DTT

Abstract:The effects of Soy Protein Isolate (SPI)
concentration,microbial transglutaminase (MTGase)
concentration, pH, reaction temperature and time,
ion concentration and dithiothreitol (DTT) on the
property of SPI gel induced by MTGase were
studied in this work. It is shown that the addition
of MTGase to SPI solution can make the system
gel in low temperature. When SPI concentration is
lower than 8%, it cannot gel.  The highest gel
strength can be obtaned at pH 7.0, 30U
MTGase/g protein for 1th at 50°C and 0.6N NaCl
concentration, respectively. The addition of DTT
has no effect on SPI gel system.

Key words:microbial transglutaminase(MTGase); soy protein
isolate; gel strength
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1.2.1 MTGase

Folk  Cole 1965 Hydroxamate
0.1mol/L Tris—HCI

30mmol/L CBzZ -1

MTGase

pH6.0,
—glutaminylglycine 0.1mol/L

hydroxylmine 37C 10min
/ 0.7% w/v
8000r/min 15min
525nm L—-Glutamic acid r—
monohydoxamic acid 1
0] 37°C pH6.0
1pmol hydoxamic acid
1.2.2 SPI Tris —
pH7.5 SPI
10%
SmL MTGase 20U/g
25mm x25mm
37°C 1h
4°C s
1.2.3 SMS TA-
XT2i
30% P/0.25SS
1.0mm/s
1.2.4 MTGase SPI
6% T% 8% 9% 10%  SPI
20U/g MTGase
1.2.5 pH MTGase SP1
8 10%SP1
pH 3.0 4.0 5.0 6.0 7.0 8.0
9.0 10.0 pH SmlL
20U/g 25mmx25mm
1.2.6 MTGase SP1
TGase 05 10 20 30
40 50U/g
1.2.7 MTGase SP1
25 37 50
60 70°C 0.5 1.0 1.5 2.0 3.0h
1.2.8 MTGase SPI
10 10% SPI
NaCl 0.2 0.4 0.6 0.8
1.0 1.2 14 16 1.8 2.0N 30U/g
1.2.9 2— DTT MTGase
SPI DTT 0510
20 30  40mmol/L
30U/g
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