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Effect of different desiccant-manner
on the secondary structure of soybean protein
YAN Jie,MA Xiao-jun”

(State Key Laboratory of Food Science and Technology, School of
Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract. Through making soybean powder separately by spray drying and freeze drying, the secondary structure
of soybean protein was determined by infrared spectroscopy. Comparing with the original sample, the results
showed that spray drying which had no protect measures could make soybean protein excess denature, as a
result the protein lost its gel ability ; while freeze drying leave soybean protein still had well gel ability because of its
moderate denature.
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