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Effects of molecular weight of dextran on the rheological behavior
and texture properties of soy protein isolate cold-set gels
MIN Wei, YANG Xiao-Quan "

(College of Light Industry and Food Sciences,South China University of Technology , Guangzhou 510640, China)

Abstract: In order to study the effect of molecular weight of dextran on the gel strength of soy protein isolate
cold-set gels,rheology and texture methods were used.The results showed, GDL-induced SPI gel showed weak
gel characteristics, the acidification rate increased with the increase of GDL amount addition. The gel point
appeared earlier and the maximum G’ gained sooner in the case of higher acidification rate; while the gel point
showed later and the final gel strength was weak in the presence of lower acidification rate.Dextran with different
molecular weight and concentration had great influence on the SPI cold-set gel strength.With the same molecular
weight dextran, the elastic moduli of gel increased and then decreased with the increase of the dextran
concentration.Increasing the molecular weight of dextran resulted in the elastic moduli of gels changed dramatically.
Key words . soybean protein isolate ; dextran;elastic moduli; cold-set gels
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4% SPI +0.8% GDL 16.1 £0.9 0.94 +£0.02 0.58 +£0.01 8.7 £0.73
4% SPI +0.8% GDL +0.5% 10kDa % 5 M 163 +1.5 0.93 £0.01 0.54 +£0.01 8.7 £0.92
4% SPI +0.8% GDL +0.5% 100kDa % 52 b 17.3 0.6 0.95 £0.01 0.53 +£0.06 93 +141
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