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Study on enhancing the emulsibility of
soybean protein concentration by ball milling
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(1.College of Food Science, Northeast Agricultural University , Harbin 150030, China;
2.Heilongjiang Shuanghe Songnen Soybean Bio—engineering Co.,Ltd., Harbin 150008 , China)

Abstract: The soybean protein concentration( SPC) was modified by ball milling in this experiment, the emulsibility
was enhanced significantly after treatment. The optimum condition for ball milling were . rotational speed 80r/min,
milling time 1h,fill content of SPC 10g,water content of SPC 85% ,pH11.The EAI of SPC was determined after the
ball milling which was 114.893m’/g, increased by 120% . The analysis on the change of SPC structure and
conformation was studied with SDS-PAGE electrophoresis which showed that the various components content of
the soybean protein was changed after ball milling. The protein emulsification was markedly improved, and the
application area in the food industry was widened .
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