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Improving the emulsibility of soybean protein isolate
by ultrasonic and succinylation modification
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Abstract: In order to improve the emulsibility of soybean protein isolate ( SPI) ultrasonic processing and
succinylation were used to modify the proteins. The effects of substrate concentration ultrasonic power ultrasonic
time the ratio of succinic anhydride and the temperature of acylation reaction on the emulsifying activity and
emulsion stability were studied by single factor experiments. Through the response surface methodology the
optimal conditions were as follows: ultrasonic power 569.36W ultrasonic time 9.79min and reaction temperature
49.72°C. Comparing to those of raw SPI the emulsifying activity and emulsion stability of the proteins prepared
under the optimal conditions had improved 3.05 times and 4.65 times respectively.
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