@étﬂ%&l

W% SRt

Vol.35,No. 08,2014

(2| K R R R A B ERR Lo S 2L

B &m,AmE, A, L, ENEF—B,% d
(EEmRARKFER, FHEFHRARS 24251, L& 201418)

iadbal

H B ARG ERALEE A Sk AT IUE S B R G (WP A a6s £ 3, o) i@ 7 K15,
30.60£290min A & 4 % An 60,120, 240F2360s /5 WPI#) #4648 R A AT K @HAM 3%k LE
FaSDS-PAGE W, ik 89 AL, #5 R AW, L5518 hn AR VL , 22 K 0 1) (51208 ) 89 $E % m 2 A4 WPLHG 3 A 5% | — BB R
TR AT B3I A A SRR T, R E@HARMS 30545 R 2 7 K 0 8 kA 3 7T 48 3- WP £ 4 A 9 244
AR R SF R A MM %, SDS-PAGE4: 3R 2 7 ¥ i 18] 40k An A IR B0 BRI 5 4

KR LAY BERG, KRB, Bk e

Effect of microwave heat on the oxidation of whey protein
XTIAO Ying,FANG Yu-ting, HU Ye-qing, XIE Fan,ZHOU Xiao-li,ZHOU Yi-ming, XU Di

(School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418, China)

Abstract: The aim is to investigate the different effects of the normal heating and microwave heating on the
oxidation of whey protein. In this study,the whey protein(WPI) was normally heated for 15,30,60 and 90min,or
heated by microwave for 60,120,240 and 360s. The heated samples were measured to compare the changes
in fluorescence spectrum,carbonyl content, sulfydryl content, bityrosine level, surface hydrophobicity and SDS-
PAGE. The results showed that comparing with the normal heating,the long—term microwave heating obviously
improved the carbonyl content and bityrosine level of WPI and decreases sulfydryl content. The results from
surface hydrophobicity and fluorescence spectrum indicated that microwave heating had an obvious influence
on the space structure of WPI. The SDS-PAGE suggestd that the microwave heating had obvious production of
crosslinking of WPI.
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Table 1  Effect of normal heat and microwave heat on

temperature of WPI
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Table 2  Effect of normal heat and microwave heat on

WPI structure
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Fig.1 Intrinsic fluorescence spectrum of the heated WPI by

normal way (a) and microwave (b)
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Fig.3 Optical emission spectrum of the heated WPI by

normal way (a) and microwave (b)
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