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Study on gelation characteristics of corn germ proteins
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Abstract: A rheometer was employed to study gelation characteristics of corn germ proteins concentrate under
different conditions.Results showed that corn germ proteins concentrate started to form a gel at the concentration

of 160 mg/mL, the gel elasticity of corn germ proteins was increased with increasing proteins concentration.

Storage modulus G’ and loss modulus G” showed a positive linear relationships with the increasing concentration
of corn germ proteins concentrate. With rising heating and cooling rates, the elasticity of corn germ proteins gel
were weakened and negative linear relationships were obtained for heating and cooling rate and G’ as well as G”".
Under the same concentration, gel elasticity of corn germ proteins was weaker than that of egg white while stronger

than that of soy protein isolate. This investigation provided fundamental informations for employing the gelation

characteristics of corn germ proteins in food industry.
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Table 1 ~ Gel forming ability of corn germ proteins
and soy protein isolate
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Fig.1 Typical gel formation pattern of
160 mg/mL corn germ proteins
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Fig.2 Effect of different protein concentrations

on gelation properties of corn germ proteins

FER 2 AT LU Y 3R | Hz B9 55F T, Bl
B FORRZEE H R WE AR, i RERL B G RITFE
AERTEL GEY B IR (p <0.05)  BRERLE G/AYAR
el RER I G A fR R B2 K, HLARAEAR & G/ Imig K
THAERER I G”. ULWIBE A 5 1 SR v 193N, e

Vol.37,No.07,2016

IR A S JBE 1) 490 P - R P R I, T BRI T
ANEZFEEE o3 1 ) Bk A B2 B p PL A, S BUE i &
FIBEE A 5
2 AREEKIEZFE A B
XF G'H G Y5 28 S o)A
Table 2 Significance test of effect of different corn

germ protein concentration on G’ and G”
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Fig.3 Effect of different heating and cooling rates
on gelation properties of corn germ proteins
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