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Abstract ; Taking 8- Conglycinin (11S) which was prepared with six representative soybean varieties as the object, Study the

relationship between the thermodynamic characters/solution properties and surface hydrophobicity. Surface hydrophobicity of

11S was determined by ANS fluorescent probe method, thermodynamic characteristics was analyzed by differential scanning

calorimetry , molecular weight distribution was determined by size exclusion gel chromatography, hydrodynamic radius was

analyzed by dynamic light scattering analyzer and &-potential was determined by Zeta—potential meter.The results showed that

there was significantly negative correlation between surface hydrophobicity of 11S and thermal denaturation temperature (p =

0.010) /denaturation enthalpy (p =0.012) , and negatively correlated with solution properties (p =0.003).There was positive

correlation between surface hydrophobicity of 11S and average molecular weight( p =0.005) /average diameter(p =0.007) ,and

negative correlation with £—potential absolute value(p =0.034).

Key words: 8 - Conglycinin ( 11S) ; thermodynamic characteristics; molecular weight distribution; hydrodynamic radius;

&-potential ; surface hydrophobicity
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Fig.1 The standard curve of protein assay kit by Lowry method
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Fig.3 Surface hydrophobicity of 11S

with different soybean varieties
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Table 1  DSC analysis results of 118
with different soybean varieties
FE i T,(C) AH(J/g)
R 234-118 94.50 +0.27" 26.11 £0.42°
fE T 28—118 93.97 +0.15" 19.66 +0.31°
B 12-11S 93.50 +0.11°¢ 18.14 +0.32°¢
A 55-118 92.92 +0.14° 14.75 £0.21°
M 46-11S 92.79 +0.13° 17.89 +0.11°¢
Rqe 42-118 90.87 +0.15* 12.51 +0.22*

P P RO e b 5 S ) % 25 Sk % (p < 0.01) |
SRR R 2 R % (p >0.05) .
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Fig4 Solubility of 11S with different soybean varieties
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Fig.5 Molecular weight distribution of 11S with different soybean varieties
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Fig.6. Hydrodynamic radius distribution of 11S with different soybean varieties
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