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Studies on High Pressure Induced Gelation of
Isolated Soybean Protein

Zhang Hongkang L iL ite Eizo Tatsumi
(College of Food Science and Engineering, CAU)  (Jgpan International Research Center for A gricultural Sciences)

Abstract High pressure processing is a recently developing food processing technology,

w hich can avoid the defects caused by heating, and keep the original color, flavour, taste
and nutrition of food Soybean protein is an economical and nutritious food and has
promising application progpect The Iolated Soybean protein is studied The gel strength
and appearance of high pressure induced gel and heat induced gel are analysed The gel
strength of high pressure induced iolated oybean protein gel is affected by temperature,

pressure, time and the concentration of isolated soybean protein The gel strength of high
pressure induced ilated oybean protein gel was higher than that of the heat induced one

T he appearance of the high pressure induced gel ismore snooth and finer than that of heat
induced gel High quality gel can be obtained by high pressure than by heating
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