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Heat stability and thermodynamic analysis of PIgG

Luo Yongkang' ,Dong Cuixia' ,He Ganggiang® Liu Wei®
(1. College of Food Science and Nutritional Engineering, China Agricutural University , Beijing 100083, China;
2. Zhgjiang Jindadi Bio-technology Limited Company , Hangzhou 310002, China)

Abstract In order to effectively utilize the PigG in the food processing, the stability of PIgG at different temperatures
and thermodynamic analysis were studied. The results indicated that the PlgG was more stable when temperature was
less than 65 , but the PIgG had no bioactivity after UHT heating (120 ,4s). The reaction degree number of heat
denaturation of PlgG was 1.2. At 60, 65, 70, 75, 80, 85, 90 respectively. The speed constants of PigG
denaturation were 0. 36 x 10" *, 1.45x10™*, 7.25x10" %, 28.99x 10" *, 94.22 x 10" *, 123.21 x 10" *, 289. 91 x
10" * and D values 33.333 x 10°, 14. 286 x 10°, 3.333 x 10°, 0.476 x 10°, 0.222 x 10°, 0.169 x 10°, 0.076 x 10° s
respectively. Within this temperature range (60- 90 ), the Z value was 10.81 ,and apparent active energy was
227.31kJ-mol "t
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