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Abstract:

This study was to investigate the effect of corn
starch on gelation of soy proteins by using
differential  scanning caorimetry and dynamic
rheometer. Using scanning electron micrograph with
the aid of dye technique revealed the microstructure
of composite gel. The protein-starch composites
formed by three proteins, soy protein isolate (1), soy
protein concentrate (C), and defatted soy flour (F),
were designated as I-S, C-S, and F-S. When the
weight ratio of starch to protein was less than 0.4,
both starch and protein formed the continuous phase
in the composites of I-S and C-S. As the ratio of
starch/protein was larger than 0.6, protein became
the filler for the composites of I-S and C-S.
Nonetheless, protein had become a filler when the
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ratio of starch/protein was larger than 0.2 for F-S
composite. As revealed by scanning electron
micrograph, the protein layer matrix developed prior
to the gelatinization of starch during heating. The
gelatinized starch distributed to the void space of the
protein network.  As the quantity of starch
increased, the gelatinized starch became the
continuous phase in the composites.

Keywords:. corn starch, soy protein, gelation,
rheological properties, thermal analysis,
microstructure
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