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A study on the interactions of starch and muscle protein
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Abstracts

The interaction between protein and starch during
heating has been studied by using salt soluble
protein (SSP) and three starches from potato, corn
and rice. SSP had lower denaturation
temperature and formed a continuous phase.
Starch granules gelatinized and coated on the
protein, which increased the reading of maximum

01

storage modulus (G’ max) during temperature sweep.

The presence of protein did not affect the
gelatinization behavior of starches.  Scanning
electron microscopy revealed the difference in
structure due to starch granule size.
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pH6.0
SSP salt souble protein Robe

and Xiong 1992 30
0.17M NaCl
pH6.0 -
76
10 1.3mm
- Model
system
Preece 1972
DSC
Tsa 1997
DSC

0.17 NaCl pH6.0

51.7
58.8
Potato starch Corn starch Rice starch
To Tp To Tp To Tp

In water 585+ 04 64.4+ 02 657+ 0.1 710+ 01 57.7+ 00 651+ 0.2
In buffer 60.6+ 0.6 67.3+ 0.3 70.0+£ 0.0 758+ 0.2 642+ 0.1 710+ 0.0
In SSP 60.8+ 0.3 673+ 0.0 71.0+£ 0.1 763+ 02 647+ 03 713+ 0.2

20

Storage modulus

G’ max 3,585 7,602 11,543Pa
0.1945 0.1344 0.0641
8914Pa
16,220 21,022
21,410Pa
r%=0.997
Starch Cmax (P Tomx( ) Tand gmex
Potato 3585 65.0 0.1945
Corn 7602 72.3 0.1344
Rice 11543 69.4 0.0641
Gmax (P8  Tomax( ) Tand gmax
SsP 8914 82.6 0.0639
Potato/SSP 16220 63.6 0.1442
Corn/SSP 21022 70.9 0.1054
Rice/SSP 21410 69.4 0.0676
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