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Functional Improvements of food proteins by preparing edible bio-conjugates.
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Fig. 1. Size-exclusion chromatographic
Patterns of the 3 -LG-PL-Dex Conjugate.
Column, Toyopearl HW-55 Fine (2.5 ID x
50 cm); eluent, 33 mM phosphate buffer
(pH 7.0) containing 0.2 M NacCl; flow rate,
1 ml/min, detection; absorbance at 230 nm
and 490 nm after phenol-sulfuric acid
method.
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Fig. 2. Effect of pH Value on the

Emulsifying Ability of the B -LG-PL-Dex
Conjugate.

The emulsifying ability was evaluated by
the turbidity of the diluted emulsion 0 min
after emulsification (a) and 30 min after
emulsification (b) according to the method
of Pearce and Kinsella. e , B -LG; A,
-LG-PL-Dex.
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Fig. 3. Effect of Salt Concentration on the
Emulsifying Ability of thep -LG-PL-Dex
Conjugate.

The emulsifying ability was evaluated by
the turbidity of the diluted emulsion 0 min
after emulsification (a) and 30 min after
emulsification (b) according to the method
of Pearce and Kinsella. Emulsification

was carried out at pH 3.0. e, 3 -LG; A,
B -LG-PL-Dex.
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