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FERCROME (330)

Polysaccharide (Food Hydrocolloids) is hydrated in water and appears high viscosity. The
influence of konjac-glucomannan (KGM) or guar gum (GG) on the enzymatic reaction of soy
protein isolate (SPI) by pancreatin were studied using rheological measurements.

KGM or GG retarded the enzymatic degradation of SPI from the experimental
observation that the rate constants of degradation became smaller and the plateau value
became larger by the addition of dietary fibers.

Effects of molecular weight of KGM on the gelatinization and retrogradation of corn
starch(CS) and physical properties of agar gel were studied. It is suggested that higher Mw
KGM affected CS retrogradation. KGM interacted synergistically with AG.

AATIRTERA
(EHHAL : )
EEE Y [ 128 2 & &t
2008 4 1, 300, 000 390, 000 1,690, 000
2009 4 900, 000 150, 000 650, 000
2010 £ 400, 000 120, 000 520, 000
R
FIE
e Fk 2, 200, 000 660, 000 2, 860, 000
WEFETHT MR B BRI
PP D3 FL - M - AETER
F—U—hK:T77AF¥—




1. WFEBAGE S D 5

(D) BARIZBNWTELLHWLNTND
ayvoxy s O vavwrFr, BR, Th
SATR EDSRERANA Fraa A KL,
IR SPERE MO R MFEM & LT
72T Tl < MEFRHERFIEHE IZ W T
Tokkx TohsREE R O Z LI S
DOB 5,

(2) Bt OBISRIZ A IS 5 X OV
TNEEFE L 2R Fran
A FIT & 2 REHER) 1 OBFZEA AR 1 =
NPT HA 7 — R &g HED
DT I AF ¥ —EHEM E LTEET
oo,

(3) Bk (ZHESEANA Fuam A R)
L BERIE, @R MAE, &R & O
T2 TRz 7R L I
WBLEHZDZEPRESNTEY, A
AR w7y Ra—ADFRihRs
b OB BEREE R A & L CEE
Th b,

(4) W NA Fran g R, KER
DIl - IR A BIE S5 Z & e S
nTRY ., ¥ER EETIX. BRYiiED
WRIERUL T2 AL E ORI 72 ELY
Az S Sl ETIIRE &2 A
LS EOBREHERAE & 72> TRV,
BAED T2 A B DAL - RIZ F
FIETHEBCEL TOW Oho®E
N5, LR NA Fraa A RO
DNTHACEE SR 59 iR 2 i &0 2 VTR AE &
HLERERTHDNE DT 5D
T2,

2. WMHEOBM
DZBEEANA Fraa A RO LAMN

BT 7 AF ¥y —8ELE LTOMX,

L ~DEEZ SV THRFT 5,
QBRI BT v Tl D
BAERTHDLZ L LD, ZHE A Fua
oA RPRAGRMICE X DEIZ OV TR
RERCE

(BIRE B S D WPEL B LWy D EALBA L
BESERA 1L YE b~ D58 e & o0 JLRsEY Jn AL
DELNDLE, T EHAWINTAEM, -
{EHER S D RTRRSC i B, BERR e
DT I AF ¥ —ar hr— L RNEGIT
D, ILICTREERERS LU= RigREE o
RN TOREHIAESL > Z ERPRFIND,

3. WD KE

M&PENA Foanf FE LT, ar=¥
g rnawrsry (KGM) & 77 —H A
(GG) BoBERG = AEL (SPD) o/Rv 7
LT F URERRING X 5 oy fe i % @)
FOREEPERIEIC L 0 s LT,

Q) RO D KGM MNEX, TAKOIR
AREMSBIIETREICZOVWT, LARrY
—FHERAEIT o7,

4. BFEERE

(VDav=x27r7ra<rFr (KGM)
WEKIZ /B L, D TV ks B 2 R B3
5. KGMIZHALRER I L D& L&
TR E A MR L E NI R ET
B ENL, XKEOWRINIZEEEZ L5 25
ZERMBLNTWVWD, KGMA /K&
Te X B OBEFR IR KIE T BRI
SONT, LA r Y —MFEICZVBREL
. SPIHMARII N7 LT F UBERIC K
STHEN, SPICKGMAZRAT % &
ZOBERICHEBIET D52 EBR LT
(Fig.1) ., KGM® IRMNIZ X 0 38 & 25 03
WAL, BErd 0 #EICH T D8



7310~ 30mpa.sD #ifHN ORI & TIE

MRIZEDNRO bzl (Fig.2),
SPLIcBIF 207 LT FUBERIEMIX

KGM2BMERE ToH 556 . *thtj‘@
R TEBIERRICEEEL G2 50T

NI LRI T,

1000.0
SR —— SR
—&—SPIHKGM  —#—KGM
1000
“~100 F
z N,
—
G
10
FT TP TR rTrT T YTYTTYTTTRTTRTRTYTTRTYTYN
T TR T T TR TYTYTRTYTTYTRTNRTNYTYTYTYYRYY Y
01
& F 9 12 15 18 21 24 27 30
Time / min

Fig.1 Time evolution of G’ for
dispersions of 15 wt% SPI, 14 wt% SPI+1
wt% KGM, and 1 wt% KGM with
pancreatin. (Pancreatin concentration:
0.16 wt% for SPQ, SPI+KGM, KGM, 0.33
wt% for SPI®)
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Fig.2 Time evolution of G’ for
dispersions of 125 wt% SPI and

SPI+KGM with pancreatin. (Pancreatin
concentration: 0.33 wt%)
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Fig.4. Time dependent digestion of protein(SPI)
After treatment of YM30 ( <Mw:30,000)
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Fig.6 Frequency dependence of G’ and
G”  for CPP 50w/w% solutions.
CPP 50% is heated at 60 or 90°C for 30

mins.
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Fig. 7 Rupture properties of AG+KGM
gels
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