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Development of allergy-free food using guar foaming albumin

Doi, Yukio
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GFA (guar foaming albumin) which had both high foaming ability and foam stability
was extracted from guar meal and examined for the use as a food ingredient. In addition to foamability,
the emulsifiability of GFA was examined. Furthermore, surface tension properties of refined GFA were
examined and a characteristic in the surface denaturation of GFA was clarified. As a result, GFA with

high foamability was shown to be allergy-free ve?etable protein suitable for a food ingredient that could
take place of the egg white being a main food allergen.
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