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Development of the new food materials which dose not require a lot of salt to
form delicious fish paste and shows antioxidant capability
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The conditions for the preparation of glucose-modified azuki protein that
yielded the maximum hydroxyl radical antioxidant activity were searched using the random centroid
optimization method, yielding a temperature of 59° C, a relative humidity of 57%, a reaction time of

35.8 hours, and a glucose to azuki protein ratio of 10.51:1 (w/w).The antioxidant capacity showed
19.31 + 1.22 mol of gallic acid equivalent/g of protein.The emulsification stability of the
optimally glycatd azuki protein was examined, and the particle size was reduced by glycation,
resulting in an increase in stability.
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Table 1 Functional alternation of glycated chicken Mfs*)4-49)
Ribose- Glucose- Maltose- Maltotrios | Dextran-
conjugated | conjugated | conjugated | e- conjugat
chicken chicken chicken conjugated | ed
Mfs Mfs Mfs chicken chicken
Mfs Mfs
Opti | Temperature( 38 57 53 53
mal )
prep | Relative 40 38 37 45 65
arat | humidity(%)
ory Reaction 4.55 6.79 37.2 38.5 47.95
cond | time(h)
itio | Sugar to 10.7 11.7 5.43 4.24 14.4
ns chicken Mfs
mixing ratio
pH 7 7 7 7 8.5
HORAC values of | 5.1+ 1.3 9.7+ 0.7 7.8+ 1.0(8.1+ 0.4|6.3 =
unheated sugar- 0.2
conjugated chicken Mfs
(umol of gallic acid
egivalent/g of
protein)
Thermal stability increase increase increase
Gel forming time(min) | N.D. 15, 30 min | 30 min 15, 30, 60
min
HORAC values of heated 23.2 + | 4.4+ 1.7 | N.D.
sugar-conjugated 0.8

chicken Mfs

(umol of gallic acid
eqivalent/g of
protein)

Mfs, myofibrillar proteins, N.D., not detected.




Data are presented as mean + standard deviation
(n 2 3).
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Fig. 1. Inhibitory effects of several types of soybean 118 globulin on lipid oxidation.
Emulsions were prepared using Tween 20, diluted 16.7 times with 15 mM sodium phosphate buffer (pH 7.0) (m), 0.3 %
native (o), 0.3 % glycated (©), and 0.3 % unreacted soybean 11S globulin (). All emulsions were stored at 50 °C for
7days. The extent of oxidation was evaluated using 2-thiobarbituric acid (TBA) tests. The TBA test value is expressed
as the equivalent of malondialdehyde (TBARS). Data are presented as mean + standard deviation (n = 3). ** represents
a significant difference between values (p < 0.01).
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