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Functional improvements in beta-lactoglobulin by preparing edible bioconjugates

Hattori, Makoto
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Using B -lactoglobulin (B -LG), which is the main whey protein of milk, as a
target, it was conjugated with low antigenic and immunogenic pectin (PEC) and polylysine (PL). We
have prepared edible bioconjugates that can be applied to actual food. The B -LG-PEC conjugate was
obtained by the Maillard reaction, and the B -LG-PL conjugate was obtained by the reaction of
transglutaminase. Structural analysis of the conjugates revealed that all of them almost maintained
the native structure of 3 -LG. Improvement of emulsifying property and reduction of immunogenicity
were observed in all conjugates, and the method of this study was considered to be effective for

functional modification of (B -LG.
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