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Fig.1 Turbidity and apparent viscosity of heat-induced
soy protein aggregates from different concentration

SPI solution
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Tab.1 Properties of SPI aggregates from different heating conditions
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Fig.2  Size distributions of aggregates originating from

0.04 g/mL and 0. 09 g/mL SPI solutions by heat treatment
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Fig.3 Reduced viscosities of heat-induced soy protein

aggregates from 0. 04 g¢/mL and 0. 09 g/mL SPI solutions
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Fig.4 Shear viscosities of heat induced soy protein

aggregates under 90°C for 30 min

ALk PR BAE R AR K (90°C 30 min ) ¥
tand {ELHR/N T L, 1k W 207 i B4 R v 50 )5 B B T
BENS . RAR G HEABE A tand e/, 22 W HIP K
I AR R B A PR BRI o T 2R A AR VR WU BB )
tand F R AR K ELEE F K, 2R HP e I 1) 56 B2 55
WO IR JBE IS 11 = 2 ) 48 S5 i R I KSR K LR
by XAl A i TR R A R TR T EOR
P R PRI G T T B BORLRE 1 254, A Tk
SR HR B — U AR 235 ) B



200 & A Bl B ¥ i

2014 4

2.2.2 70C 24h
70°C 24 h #iF 5 0. 04 ¢/mL 1 0. 09 ¢/mL kX
SRR R B R R S
(0.141 £0.002) g/mL A1 (0.140 £ 0.003 ) g/mlL,
Pl 5 J2 SR AR AR Mk VA VBRI K SR B F U 1 B DD A
L5 90°C 30 min FAE T R ALK BT U1 R AH —
B 0.09 g/mlL K ELEE 1 5 4 MMk 1 WA B D) 86
75 T 0. 04 g/mlL 5 AR A WA B9 DD bR, T K A8
HABE RSV S R, RAREERR
YOI ARL T 24 0 3 A, i SR A A v T R U e B o Al A
U A (BT VIR ) o
1-

o 0.140 g/mL (4 F10.09 ¢g/mL,70°C, 24 h)
40.141 g/mL (4 [10.04 g/mL, 70T, 24 h)
.. = 0.140 g/mL JRAR K VL FIHR
®*%ece,,
,g AL ......."'Oooo.
g] o1k AAAAAAAAAAAAAAAAA‘AAA ."-...
% AAAAAAAAAAA
™ A
T e,
0.01 ! : - !
0.1 1 10 100 1000

b/ s ™!
FlS 70°C 24 h i 3K B8 I R MU I IR BT D 3 B
Fig.5 Shear viscosities of heat induced soy protein

aggregates under 70 °C for 24 h
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Numerical Simulation and Parameter Optimization on Performance of
Air Curtain in Cold Stores

Xie Jing Miao Chen Du Zizheng Zhu Jinlin
(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

Abstract; Taking a cold store as the experimental objective, the inside environment, air curtain and
outside environment of the cold store were simulated by a 3D coupled model. The unsteady simulation of
the flow field of the air curtain was performed by using a CFD software and the temperature field inside
the cold store was measured. The effects of the supply velocity, supply angle and jet width of the air
curtain on its isolation ability were analyzed under the condition that the door and the air curtain were
opened simultaneously. The results show that there is an optimal supply velocity and angle to make the air
curtain has its best isolation performance and the temperature field inside the cold store has the smallest
fluctuation. However, the jet width should not be too large. The optimal supply velocity, angle and jet
width of the air curtain for this cold store are 8 m/s, 15° and 0. 04 m, respectively.

Key words: Cold store Air curtain Parameter optimization Performance Numerical simulation
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Heat-induced Soybean Protein Aggregates and Rheological
Properties of Their Concentrated Suspensions

Fu Yuying Wu Xiao Pan Weichun Jiang Meidu Lu Jinli
(College of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310035, China)

Abstract. The effect of aggregate characteristics on rheological properties of soy protein dispersions was
studied. Aggregated protein was produced by heating a solution of soybean protein isolate ( SPI) at
0.04 g¢/mL and 0. 09 g/mL. The higher protein concentration resulted in a larger aggregate size with a
higher intrinsic viscosity and a higher accessibility of thiol groups. The protein fraction in native SPI had
the smallest size and the lowest intrinsic viscosity. The same trend was observed for the shear viscosity
after concentrating the suspensions containing aggregates to around 0. 14 g/ml. Suspensions containing
aggregates that were produced from a higher concentration possessed a higher viscosity. After reheating
the concentrated suspensions, the suspension from the 0. 09 g/mL aggregate system produced the weakest
gel, followed by the one from 0.04 g/mL, while the native SPI yielded the strongest gel. Our results
prove that the process of soybean protein aggregation opens a new door to manipulate the gel strength of
concentrated protein systems, without having to alter the concentration of the protein.

Key words: Soybean protein Aggregates Concentrated suspension Rheological properties



