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FT-IR spectroscopic characterization of
soybean protein isolates after thermo-mechanical treatments
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Abstract ; Soybean protein isolate ( SPT) with a moisture content of 60% was thermo-mechanically treated
torque rheometer at 30 °C and 90 “C for 2 min, 15 min and 30 min respectively,and characterized by Fou-
rier transform infrared (FT-IR) spectroscopy. The results showed that after thermo-mechanical treatments,
the symmetrical and asymmetrical stretching of C—H bonds in —CH, resides became weak and even dis-
appeared the stretching vibration and asymmetrical stretching of C—H bonds drifted to higher position. The
a-helix and B-turn decreased accompanying with 8-sheet and random coil increased. For that lower moisture
content SPI system, the mechanical effect during thermo-mechanical processing may be the major contribu-
tor to the transformation of secondary protein structure.
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