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treatment time on solubility
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Fig.3 The effect of different ultrasonic treatment

time on emulsification and emulsification stability
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Effects of ultrasonic treatment on the functional properties

and microstructure of quinoa protein isolates

YIN Lisha',ZHU Yingying'** ,DONG Jilin"** ,SHEN Ruiling"*"’
1. College of Food and Bioengineering , Zhengzhou University of Light Industry ,Zhengzhou 450001, China ;
2. He'nan Collaborative Innovation Center of Food Production and Safety ,Zhengzhou 450001, China ;
3. He'nan Key Laboratory of Cold Chain Food Quality and Safety Control ,Zhengzhou 450001, China

Abstract : Quinoa protein isolates ((QPI) was extracted by alkali solubilization and acid precipitation method, and
modified by medium intensity ultrasonic ( power was 500 W). The influence of intensity ultrasonic treatment on
QPI functional properties and microstructure was studied. The results showed that the purity of QPI was 87.78%,
and it was mainly composed of albumin, globulin, gliadin and gluten. Ultrasound treatment significantly increased
the solubility of QPI (P<0.05) and the highest solubility (78.25% ) was obtained at the time of 60 min. Mean-
while, the emulsification of QPI increased with the increase of ultrasonic time ( P<0.05). Ulirasonic treatment sig-
nificantly decreased the average particle size of QPI ( P<0. 05) and the minimum average particle size was
56.86 wm at 60 min. Compared with untreated samples, after ultrasonic treatment for 60 min, the particles were
denser and more uniform, and the surface was more wrinkled.

Key words : quinoa protein isolates ;ultrasonic treatment ; functional property ; microstructure
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