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The ultrasonic effect on the physicochemical and emulsifying properties of three animal proteins, bovine
gelatin (BG), fish gelatin (FG) and egg white protein (EWP), and three vegetable proteins, pea protein
isolate (PPI), soy protein isolate (SPI) and rice protein isolate (RPI), was investigated. Protein solutions (0.1
e10 wt.%) were sonicated at an acoustic intensity of ~34 W cm�2 for 2 min. The structural and physical
properties of the proteins were probed in terms of changes in size, hydrodynamic volume and molecular
structure using DLS and SLS, intrinsic viscosity and SDS-PAGE, respectively. The emulsifying performance
of ultrasound treated animal and vegetable proteins were compared to their untreated counterparts and
Brij 97.

Ultrasound treatment reduced the size of all proteins, with the exception of RPI, and no reduction in
the primary structure molecular weight profile of proteins was observed in all cases. Emulsions prepared
with all untreated proteins yielded submicron droplets at concentrations �1 wt.%, whilst at concen-
trations >5 wt.% emulsions prepared with EWP, SPI and RPI yielded micron sized droplets (>10 mm) due
to pressure denaturation of protein from homogenisation. Emulsions produced with sonicated FG, SPI
and RPI had the similar droplet sizes as untreated proteins at the same concentrations, whilst sonicated
BG, EWP and PPI emulsions at concentrations �1 wt.% had a smaller droplet size compared to emulsions
prepared with their untreated counterparts. This effect was consistent with the observed reduction in
the interfacial tension between these untreated and ultrasound treated proteins.

© 2015 Elsevier Ltd. All rights reserved.
1. Introduction

Proteins perform a vast array of functions in both the food and
pharmaceutical industries, such as emulsification, foaming,
encapsulation, viscosity enhancement and gelation. This function-
ality arises from the complex chemical make-up of these molecules
(O'Connell & Flynn, 2007; Walstra & van Vliet, 2003). Proteins are
of particular interest in food systems as emulsifiers, due to their
ability to adsorb to oil-water interfaces and form interfacial films
(Foegeding & Davis, 2011; Lam & Nickerson, 2013). The surface
activity of proteins owes to the amphiphilic nature these molecules
possess, because of the presence of both hydrophobic and hydro-
philic regions in their peptide chains (Beverung, Radke, & Blanch,
ering, University of Birming-
121 4145364.
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1999; O'Connell & Flynn, 2007). Due to proteins larger molecular
weight lending to their bulkier structure by comparison to low
molecular weight emulsifiers (e.g. Brij 97) proteins diffuse more
slowly to the oil-water interface through the continuous phase
(Dickinson, 1999; McClements, 2005). Once at the interface pro-
teins undergo surface denaturation and rearrange themselves in
order to position their hydrophobic and hydrophilic amino groups
in the oil and aqueous phase respectively, reducing the interfacial
tension and overall free energy of the system (Caetano da Silva
Lannes & Natali Miquelim, 2013; McClements, 2004). Proteins
provide several advantages for emulsion droplet stabilisation, such
as proteineprotein interactions at interfaces, and electrostatic and
steric stabilisation due to the charged and bulky nature of these
biopolymers (Lam & Nickerson, 2013; McClements, 2004;
O'Connell & Flynn, 2007).

Ultrasound is an acoustic wave with a frequency greater than
20 kHz, the threshold for human auditory detection (Knorr, Zenker,
Heinz, & Lee, 2004). Ultrasound can be classified in two distinct
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009
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categories based on the frequency range, high frequency (100 kHz
to 1 MHz) low power (<1 W cm�2) ultrasound, utilised most
commonly for the analytical evaluation of the physicochemical
properties of food (Chemat, Zill-e-Huma, & Khan, 2011), and low
frequency (20e100 kHz) high power (10e1000 W cm�2) ultra-
sound recently employed for the alteration of foods, either physi-
cally or chemically (McClements, 1995). The effects of high power
ultrasound on food structures is attributed to the ultrasonic cavi-
tations, the rapid formation and collapse of gas bubbles, which is
generated by localised pressure differentials occurring over short
periods of times (a few microseconds). These ultrasonic cavitations
cause hydrodynamic shear forces and a rise in temperature at the
site of bubble collapse (up to 5000 �C) contribute to the observed
effects of high power ultrasound (Güzey, Gülseren, Bruce, & Weiss,
2006; O'Brien, 2007; O'Donnell, Tiwari, Bourke, & Cullen, 2010).

Ultrasound treatment of food proteins has been related to affect
the physicochemical properties of a number of protein sources
including soy protein isolate/concentrate (including soy flakes;
Arzeni, Martínez, et al., 2012; Hu et al., 2013; Jambrak, Lelas, Mason,
Kre�si�c, & Badanjak, 2009; Karki et al., 2009, 2010) and egg white
protein (Arzeni, Martínez, et al., (2012); Arzeni, P�erez, & Pilosof,
2012; Krise, 2011). Arzeni, Martínez, et al., (2012), Arzeni, P�erez,
et al., (2012) studied the effect of ultrasound upon the structural
and emulsifying properties of egg white protein (EWP) and
observed an increase in the hydrophobicity and emulsion stability
of ultrasound treated EWP by comparison to untreated EWP. In
addition, Krise (2011) reported no significant reduction in the pri-
mary protein structure molecular weight profile of EWP after
sonication at 55 kHz for 12 min. Similarly, Karki et al. (2010) and Hu
et al. (2013) observed no significant changes in the primary protein
structure molecular weight profile of ultrasound treated soy pro-
tein. Furthermore, Arzeni, Martínez, et al. (2012) described a sig-
nificant reduction in protein aggregate size for soy protein isolate
(SPI). However, the effect of ultrasound treatment upon gelatin,
either mammalian or piscine derived, pea protein isolate or rice
protein isolate has yet to be investigated.

Gelatin is a highly versatile biopolymer widely used in a myriad
of industries, from the food industry for gelation and viscosity
enhancement, and the pharmaceutical industry for the manufac-
ture of soft and hard capsules (Duconseille, Astruc, Quintana,
Meersman, & Sante-Lhoutellier, 2014; Haug, Draget, & Smidsrød,
2004; Schrieber & Gareis, 2007). Gelatin is prepared from the
irreversible hydrolysis of collagen (a water insoluble structural
protein of connective tissues in animals) under either acidic or
alkaline conditions in the presence of heat, yielding a variety of
peptide-chain species (Schrieber & Gareis, 2007; Veis, 1964).
Gelatin is a composite mixture of three main protein fractions: free
a-chains, b-chains, the covalent linkage between two a-chains, and
g-chains, the covalent linkage between three a-chains (Haug &
Draget, 2009). Gelatin is unique among proteins owing to the lack
of appreciable internal structuring, so that in aqueous solutions at
sufficiently high temperatures the peptide chains take up random
configurations, analogous to the behaviour of synthetic linear-chain
polymers (Veis, 1964).

Egg white protein (EWP) is a functional ingredient widely used
in the food industry, due to its emulsifying, foaming and gelation
capabilities, and utilised within a wide range of food applications,
including noodles, mayonnaise, cakes and confectionary
(McClements, 2009; Mine, 2002). EWP is globular in nature with
highly defined tertiary and quaternary structures. The main protein
fractions of egg white protein include ovalbumin (~55%), ovo-
transferrin (~12%) and ovomucin (~11%), as well as over 30 other
protein fractions (Anton, Nau, & Lechevalier, 2009).

Pea protein isolate (PPI) is a nutritional ingredient used in the
food industry owing to its emulsifying (Gharsallaoui, Saurel,
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
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Chambin, & Voilley, 2011; Liang & Tang, 2014) and gelation prop-
erties (Sun & Arntfield, 2012), and additionally its hypoallergenic
attributes (Boye, Zare, & Pletch, 2010). PPI, a pulse legume, is
extracted from Pisum sativum, and is the main cultivated protein
crop in Europe (Gonzalez-Perez & Arellano, 2009). The major pro-
tein fractions found in PPI are albumins (2S; 5e80 kDa) and glob-
ulins, the major fractions in pulse legumes are legumin (11S;
~40 kDa), vicilin (7S; ~175 kDa) and convicilin (7e8S; ~290 kDa)
(Boye et al., 2010; Gonzalez-Perez & Arellano, 2009). Other minor
proteins found in pulses include prolamins and glutelins (Saharan
& Khetarpaul, 1994).

Soy protein isolate (SPI) is of particular interest to the food in-
dustry, as it is the largest commercially available vegetable protein
source owing to its high nutritional value and current low cost, and
a highly functional ingredient due to its emulsifying and gelling
capabilities, however, this functionality is dependent upon the
extraction method utilised for the preparation of the isolate
(Achouri, Zamani, & Boye, 2012; Molina, Defaye, & Ledward, 2002;
Sorgentini, Wagner,& Aiidn, 1995). SPI, extracted from Glycine max,
is an oilseed legume grown primarily in the United Sates, Brazil,
Paraguay and Uruguay (Gonzalez-Perez & Arellano, 2009). Similar
to pulse legumes, like PPI, the major protein factions in oilseed
legumes are albumins (2S; <80 kDa) and globulins, the dominant
fractions in SPI are glycinin (11S; 300e360 kDa) and b-conglycinin
(7S; 150e190 kDa) a trimeric glycoprotein (Gonzalez-Perez &
Arellano, 2009; Shewry, Napier, & Tatham, 1995).

Rice protein isolate (RPI) is a food ingredient of great importance,
reflected by the large annual consumption of rice, 440 million
metric tonnes in 2009 (Romero et al., 2012). Up until recently the
protein component of rice (~8%)was usually discarded, as the starch
component (~80%) yielded greater commercial value (Cao, Wen, Li,
&Gu, 2009; Gonzalez-Perez&Arellano, 2009). Despite rice proteins
being common ingredients in gels, ice creams and infant formulae
(Chrastil, 1992), few studies have been conducted on these proteins
to ascertain emulsifying, foaming and gelling capabilities (Agboola,
Ng, & Mills, 2005; Romero et al., 2012). RPI is extracted from Oryza
sativa, a cereal grain, and is cultivated primarily in Asia (Gonzalez-
Perez & Arellano, 2009). Similar to PPI and SPI, RPI has four main
protein fractions albumin (~5%), globulin (~12%), glutelin (~80%) and
prolamin (~3%), which are water-, salt-, alkali- and alcohol-soluble,
respectively (Juliano, 1985).

In this work, three animal proteins, bovine gelatin (BG), fish
gelatin (FG) and egg white protein (EWP), and three vegetable
proteins, pea protein isolate (PPI), soy protein isolate (SPI) and rice
protein isolate (RPI), all of which are composite mixtures of a
number of protein fractions, were investigated in order to assess
the significance of high power ultrasound treatment on industrially
relevant food proteins. The objectives of this research were to
discern the effects of ultrasound treatment upon animal and
vegetable proteins, in particular changes in physicochemical
properties, measured in terms of size, molecular structure and
intrinsic viscosity. Furthermore, differences in the performance of
proteins as emulsifiers after ultrasound treatment was assessed in
terms emulsion droplet size, emulsion stability and interfacial
tension. Oil-in-water emulsions were prepared with either un-
treated or ultrasound treated BG, FG, EWP, PPI, SPI and RPI at
different concentrations and compared between them and to a low
molecular weight emulsifier, Brij 97.

2. Materials and methodology

2.1. Materials

Bovine gelatin (BG; 175 Bloom), cold water fish gelatin (FG; 200
Bloom), egg white protein from chickens (EWP), Brij® 97 and
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009
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sodium azide were purchased from Sigma Aldrich (UK). Pea protein
isolate (PPI), soy protein isolate (SPI) and rice protein isolate (RPI)
were all kindly provided by Kerry Ingredients (Listowel, Ireland).
The composition of the animal and vegetable proteins used in this
study is presented in Table 1, acquired from the material specifi-
cation forms from suppliers. The oil used was commercially avail-
able rapeseed oil. The water used in all experiments was passed
through a double distillation unit (A4000D, Aquatron, UK).
2.2. Methods

2.2.1. Preparation of untreated protein solutions
Bovine gelatin (BG), fish gelatin (FG) and rice protein isolate

(RPI) solutions were prepared by dispersion in water and adjusting
the pH of the solution to 7.08 ± 0.04 with 1 M NaOH, as the initial
pH of the solution is close to the isoelectric point, 5.32, 5.02 and
4.85, for BG, FG and RPI, respectively. BG, FG, EWP, PPI, SPI and RPI
were dispersed in water to obtain solutions within a protein con-
centration range of 0.1e10 wt.%, where all the animal proteins were
soluble at the range of concentrations, whilst the vegetable proteins
possessed an insoluble component regardless of hydration time.
Sodium azide (0.02 wt.%) was added to the solution to mitigate
against microbial activity.
2.2.2. Ultrasound treatment of protein solutions
An ultrasonic processor (Viber Cell 750, Sonics, USA) with a

12 mm diameter stainless steel probe was used to ultrasound treat
50 ml aliquots of BG, FG, EWP, PPI, SPI and RPI solutions in 100 ml
plastic beakers, which were placed in an ice bath to reduce heat
gain. The protein solutions were sonicated with a frequency of
20 kHz and amplitude of 95% (wave amplitude of 108 mm at 100%
amplitude) for up to 2 min. This yielded an ultrasonic power in-
tensity of ~34 W cm�2, which was determined calorimetrically by
measuring the temperature rise of the sample as a function of
treatment time, under adiabatic conditions. The acoustic power
intensity, Ia (W cm�2), was calculated as follows (Margulis &
Margulis, 2003):

Ia ¼ Pa
SA

;where P ¼ m$cp

�
dT
dt

�
(1)

where Pa (W) is the acoustic power, SA is the surface area of the
ultrasound emitting surface (1.13 cm2),m is the mass of ultrasound
treated solution (g), cp is the specific heat of the medium (4.18 kJ/
gK) and dT/dt is the rate of temperature change with respect to
time, starting at t ¼ 0 (�C/s).

The temperature of the protein solutions was measured before
and after sonication by means of a digital thermometer (TGST3,
Sensor-Tech Ltd., Ireland), with an accuracy of ±0.1 �C. Prior to ul-
trasound treatment, the temperature of protein solutions was
within the range of 5e10 �C, whilst the temperature BG and FG
solutions was within a temperature range of 45e50 �C, above the
Table 1
Composition and pH (measured at a concentration of 1 wt.% and a temperature of
25 �C)of bovine gelatin (BG), fish gelatin (FG), egg white protein (EWP), pea protein
isolate (PPI), soy protein isolate (SPI) and rice protein isolate (RPI).

BG FG EWP PPI SPI RPI

Protein (wt.%) 86 86 85 86 86 84.5
Moisture (wt.%) 10 12 8.4 7.2 6.2 7.7
Fat (wt.%) 0 0 <0.1 0 3.5 3
Carbohydrate (�) neg. neg. neg. pos. pos. pos.
Ash (wt.%) 0.76 0.09 4.11 4.85 4.96 0.72
pH (�) 5.32 5.02 6.26 7.45 6.95 4.85

Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
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helix coil transition temperature. After ultrasonic irradiation, the
temperature of all protein solutions raised to approximately ~45 �C.

2.2.3. Characterisation of untreated and ultrasound treated
proteins

2.2.3.1. pH measurements. The pH of animal and vegetable protein
solutions was measured before and after sonication at a tempera-
ture of 20 �C. pH measurements were made by using a SevenEasy
pHmeter (Mettler Toledo, UK). This instrument was calibratedwith
buffer standard solutions of known pH. The pH values are reported
as the average and the standard deviation of three repeat
measurements.

2.2.3.2. Microstructure characterisation. The size of untreated and
ultrasound treated animal proteins was measured by dynamic light
scattering (DLS) using a Zetasizer Nano Series (Malvern In-
struments, UK), and the size of untreated and ultrasound treated
vegetable proteins was measured by static light scattering (SLS)
using the Mastersizer 2000 (Malvern Instruments, UK). Protein size
values are reported as Z-average (Dz). The width of the protein size
distribution was expressed in terms of span (Span ¼ Dv0.9 � Dv0.1/
Dv0.5), where Dv0.9, Dv0.1, and Dv0.5 are the equivalent volume di-
ameters at 90, 10 and 50% cumulative volume, respectively. Low
span values indicate a narrow size distribution. The protein size and
span values are reported as the average and the standard deviation
of three repeat measurements.

2.2.3.3. Microstructure visualisation. Cryogenic scanning electron
microscopy (Cryo-SEM; Philips XL30 FEG ESSEM) was used to
visualise the microstructure of untreated and ultrasound treated
proteins. One drop of protein solution was frozen to
approximately �180 �C in liquid nitrogen slush. Samples were then
fractured and etched for 3 min at a temperature of �90 �C inside a
preparation chamber. Afterwards, samples were sputter coated
with gold and scanned, during which the temperature was kept
below �160 �C by addition of liquid nitrogen to the system.

2.2.3.4. Molecular structure characterisation. The molecular struc-
ture of untreated and ultrasound treated animal and vegetable
proteins was determined by sodium dodecyl sulpha-
teepolyacrylamide gel electrophoresis (SDS-PAGE), using a Mini-
Protean 3 Electrophoresis System (Bio-Rad, UK), where proteins
were tested using the reducing method. 100 mL of protein solution
at a concentration of 1 wt.% was added to 900 mL of Laemmli buffer
(Bio-Rad, UK; 65.8 mM TriseHCl, 2.1% SDS, 26.3% (w/v) glycerol,
0.01% bromophenol blue) and 100 mL of b-mercaptoethanol (Bio-
Rad, UK) in 2 mL micro tubes and sealed. These 2 mL micro tubes
were placed in a float in a water bath at a temperature of 90 �C for
30min, to allow the reduction reaction to take place. A 10 mL aliquot
was taken from each sample and loaded onto a Tris-acrylamide gel
(Bio-Rad, UK; 4e20% Mini Protean TGX Gel, 10 wells). A molecular
weight standard (Bio-Rad, UK; Precision Plus Protein™ All Blue
Standards) was used to determine the primary protein structure
molecular weight profile of the samples. Gel electrophoresis was
carried out initially at 55 V (I > 20 mA) for 10 min, then at 155 V
(I > 55 mA) for 45 min in a running buffer (10� Tris/Glycine/SDS
Buffer, Bio-Rad, UK; 4% Tris, 15% glycine, 0.5% SDS). The gels were
removed from the gel cassette and stained with Coomassie Bio-safe
stain (Bio-Rad, UK; 4% phosphoric acid, 0.5% methanol, 0.05%
ethanol) for 1 h and de-stained with distilled water overnight.

2.2.3.5. Intrinsic viscosity measurements. The intrinsic viscosity of
untreated and ultrasound treated animal and vegetable proteins
was determined by a double extrapolation to a zero concentration
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009
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method, as described by Morris, Cutler, Ross-Murphy, Rees, and
Price (1981), using the models of Huggins' and Kraemer, as follows:

Huggins (1942):

hsp 2

c

¼ ½h� þ kH ½h� c (2)
Kraemer (1938):

ln h 2
rel

c
¼ ½h� þ kK ½h� c (3)

where hsp is the specific viscosity (viscosity of the solvent, h0/vis-
cosity of the solution, h), c the protein concentration (w/v%), [h] the
intrinsic viscosity (dL/g), kH the Huggins constant. hrel is the relative
viscosity (viscosity of the solution, h/viscosity of the solvent, h0)
and kK is the Kraemer constant.

The concentration ranges used for the determination of the
intrinsic viscosity of BG, FG, EWP, PPI, SPI and RPI were
0.1e0.5 wt.%, 0.25e1.5 wt.%, 1.5e3 wt.%, 0.5e0.8 wt.%, 1.5e3 wt.%
and 0.5e2 wt.%, respectively. The validity of the regression proce-
dure is confined within a discrete range of hrel, 1.2 < hrel < 2. The
upper limit is due to the hydrodynamic interaction between asso-
ciates of protein molecules, and the lower limit is due to inaccuracy
in the determination of very low viscosity fluids. A value of hrel
approaching 1 indicates the lower limit (Morris et al., 1981).

The viscosity of the protein solutions was measured at 20 �C
using a Kinexus rheometer (Malvern Instruments, UK) equipped
with a double gap geometry (25 mm diameter, 40 mm height). For
the determination of intrinsic viscosity by extrapolation to infinite
dilution, there must be linearity between shear stress and shear
rate, which indicates a Newtonian behaviour region on the range of
shear rate used in the measurements. The Newtonian plateau re-
gion of the BG, FG, EWP, PPI, SPI and RPI solutions at the range of
concentrations used, was found within a shear rate range of
25e1000 s�1 (data not shown). Thus, the values of viscosity of the
protein solutions and that of the solvent (distilled water) were
selected from the flow curves data at a constant shear rate of
250 s�1 (within the Newtonian region), which were subsequently
used to determine the specific viscosity, hsp, the relative viscosity,
hrel, and the intrinsic viscosity, [h]. At least three replicates of each
measurement were made.

2.2.4. Preparation of oil-in-water emulsions
10 wt.% dispersed phase (rapeseed oil) was added to the

continuous aqueous phase containing either untreated or sonicated
animal or vegetable proteins or Brij 97 at different concentrations,
ranging from 0.1 to 10 wt.%. An oil-in-water pre-emulsion was
prepared by emulsifying this mixture at 8000 rpm for 2 min using a
high shear mixer (SL2T, Silverson, UK). Submicron oil-in-water
emulsions were then prepared by further emulsifying the pre-
emulsion using a high-pressure valve homogeniser (Panda NS
1001L-2K, GEA Niro Soavi, UK) at 125 MPa for 2 passes. The initial
temperature of EWP, PPI, SPI and RPI emulsions was a temperature
of 5 �C to prevent thermal denaturation of proteins from high
pressure homogenisation, whilst denaturation may still occur due
the high shear during high pressure processing. The initial tem-
perature of BG and FG emulsions was at a temperature of 50 �C to
prevent gelation of gelatin (bovine or fish) during the homogeni-
sation process. High pressure processing increases the temperature
of the processed material, and consequently, the final temperatures
of emulsions prepared with EWP, PPI, SPI and RPI, and gelatin (BG
and FG), after homogenisationwere ~45 �C and ~90 �C, respectively.
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
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2.2.5. Characterisation of oil-in-water emulsions
2.2.5.1. Droplet size measurements. The droplet size of the emul-
sions was measured by SLS using a Mastersizer 2000 (Malvern
Instruments, UK) immediately after emulsification. Emulsion
droplet size values are reported as the volume-surface mean
diameter (Sauter diameter; d3,2). The stability of the emulsions was
assessed by droplet size measurements over 28 days, where
emulsions were stored under refrigeration conditions (4 �C)
throughout the duration of the stability study. The droplet sizes and
error bars are reported as the mean and standard deviation,
respectively, of measured emulsions prepared in triplicate.

2.2.5.2. Interfacial tension measurements. The interfacial tension
between the aqueous phase (pure water, animal or vegetable pro-
tein solutions, or surfactant solution) and oil phase (rapeseed oil)
was measured using a tensiometer K100 (Kr}uss, Germany) with the
Wilhelmy plate method. The Wilhelmy plate has a length, width
and thickness of 19.9 mm, 10 mm and 0.2 mm, respectively and is
made of platinum. The Wilhelmy plate was immersed in 20 g of
aqueous phase to a depth of 3 mm. Subsequently, an interface be-
tween the aqueous phase and oil phase was created by carefully
pipetting 50 g of the oil phase over the aqueous phase. The test was
conducted over 3600 s and the temperature was maintained at
20 �C throughout the duration of the test. The interfacial tension
values and the error bars are reported as the mean and standard
deviation, respectively, of three repeat measurements.

2.2.5.3. Emulsion visualisation. Cryogenic scanning electron mi-
croscopy (Cryo-SEM; Philips XL30 FEG ESSEM) was used to visu-
alise the microstructure of pre-emulsions using untreated and
sonicated proteins. One drop of pre-emulsion was frozen to
approximately �180 �C in liquid nitrogen slush. Samples were then
fractured and etched for 3 min at a temperature of �90 �C inside a
preparation chamber. Afterwards, samples were sputter coated
with gold and scanned, during which the temperature was kept
below �160 �C by addition of liquid nitrogen to the system.

2.3. Statistical analysis

Student's t-test with a 95% confidence interval was used to
assess the significance of the results obtained. t-test data with
P < 0.05 were considered statistically significant.

3. Results and discussion

3.1. Effect of ultrasound treatment on the structural and physical
properties of BG, FG, EWP, PPI, SPI and RPI

The effect of duration of ultrasonic irradiation on the size and pH
of BG, FG, EWP, PPI, SPI and RPI was initially investigated. 0.1 wt.%
solutions of BG, FG, EWP, PPI, SPI and RPI were sonicated for 15, 30,
60 and 120 s, with an ultrasonic frequency of 20 kHz and an
amplitude of 95%. Protein size and pHmeasurements for untreated,
and ultrasound treated BG, FG, EWP, PPI, SPI and RPI as a function of
time are shown in Fig. 1 and Table 2. The size of the vegetable
proteins isolates presented in Fig.1 prior to sonication (i.e. t¼ 0) are
in a highly aggregated state due to protein denaturation from the
processing to obtain these isolates. Fig. 1 shows that there is a
significant reduction (P < 0.05) in protein size with an increase in
the sonication time, and the results also highlight that after a
sonication of 1 min there is minimal further reduction in protein
size of BG, FG, EWP, PPI and SPI. This decrease in protein size is
attributed to disruption of the hydrophobic and electrostatic in-
teractions which maintain untreated protein aggregates from the
high hydrodynamic shear forces associated with ultrasonic
nd treatment on the structural, physical and emulsifying properties of
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Table 2
Effect of sonication time on pH of BG, FG, EWP, PPI, SPI and RPI solutions at a con-
centration of 0.1 wt.%. The standard deviation for all pH measurements was <0.04.

Time (s) pH (�)

0 15 30 60 120

BG 7.09 6.97 6.84 6.71 6.63
FG 7.11 7.02 6.82 6.68 6.77
EWP 6.28 6.19 6.11 6.07 6.04
PPI 7.45 7.36 7.26 7.14 7.12
SPI 6.94 6.8 6.69 6.61 6.59
RPI 7.05 7.04 7.04 7.03 7.02
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cavitations. However, there is no significant reduction (P > 0.05) in
the size of RPI agglomerates, irrespective of treatment time, due to
the highly aggregated structure of the insoluble component of RPI,
ascribed to both the presence of carbohydrate within the aggregate
structure and the denaturation of protein during the preparation of
the protein isolate, restricting size reduction by way of ultrasound
treatment (Guraya & James, 2002; Marshall & Wadsworth, 1994;
Mujoo, Chandrashekar, & Zakiuddin Ali, 1998). The pH of all ani-
mal and vegetable protein solutions, with the exception of RPI,
decreased significantly (P < 0.05) with increasing sonication time.
Equivalent to the protein sizemeasurements, after a treatment time
of 1 min the pH of protein solutions decreased no further. The
decrease in pH of animal and vegetable protein solutions is thought
to be associated with the transitional changes resulting in depro-
tonation of acidic amino acid residues (Sakurai, Konuma, Yagi, &
Goto, 2009) which were contained within the interior of associ-
ated structures of untreated proteins prior to ultrasound treatment.
Our results are in agreement with those of O'Sullivan, Arellano,
et al. (2014) and O'Sullivan, Pichot, et al. (2014), who showed that
an increased sonication led to a significant reduction of protein size
and pH for dairy proteins up to a sonication time of 1 min, as with
animal and vegetable proteins, with an ultrasound treatment of
20 kHz and an amplitude of 95%.

The stability of sonicated animal and vegetable proteins solu-
tions as a function of time was investigated by protein size and
protein size distribution (span) of sonicated BG, FG, EWP, PPI, SPI
and RPI. Animal and vegetable protein solutions with a concen-
tration of 0.1 wt.% were ultrasound treated at 20 kHz and
~34W cm�2 for a sonication time of 2min, as no further decrease in
protein size after a sonication time of 1 min was observed (cf.,
Table 2). The protein size and span values of sonicated animal and
vegetable proteins were measured immediately after treatment
and after 1 and 7 days, in order to assess the stability of protein size
Fig. 1. Effect of sonication time on the Dz (nm

Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
animal and vegetable proteins, Food Hydrocolloids (2015), http://dx.doi.o
and protein size distribution. Protein size measurements and span
values obtained from DLS and SLS for untreated and ultrasound
treated BG, FG, EWP, PPI, SPI and RPI are shown in Table 3.

As can be seen from Table 3, ultrasound treatment produced a
significant reduction (P < 0.05) in the size and span of BG, FG and
EWP. However, 7 days after sonication an increase in the size and
the broadening of the distribution was observed for BG, FG and
EWP. The effective size reduction of the ultrasound treatment to BG,
FG and EWP on day 7 was 85.6%, 80% and 74.25% respectively. In the
case of PPI and SPI, the results in Table 3 show that ultrasound
treatment significantly (P < 0.05) reduced the aggregate size and a
broadening of the protein size distribution. The size distribution of
PPI and SPI after ultrasound treatment is bimodal, one population
having a similar size as the parent untreated protein, and the other
population is nano-sized (~120 nm). The span of the distribution
and protein size on day 7 for PPI and SPI was quite similar to that
after immediate sonication, representing an effective protein size
reduction of 95.7% and 82.3% for PPI and SPI respectively. This
significant reduction in aggregate size of both PPI and SPI from
ultrasound treatment allows for improved solubilisation and
) of (a) BG, (b) EWP, (c) PPI and (d) RPI.
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Table 3
Average protein size (Dz) and span of untreated and ultrasound treated BG, FG, EWP,
PPI, SPI and RPI at a concentration of 0.1 wt. %.

Ultrasound treated

Dz (nm) Untreated Day 0 Day 1 Day 7

BG 812 ± 19 61 ± 7 112 ± 11 117 ± 8
FG 554 ± 23 52 ± 9 104 ± 13 111 ± 17
EWP 1600 ± 120 244 ± 5 398 ± 7 412 ± 22
PPI 5250 ± 230 187 ± 7 198 ± 6 222 ± 4
SPI 1700 ± 320 265 ± 10 293 ± 9 298 ± 15
RPI 51,600 ± 920 52,800 ± 840 52,400 ± 680 52,500 ± 730

Span (�) Untreated Day 0 Day 1 Day 7

BG 1.93 ± 0.54 0.44 ± 0.03 0.67 ± 0.07 0.73 ± 0.06
FG 1.72 ± 0.43 0.35 ± 0.04 0.59 ± 0.06 0.66 ± 0.05
EWP 8.2 ± 0.44 5.8 ± 0.11 6 ± 0.11 5.8 ± 0.11
PPI 2.8 ± 0.13 48.1 ± 1.5 47.9 ± 1.7 46.6 ± 2.3
SPI 3.4 ± 0.43 23.5 ± 0.9 24.1 ± 1.2 24.4 ± 1.5
RPI 3.61 ± 0.23 3.57 ± 0.32 3.58 ± 0.43 3.6 ± 0.52
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prolonged stability of these vegetable protein isolates to sedi-
mentation. Our results are in agreement with those of Jambrak et al.
(2009), who observed a significant reduction in the size of SPI ag-
gregates. Arzeni, Martínez, et al. (2012) also observed a decrease in
the protein size for sonicated SPI but an increase in size for EWP
treated by ultrasound, whereby this increase in size of EWP ag-
gregates is associated with thermal aggregation during the ultra-
sound treatment. The reason for the observed decrease in the
protein size of BG, FG, EWP, PPI and SPI is due to disruption of non-
covalent associative forces, such as hydrophobic and electrostatic
interactions, and hydrogen bonding, which maintain protein ag-
gregates in solution induced by high levels hydrodynamic shear
and turbulence due to ultrasonic cavitations. The observed increase
in size for BG, FG and EWP after 7 days is thought to be due to
reorganisation of proteins into sub-aggregates due to non-covalent
interactions (electrostatic and hydrophobic). In the case of PPI and
SPI, the static size observed is due to the more defined structure of
the PPI and SPI aggregates in comparison to the fully hydrated
animal proteins, which allows for greater molecular interactions
Fig. 2. Cryo-SEM micrographs of protein solutions: (a) 1% Untreated BG, (b) 1% Ultrasound tr
cases.
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and mobility (Veis, 1964). In order to validate these hypotheses,
cryo-SEMmicrographs were captured of untreated and 7 days after
sonication of BG, EWP, SPI and PPI solution at 1 wt.% for all proteins
tested (Fig. 2).

Untreated BG in solution (cf., Fig. 2a) appears to be distributed
into discrete fibres, which is consistent with the literature,
describing gelatin as a fibrous protein (Schrieber & Gareis, 2007;
Veis, 1964), whilst BG treated by ultrasound (cf., Fig. 2b) appears
to be in the form of fibrils of the parent untreated BG fibre, where
the width of the fibres and the fibrils is equivalent, yet the length of
the fibrils is shorter than the untreated BG fibres. In the case of
untreated SPI (cf., Fig. 2c) large aggregates of protein can be seen,
composed of discrete entities, whereas sonicated SPI (cf., Fig. 2d)
has a notably reduced protein size, with a monodisperse size dis-
tribution. Similar results were observed for FG, EWP and PPI (data
not shown). These results are in agreement with previously dis-
cussed observations (cf., Table 3), and adds evidence to the hy-
pothesis that ultrasound treatment causes disruption of protein
aggregates, that subsequently reorganise themselves into smaller
sub-associates.

The molecular structure of untreated and ultrasound treated
animal and vegetable proteins was investigated next. Protein
solutions at a concentration of 1 wt.% were ultrasound treated
for 2 min at 20 kHz, with a power intensity of ~34 W cm�2.
Electrophoretic profiles obtained by SDS-PAGE for untreated and
ultrasound treated BG, FG, EWP, SPI, PPI and RPI, and the mo-
lecular weight standard, are shown in Fig. 3. No difference in the
protein fractions was observed between untreated and sonicated
BG, FG, EWP, SPI, PPI and RPI (cf., Fig. 3). These results are in
concurrence with those reported by Krise (2011) who showed no
difference in the primary structure molecular weight profile be-
tween untreated and ultrasound treated egg white, with a
treatment conducted at 55 kHz, 45.33 W cm�2 for 12 min.
Moreover, the obtained protein fractions are in agreement with
the literature for gelatin (Gouinlock, Flory, & Scheraga, 1955;
Veis, 1964), EWP (Anton et al., 2009), SPI (Gonzalez-Perez &
Arellano, 2009), PPI (Sun & Arntfield, 2012) and RPI (Hamaker,
1994; Juliano, 1985).
eated BG, (c) 1% Untreated SPI and (d) 1% Ultrasound treated SPI. Scale bar is 2 mm in all
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Fig. 3. SDS-PAGE electrophoretic profiles of protein solutions: (a) Molecular weight standard (10 kDae250 kDa), (b) Untreated BG, (c) Ultrasound treated BG, (d) Untreated FG, (e)
Ultrasound treated FG, (f) Untreated EWP, (g) Ultrasound treated EWP, (h) Untreated PPI, (i) Ultrasound treated PPI, (j) Untreated SPI, (k) Ultrasound treated SPI, (l) Untreated RPI
and (m) Ultrasound treated RPI.
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The intrinsic viscosity, [h], was obtained by the fitting of
experimental viscosity data to the Huggins' and Kraemer equations,
for untreated and ultrasound irradiated animal and vegetable
protein solutions, as shown in Fig. 4 for EWP and PPI. The other
proteins investigated as part of this study (BG, FG, SPI and RPI)
display similar behaviour to EWP (i.e. negative kH and kK values).
The values of [h] and the Huggins', kH, and Kraemer, kK, constants for
each of the proteins investigated in this study are listed in Table 4.
Fig. 4. Fitting of the Huggins (C) and Kraemer (B) equations to the viscosity data of the stud
and (d) Ultrasound treated PPI.
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Intrinsic viscosity, [h], demonstrates the degree of hydration of
proteins and provides information about the associate hydrody-
namic volume, which is related to molecular conformation of
proteins in solution (Behrouzian, Razavi, & Karazhiyan, 2014;
Harding, 1997; Sousa, Mitchell, Hill, & Harding, 1995). A compari-
son of the [h] between untreated and ultrasound treated animal
and vegetable proteins (cf., Table 4) demonstrates that ultrasound
treatment induced a significant reduction (P < 0.05) in the intrinsic
ied protein solutions: (a) Untreated EWP, (b) Ultrasound treated EWP, (c) Untreated PPI
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Table 4
Intrinsic viscosity ([h]), Huggins (kH) and Kraemer (kK) constants obtained for un-
treated and ultrasound treated BG, FG, EWP, PPI, SPI and RPI solutions.

Protein in
solution

[h] Untreated

(dL/g)
kH
Untreated

kK
Untreated

[h] Ultrasound

(dL/g)
kH
Ultrasound

kK
Ultrasound

BG 2.75 ± 0.08 �2.88 �3.09 2.06 ± 0.09 �2.31 �2.39
FG 1.06 ± 0.07 �0.38 �0.41 0.76 ± 0.05 �0.18 �0.24
EWP 0.25 ± 0.001 �0.03 �0.033 0.21 ± 0.001 �0.023 �0.026
PPI 0.8 ± 0.005 0.59 0.034 0.76 ± 0.007 �0.24 �0.29
SPI 0.31 ± 0.002 �0.02 �0.032 0.27 ± 0.001 �0.023 �0.031
RPI 0.55 ± 0.009 �0.15 �0.16 0.56 ± 0.007 �0.13 �0.14
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viscosity of BG, FG, EWP, PPI and SPI in solution, and consequently a
significant reduction in the hydrodynamic volume occupied by the
proteins and the solvents entrained within them. These results are
in agreement with the reduction in associate size (cf., Table 3) and
cryo-SEM micrographs (cf., Fig. 2), however, for the case of RPI,
there is no reduction in the intrinsic viscosity, which is consistent
with the previous size measurements (cf., Table 3). Gouinlock et al.
(1955), Lefebvre (1982) and Prakash (1994) reported intrinsic vis-
cosity values of 6.9 dL/g for gelatin, 0.326 dL/g for ovalbumin and
0.46 dL/g for glycinin (11S; soy globulin), respectively. These values
differ to those obtained in this work untreated BG, EWP and SPI (cf.,
Table 4). These differences may be a consequence of the complexity
of EWP and SPI solutions, which are composed of a mixture of
protein fractions rather than single component ovalbumin and
glycinin (Lefebvre, 1982; Prakash, 1994), and in case of gelatin,
differences may arise due to variability in preparation of the gelatin
from collagen, which determines the molecular weight profile of
the resulting gelatin (Veis, 1964). Extrinsic variations in solvent
quality greatly affect the determination of intrinsic viscosity and
further accounts for the differences between the single fraction
proteins and the multi-component proteins investigated in this
study. Extrinsic factors affecting intrinsic viscosity include tem-
perature, pH, initial mineral content and composition, co-solvents,
additional salts and their concentration (Harding, 1997). Further-
more, the large [h] of both BG and FG by comparison to the other
proteins investigated as part of this study is due to the random coil
conformation of these molecules in solutions, which consequently
entrain more water giving a larger overall hydrodynamic volume.

Intrinsic viscosity of a protein solution can be used to indicate
the degree of hydrophobicity of the protein (Tanner & Rha, 1980).
The intrinsic viscosity of protein associates in solution is dependent
on its conformation and degree of hydration, which dictate the
amount of hydrophobic residues that are within the interior of
protein associates. A decrease in the intrinsic viscosity also leads to
dehydration of amphiphilic biopolymers, increasing the hydro-
phobicity of the biopolymer and thus reducing the energy required
for adsorption of amphiphilic biopolymers to the oil-water inter-
face (Khan, Bibi, Pervaiz, Mahmood, & Siddiq, 2012). Thus, the
significant reduction (P < 0.05) of intrinsic viscosity induced by
ultrasound treatment (cf., Table 4), expresses an increase in the
degree of hydrophobicity of BG, FG, EWP, PPI and SPI.

The Huggins' and Kraemer coefficients are adequate for the
assessment of solvent quality. Positive values of the Huggins' co-
efficient, kH, within a range of 0.25e0.5 indicate good solvation,
whilst kH values within a range of 0.5e1.0 are related to poor sol-
vents (Delpech & Oliveira, 2005; Pamies, Hern�andez Cifre, del
Carmen L�opez Martínez, & García de la Torre, 2008). Conversely
negative values for the Kraemer coefficient, kK, indicate good sol-
vent, yet positive values express poor solvation (Delpech&Oliveira,
2005; Harding, 1997; Pamies et al., 2008). The values for the kH and
kK (cf., Table 4) are both negative, with the exception of untreated
PPI exhibiting a positive kH value, indicating good solvation when
considering kK, yet unusual behaviour in the case of kH.
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Nonetheless, negative values of kH have been reported in the
literature for biopolymers with amphiphilic properties, such as
bovine serum albumin (Curvale, Masuelli, & Padilla, 2008), sodium
caseinate, whey protein isolate and milk protein isolate (O'Sullivan,
Arellano, et al., 2014; O'Sullivan, Pichot, et al., 2014), all dispersed
within serum. Positive kH values are associated with uniform sur-
face charges of polymers (Sousa et al., 1995), indicating that un-
treated PPI aggregates have a uniform surface charge, and after
ultrasound treatment conformational changes occur yielding an
amphiphatic character on the surface of the ultrasound treated PPI,
observed by the negative kH value. It is also important to observe
that the relation kH þ kK ¼ 0.5, generally accepted to indicate ad-
equacy of experimental results for hydrocolloids, was not found for
any of the proteins investigated in this study (cf., Table 4). This
effect is thought to be associated with the amphiphatic nature of
the proteins used in this study (by comparison to non-amphiphilic
polysaccharides) yielding negative values of kH and kK. Similar re-
sults have been reported in the literature for other amphiphilic
polymers (Curvale et al., 2008; O'Sullivan, Arellano, et al., 2014;
Yilgor, Ward, Yilgor, & Atilla, 2006). In addition, the values of kH
and kK tend to decrease after ultrasound treatment indicating
improved solvation of proteins (Delpech & Oliveira, 2005).

3.2. Comparison of the emulsifying properties of untreated and
ultrasound treated BG, FG, EWP, PPI, SPI and RPI

Oil-in-water emulsions were prepared with 10wt.% rapeseed oil
and an aqueous continuous phase containing either untreated or
ultrasound irradiated (2 min at 20 kHz, ~34 W cm�2) BG, FG, EWP,
PPI, SPI and RPI, or a low molecular weight surfactant, Brij 97, at a
range of emulsifier concentrations (0.1e10 wt.%). Emulsions were
prepared using high-pressure valve homogenisation (125 MPa for 2
passes) and droplet sizes as a function of emulsifier type and
concentration are shown in Fig. 5. The emulsion droplet sizes were
measured immediately after emulsification, and all exhibited
unimodal droplet size distributions.

Emulsions prepared with sonicated BG (cf., Fig. 5a), EWP (cf.,
Fig. 5c) and PPI (cf., Fig. 5d) at concentrations <1 wt.% yielded a
significant (P < 0.05) reduction in emulsion droplet size by com-
parison to their untreated counterparts. At concentrations �1 wt.%
the emulsions prepared with untreated and ultrasound treated BG,
EWP and PPI exhibited similar droplet sizes. The decrease in
emulsion droplet size after ultrasound treatment at concentrations
<1 wt.% is consistent with the significant reduction (P < 0.05) in
protein size (increase in surface area-to-volume ratio) upon ultra-
sound treatment of BG, EWP and PPI solutions (cf., Table 3) which
allows for more rapid adsorption of protein to the oil-water inter-
face, as reported by Damodaran and Razumovsky (2008). In addi-
tion, the significant increase of hydrophobicity of ultrasound
treated BG, EWP and PPI and the decrease in intrinsic viscosity (cf.,
Table 4; Khan et al., 2012) would lead to an increased rate of protein
adsorption to the oil-water interface, reducing interfacial tension
allowing for improved facilitation of droplet break-up. The submi-
cron droplets obtained for untreated PPI are in agreement with
droplet sizes obtained by those measured by Donsì, Senatore,
Huang, and Ferrari (2010), in the order of ~200 nm for emulsions
containing pea protein (4 wt.%).

Emulsions prepared with the tested concentrations of untreated
and ultrasound treated FG (cf., Fig. 5b), SPI (data not shown) and RPI
(data not shown) yielded similar droplet sizes, where emulsions
prepared with 0.1 wt.% FG yielded emulsion droplets ~5 mm, and
both SPI and RPI yielded ~2 mm droplets at the same concentration.
Furthermore, at similar concentrations PPI yielded smaller emul-
sion droplets than those prepared with SPI, making SPI a poorer
emulsifier, in agreement with the results of Vose (1980). This
nd treatment on the structural, physical and emulsifying properties of
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Fig. 5. Average droplet size as a function of concentrations of: (a) Untreated BG, sonicated BG and Brij 97, (b) Untreated FG, sonicated FG and Brij 97, (c) Untreated EWP, sonicated
EWP and Brij 97 and (d) Untreated PPI, sonicated PPI and Brij 97.
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behaviour was anticipated for RPI, where no significant reduction
(P > 0.05) in protein size was observed (cf., Table 3), yet unexpected
when considering the significant reduction (P < 0.05; increase in
surface area-to-volume ratio) of protein size observed for both
sonicated FG and SPI (cf., Table 3). Moreover, the significant in-
crease in hydrophobicity of ultrasound treated FG and SPI
expressed by the decrease in intrinsic viscosity (cf., Table 4; Khan
et al., 2012; Tanner & Rha, 1980) would also be expected to result
in faster adsorption of protein to the oil-water interface, however it
appears that the rate of protein adsorption of ultrasound treated FG
and SPI to the oil-water interface remains unchanged regardless of
the smaller protein associate sizes and increase in hydrophobicity,
when compared with untreated FG and SPI. Even though ultra-
sound treatment reduces the aggregate size of SPI, proteins pos-
sessing an overall lowmolecular weight, such as EWP (ovalbumin is
~44 kDa), are capable of forming smaller emulsion droplets than
larger molecular weight proteins (glycinin is 360 kDa) as lower
molecular weight species have greater molecular mobility through
the bulk for adsorbing to oil-water interfaces (Beverung et al., 1999;
Caetano da Silva Lannes & Natali Miquelim, 2013). The submicron
droplets achieved for untreated FG are consistent with droplet sizes
obtained by Surh, Decker, and McClements (2006), in the order of
~300 nm for emulsions containing either low molecular weight
(~55 kDa) or highmolecular weight (~120 kDa) fish gelatin (4 wt.%).

At protein concentrations >1 wt.% for emulsions prepared with
either untreated or ultrasound treated EWP (cf., Fig. 5c), SPI and RPI
micron sized entities (>10 mm) were formed. Unexpectedly, emul-
sions prepared with PPI did not exhibit the formation of these
entities, even though the structure of PPI is similar to that of SPI.
The degree and structure of the denatured component of PPI likely
varies to that of SPI and accounts for the non-aggregating behaviour
of PPI. Emulsions being processed using high pressure
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homogenisation experience both increases in temperature and
regions of high hydrodynamic shear, both of these mechanisms
result in denaturation of proteins. These micron sized entities are
attributed to denaturation and aggregation of protein due to the
high levels of hydrodynamic shear present during the homogeni-
sation process, as thermal effects were minimised by ensuring that
the emulsions were processed at a temperature of 5 �C, and the
outlet temperature was less than 45 �C in all cases, lower than the
thermal denaturation temperatures of EWP, SPI and RPI (Ju,
Hettiarachchy, & Rath, 2001; Sorgentini et al., 1995; Van der
Plancken, Van Loey, & Hendrickx, 2006). Hydrostatic pressure
induced gelation of EWP, SPI and RPI has been reported in the
literature (Messens, Van Camp, & Huyghebaert, 1997; Molina et al.,
2002; Tang & Ma, 2009; Zhang-Cun et al., 2013) and the formation
of these entities is attributed to the high shear forces exerted upon
the proteins while under high shear conditions, whereby the excess
of bulk protein allows for greater interpenetration of protein chains
under high shear yielding the formation of discrete entities
composed of oil droplets within denatured aggregated protein.
Unexpectedly, emulsions prepared with a higher concentration of
protein (10 wt.%) yielded a significant (P < 0.05) reduction in entity
size in comparison to those prepared with the lower concentration
(5 wt.%). This behaviour is ascribed to an increased rate of forma-
tion and number of aggregates formed at higher concentrations
during the short time within the shear field.

Emulsion droplets sizes for all animal and vegetable proteins
investigated (cf., Fig. 5) are smaller than that of the size of the
untreated proteins (cf., Table 3). Be that as it may, the reported
proteins sizes (cf., Table 3) represent aggregates of protein mole-
cules and not discrete protein fractions. Native ovalbumin and
glycinin have hydrodynamic radii (Rh) of approximately 3 nm and
12.5 nm respectively (García De La Torre, Huertas, & Carrasco,
nd treatment on the structural, physical and emulsifying properties of
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2000; Peng, Quass, Dayto,& Allen,1984), in comparison to size data
presented in Table 3, whereby the EWP and SPI have Dz values of
EWP and SPI of approximately 1.6 and 1.7 mm, respectively. This
disparity in size is due to the preparation of these protein isolates
whereby shear and temperature result in the formation of insoluble
aggregated material, in comparison to the soluble native protein
fractions. Proteins in aqueous solutions associate together to form
aggregates due to hydrophobic and electrostatic interactions
(O'Connell, Grinberg, & de Kruif, 2003), however in the presence of
a hydrophobic dispersed phase (i.e. rapeseed oil) the protein frac-
tions which comprise the aggregate disassociates and adsorb to the
oil-water interface (Beverung et al., 1999; O'Connell& Flynn, 2007),
which accounts for the fabrication of submicron droplets presented
in this study.

The emulsion droplet sizes presented in Fig. 5, which were
shown to be dependent on the emulsifier type, can be interpreted
by comparing the interfacial tension of the studied systems. Fig. 5
presents the interfacial tension between water and rapeseed oil,
for untreated and ultrasound treated BG, FG, PPI and SPI, and Brij 97,
all at an emulsifier concentration of 0.1 wt.%. In order to assess the
presence of surface active impurities within the dispersed phase,
the interfacial tension between distilled water and rapeseed oil was
measured. Fig. 6 shows that the interfacial tension of all systems
decreases continually as a function of time. In light of these results,
the decrease of interfacial tension with time is attributed primarily
to the nature of the dispersed phase used, and to a lesser degree the
type of emulsifier. Gaonkar (1989, 1991) explained that the time
dependent nature of interfacial tension of commercially available
vegetable oils against water was due to the adsorption of surface
active impurities present within the oils at the oilewater interface.
Fig. 6. Interfacial tension between water and pure vegetable oil as a function of emulsifier t
treated FG and Brij 97, (c) Untreated PPI, ultrasound treated PPI and Brij 97 and (d) Untrea
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Gaonkar (1989, 1991) also reported that after purification of the
vegetable oils (percolation through a synthetic magnesium silicate
bed), the time dependency of interfacial tension was no longer
observed.

No significant differences (P > 0.05) were observed in the ob-
tained values of interfacial tension between untreated and ultra-
sound treated FG (cf., Fig. 6b) and RPI (data not shown). These
results are consistent with droplet size data, where no significant
difference in the droplet size was observed. Significant differences
were shown for the initial rate of decrease of interfacial tension
when comparing untreated and ultrasound treated PPI (cf., Fig. 6c).
Ultrasound treated PPI aggregates are smaller than untreated PPI
(cf., Table 3) and have greater hydrophobicity (i.e. reduction in [h];
cf., Table 4) accounting for the significant reduction of initial
interfacial tension, enhancing droplet break-up during emulsifica-
tion. Significant differences (P < 0.05) in the equilibrium interfacial
tension values were observed when comparing untreated and
sonicated BG (cf., Fig. 6a), EWP (data not shown) and SPI (cf.,
Fig. 6d). These results are consistent with the observed significant
reduction (P < 0.05) in emulsion droplet size for BG (cf., Fig. 5a) and
EWP (cf., Fig. 5c) and adds evidence to the hypotheses that aggre-
gates of sonicated BG and EWP adsorb faster to the interface due to
higher surface area-to-volume ratio (cf., Table 3; smaller protein
size) and increased hydrophobicity (i.e. reduction in [h]; cf.,
Table 4), significantly reducing the equilibrium interfacial tension,
yielding smaller emulsion droplets. No significant reduction
(P > 0.05) in emulsion droplet size was noted for SPI, despite the
observed reduction in equilibrium interfacial tension of SPI (cf.,
Fig. 6d) which may be a consequence of alternative protein con-
formations at the oil-water interface. These hypotheses were
ype: (a) Untreated BG, ultrasound treated BG and Brij 97, (b) Untreated FG, ultrasound
ted SPI, ultrasound treated SPI and Brij 97.
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Fig. 7. Cryo-SEM micrographs of protein stabilised O/W pre-emulsions: (a) 1% Untreated BG stabilised emulsion, (b) 1% Ultrasound treated BG stabilised emulsion and (c) 1%
Untreated SPI stabilised emulsion, (d) 1% Ultrasound treated SPI stabilised emulsion. Scale bar is 10 mm in all cases.
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explored by cryo-SEM of pre-emulsions, to allow for visualisation
emulsion droplet interface, prepared with untreated and ultra-
sound treated BG and SPI at an emulsifier concentration of 1 wt.%
for all pre-emulsions tested (cf., Fig. 7).

Emulsion droplets of pre-emulsions preparedwith untreated BG
(cf., Fig. 7a) show fibres of gelatin tracking around the surface of the
droplets whereas emulsion droplets of pre-emulsions prepared
with ultrasound treated BG (cf., Fig. 7b) show the smaller fibrils of
gelatin at the interface of the droplets, yielding improved interfacial
packing of protein, accounting for the lower equilibrium interfacial
tension (cf., Fig. 6a) and the decrease in droplet size (cf., Fig. 5a). The
droplet surfaces of pre-emulsions preparedwith ultrasound SPI (cf.,
Fig. 7d) appear to be are smoother by comparison to the seeming
more textured droplet interfaces observed for pre-emulsions pre-
pared with untreated SPI (cf., Fig. 7c). These findings are consistent
with the interfacial tension data (cf., Fig. 6), where a significant
reduction (P < 0.05) of the equilibrium interfacial tension upon
sonication of BG and SPI was observed, and accounted for by vis-
ualisation of the improved interfacial packing of protein.

The stability of oil-in-water emulsions prepared with untreated
and sonicated BG, FG, EWP, PPI, SPI and RPI, and Brij 97 for
comparative purposes, was assessed over a 28 day period. Fig. 8
shows the development of droplet size (d3,2) as a function of time
for emulsions prepared with untreated and ultrasound irradiated
BG, FG, PPI and SPI, as well as Brij 97, at an emulsifier concentration
of 0.1 wt.%.

Emulsions prepared with untreated BG (cf., Fig. 8a) exhibited a
growth in droplet size, and this coalescence was also observed for
emulsions prepared with 0.5 wt.% untreated BG, while emulsions
prepared with higher concentrations (�1 wt.%) of untreated BG
were stable for the 28 days of the study (data not shown). However,
it can also be seen (cf., Fig. 8a) that emulsions prepared with ul-
trasound treated BG were resistant to coalescence over the 28 days
of the study, and had the same stability of Brij 97. The behaviour
exhibited by 0.1 wt.% ultrasound treated BG was observed at all
concentrations investigated in this study (data not shown). This
improved stability of ultrasound treated BG by comparison to un-
treated BG is thought to be associated with an increase in the
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
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hydrophobicity (i.e. decrease in the intrinsic viscosity; cf., Table 4)
and improved interfacial packing of ultrasound treated BG by
comparison to untreated BG as observed by a decrease in the
equilibrium interfacial tension (cf., Fig. 6a) and cryo-SEM visual-
isation (cf., Fig. 7a and b). In contrast, results in Fig. 8b show that
emulsions prepared with both untreated and ultrasound treated FG
display coalescence, yet ultrasound treated FG displayed a notable
decrease in emulsion stability by comparison to untreated FG. The
emulsion stability of untreated and ultrasound treated FG is anal-
ogous to untreated BG, where coalescence was observed at con-
centration of 0.5 wt.%, and stable emulsions were achieved with
higher emulsifier concentrations (�1 wt.%; data not shown). This
decrease in emulsion stability after ultrasound treatment of FG is
thought to be associated with a weaker interfacial layer of ultra-
sound treated FG by comparison to untreated FG allowing for a
greater degree of coalescence, accounting for the decrease in
emulsion stability. Emulsions prepared with either untreated or
sonicated EWP (data not shown), PPI (cf., Fig. 8c), SPI (cf., Fig. 8d)
and RPI (data not shown), and Brij 97 (cf., Fig. 8) were all stable
against coalescence and bridging flocculation over the 28 days of
this study. This stability was observed for all concentrations probed
in this study (�0.5 wt.%) of untreated and ultrasound treated EWP,
PPI, SPI and RPI investigated, as well as for Brij 97 (data not shown).
In all cases no phase separation was observed in the emulsions,
whilst emulsions with droplet sizes >1 mm exhibited gravitational
separation with a cream layer present one day after preparation.
Furthermore, the d3,2 is lower in all cases at an emulsifier concen-
tration of 0.1 wt.% for ultrasound treated proteins by comparison to
that of their untreated counterparts, as previously discussed.

4. Conclusions

This study showed that ultrasound treatment (20 kHz,
~34 W cm�2 for 2 min) of animal and vegetable proteins signifi-
cantly (P< 0.05) reduced aggregate size and hydrodynamic volume,
with the exception of RPI. The reduction in protein size was
attributed to the hydrodynamic shear forces associated with ul-
trasonic cavitations. In spite of the aggregate size reduction, no
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009



Fig. 8. Effect of emulsifier type on droplet size as a function of time for O/W emulsions stabilised by: (a) Untreated BG, ultrasound treated BG and Brij 97, (b) Untreated FG, ul-
trasound treated FG and Brij 97, (c) Untreated PPI, ultrasound treated PPI and Brij 97, (d) Untreated SPI, ultrasound treated SPI and Brij 97.
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differences in primary structure molecular weight profile were
observed between untreated and ultrasound irradiated BG, FG,
EWP, PPI, SPI and RPI.

Unanticipatedly, emulsions prepared with the ultrasound
treated FG, SPI and RPI proteins had the same droplet sizes as those
obtained with their untreated counterparts, and were stable at the
same concentrations, with the exception of emulsions prepared
with ultrasound treated FG where reduced emulsion stability at
lower concentrations (<1 wt.%) was exhibited. These results sug-
gest that sonication did not significantly affect the rate of FG or RPI
surface denaturation at the interface, as no significant (P > 0.05)
reduction in the equilibrium interfacial tension between untreated
and ultrasound irradiated FG or RPI was observed. By comparison,
emulsions fabricated with ultrasound treated BG, EWP and PPI at
concentrations <1 wt.% had smaller emulsion sizes than their un-
treated counterparts at the same concentrations. This behaviour
was attributed to a reduction in protein size (i.e. increased mobility
through the bulk) and an increase in the hydrophobicity (reflected
by a decrease in the intrinsic viscosity) of sonicated BG, EWP and
PPI. Furthermore, emulsions prepared with ultrasound treated BG
had improved stability against coalescence for 28 days at all con-
centrations investigated. This enhancement in emulsion stability
attributed to improved interfacial packing, observed by a lower
equilibrium interfacial tension and cryo-SEM micrographs.

Ultrasound treatment can thus improve the solubility of previ-
ously poorly soluble vegetable proteins (PPI and SPI) and moreover,
is capable of improving the emulsifying performance of other
proteins (BG, EWP and PPI).

Acknowledgements

The authorswish to thank Kerry Group for their sponsorship and
permission to publish this work, and useful discussions with
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
animal and vegetable proteins, Food Hydrocolloids (2015), http://dx.doi.o
Maurice O'Sullivan of Kerry Ingredients and Flavours, and with Ro-
man Pichot and Marcela Arellano formerly of the University of Bir-
mingham. The authors would also like to acknowledge the financial
support from the EPSRC. We would also like to thank Paul Stanley
and Theresa Morris for their guidance with the cryo-SEM imaging.
References

Achouri, A., Zamani, Y., & Boye, J. I. (2012). Stability and physical properties of
emulsions prepared with and without soy proteins. Journal of Food Research,
1(1), 254e267. http://dx.doi.org/10.5539/jfr.v1n1p254.

Agboola, S., Ng, D., & Mills, D. (2005). Characterisation and functional properties of
Australian rice protein isolates. Journal of Cereal Science, 41(3), 283e290. http://
dx.doi.org/10.1016/j.jcs.2004.10.007.

Anton, M., Nau, F., & Lechevalier, V. (2009). Egg proteins. In G. O. Philips, &
P. A. Williams (Eds.), Handbook of hydrocolloids (2nd ed.). (pp. 359e382).
Woodhead Publishing Limited.

Arzeni, C., Martínez, K., Zema, P., Arias, A., P�erez, O. E., & Pilosof, A. M. R. (2012).
Comparative study of high intensity ultrasound effects on food proteins func-
tionality. Journal of Food Engineering, 108(3), 463e472. http://dx.doi.org/10.
1016/j.jfoodeng.2011.08.018.

Arzeni, C., P�erez, O. E., & Pilosof, A. M. R. (2012). Functionality of egg white proteins
as affected by high intensity ultrasound. Food Hydrocolloids, 29(2), 308e316.
http://dx.doi.org/10.1016/j.foodhyd.2012.03.009.

Behrouzian, F., Razavi, S. M. A., & Karazhiyan, H. (2014). Intrinsic viscosity of cress
(Lepidium sativum) seed gum: effect of salts and sugars. Food Hydrocolloids,
35(0), 100e105. http://dx.doi.org/10.1016/j.foodhyd.2013.04.019.

Beverung, C. J., Radke, C. J., & Blanch, H. W. (1999). Protein adsorption at the oil/
water interface: characterization of adsorption kinetics by dynamic interfacial
tension measurements. Biophysical Chemistry, 81(1), 59e80. http://dx.doi.org/
10.1016/S0301-4622(99)00082-4.

Boye, J., Zare, F., & Pletch, A. (2010). Pulse proteins: processing, characterization,
functional properties and applications in food and feed. Food Research Inter-
national, 43(2), 414e431. http://dx.doi.org/10.1016/j.foodres.2009.09.003.

Caetano da Silva Lannes, S., & Natali Miquelim, J. (2013). Interfacial behavior of food
proteins. Current Nutrition & Food Science, 9(1), 10e14. http://dx.doi.org/
10.2174/157340113804810914.

Cao, X., Wen, H., Li, C., & Gu, Z. (2009). Differences in functional properties and
biochemical characteristics of congenetic rice proteins. Journal of Cereal Science,
50(2), 184e189. http://dx.doi.org/10.1016/j.jcs.2009.04.009.
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009

http://dx.doi.org/10.5539/jfr.v1n1p254
http://dx.doi.org/10.1016/j.jcs.2004.10.007
http://dx.doi.org/10.1016/j.jcs.2004.10.007
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref3
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref3
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref3
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref3
http://dx.doi.org/10.1016/j.jfoodeng.2011.08.018
http://dx.doi.org/10.1016/j.jfoodeng.2011.08.018
http://dx.doi.org/10.1016/j.foodhyd.2012.03.009
http://dx.doi.org/10.1016/j.foodhyd.2013.04.019
http://dx.doi.org/10.1016/S0301-4622(99)00082-4
http://dx.doi.org/10.1016/S0301-4622(99)00082-4
http://dx.doi.org/10.1016/j.foodres.2009.09.003
http://dx.doi.org/10.2174/157340113804810914
http://dx.doi.org/10.2174/157340113804810914
http://dx.doi.org/10.1016/j.jcs.2009.04.009


J. O'Sullivan et al. / Food Hydrocolloids xxx (2015) 1e14 13
Chemat, F., Zill-e-Huma, & Khan, M. K. (2011). Applications of ultrasound in food
technology: processing, preservation and extraction. Ultrasonics Sonochemistry,
18(4), 813e835. http://dx.doi.org/10.1016/j.ultsonch.2010.11.023.

Chrastil, J. (1992). Correlations between the physicochemical and functional prop-
erties of rice. Journal of Agricultural and Food Chemistry, 40(9), 1683e1686.
Retrieved from: http://www.scopus.com/inward/record.url?eid¼2-s2.0-
0000888822&partnerID¼tZOtx3y1.

Curvale, R., Masuelli, M., & Padilla, A. P. (2008). Intrinsic viscosity of bovine serum
albumin conformers. International Journal of Biological Macromolecules, 42(2),
133e137. http://dx.doi.org/10.1016/j.ijbiomac.2007.10.007.

Damodaran, S., & Razumovsky, L. (2008). Role of surface area-to-volume ratio in
protein adsorption at the airewater interface. Surface Science, 602(1), 307e315.
Retrieved from: http://yadda.icm.edu.pl/yadda/element/bwmeta1.element.
elsevier-045ad028-6839-3258-ba5a-ebfc62ad060c.

Delpech, M. C., & Oliveira, C. M. F. (2005). Viscometric study of poly(methyl
methacrylate-g-propylene oxide) and respective homopolymers. Polymer
Testing, 24(3), 381e386. http://dx.doi.org/10.1016/j.polymertesting.2004.09.012.

Dickinson, E. (1999). Caseins in emulsions: interfacial properties and interactions.
International Dairy Journal, 9(3e6), 305e312. http://dx.doi.org/10.1016/S0958-
6946(99)00079-5.

Donsì, F., Senatore, B., Huang, Q., & Ferrari, G. (2010). Development of novel pea
protein-based nanoemulsions for delivery of nutraceuticals. Journal of Agricul-
tural and Food Chemistry, 58(19), 10653e10660. http://dx.doi.org/10.1021/
jf101804g.

Duconseille, A., Astruc, T., Quintana, N., Meersman, F., & Sante-Lhoutellier, V. (2014).
Gelatin structure and composition linked to hard capsule dissolution: a review.
Food Hydrocolloids. http://dx.doi.org/10.1016/j.foodhyd.2014.06.006.

Foegeding, E. A., & Davis, J. P. (2011). Food protein functionality: a comprehensive
approach. Food Hydrocolloids, 25(8), 1853e1864. http://dx.doi.org/10.1016/j.
foodhyd.2011.05.008.

Gaonkar, A. G. (1989). Interfacial tensions of vegetable oil/water systems: effect of
oil purification. Journal of the American Oil Chemists' Society, 66(8), 1090e1092.
http://dx.doi.org/10.1007/BF02670090.

Gaonkar, A. G. (1991). Surface and interfacial activities and emulsion characteristics
of some food hydrocolloids. Food Hydrocolloids, 5(4), 329e337. http://
dx.doi.org/10.1016/S0268-005X(09)80045-3.

García De La Torre, J., Huertas, M. L., & Carrasco, B. (2000). Calculation of hydro-
dynamic properties of globular proteins from their atomic-level structure.
Biophysical Journal, 78(2), 719e730. http://dx.doi.org/10.1016/S0006-3495(00)
76630-6.

Gharsallaoui, A., Saurel, R., Chambin, O., & Voilley, A. (2011). Pea (Pisum sativum, L.)
protein isolate stabilized emulsions: a novel system for microencapsulation of
lipophilic ingredients by spray drying. Food and Bioprocess Technology, 5(6),
2211e2221. http://dx.doi.org/10.1007/s11947-010-0497-z.

Gonzalez-Perez, S., & Arellano, J. B. (2009). Vegetable protein isolates. In
G. O. Philips, & P. A. Williams (Eds.), Handbook of hydrocolloids (2nd ed.). (pp.
383e419). Woodhead Publishing Limited.

Gouinlock, E. V., Flory, P. J., & Scheraga, H. A. (1955). Molecular configuration of
gelatin. Journal of Polymer Science, 16(82), 383e395. Retrieved from: http://
onlinelibrary.wiley.com/doi/10.1002/pol.1955.120168226/abstract.

Guraya, H. S., & James, C. (2002). Deagglomeration of rice starch-protein aggregates
by high-pressure homogenization. Starch e St€arke, 54(3e4), 108e116. doi:
10.1002/1521-379X(200204)54:3/4<108::AID-STAR108>3.0.CO;2e2.

Güzey, D., Gülseren, _I., Bruce, B., & Weiss, J. (2006). Interfacial properties and
structural conformation of thermosonicated bovine serum albumin. Food Hy-
drocolloids, 20(5), 669e677. http://dx.doi.org/10.1016/j.foodhyd.2005.06.008.

Hamaker, B. R. (1994). The influence of rice protein on rice quality. In W. E. Marshall,
& J. I. Wadsworth (Eds.), Rice science and technology (1st ed.). (pp. 177e194).
New York: Marcel Dekker.

Harding, S. E. (1997). The intrinsic viscosity of biological macromolecules. Progress
in measurement, interpretation and application to structure in dilute solution.
Progress in Biophysics and Molecular Biology, 68(2e3), 207e262. http://dx.doi.
org/10.1016/S0079-6107(97)00027-8.

Haug, I. J., & Draget, K. I. (2009). Gelatin. In G. O. Philips, & P. A. Williams (Eds.),
Handbook of hydrocolloids (2nd ed.). (pp. 142e163). Woodhead Publishing
Limited.

Haug, I. J., Draget, K. I., & Smidsrød, O. (2004). Physical and rheological properties of
fish gelatin compared to mammalian gelatin. Food Hydrocolloids, 18(2),
203e213. http://dx.doi.org/10.1016/S0268-005X(03)00065-1.

Huggins, M. L. (1942). The viscosity of dilute solutions of long-chain molecules. IV.
Dependence on concentration. Journal of the American Chemical Society, 64(11),
2716e2718. http://dx.doi.org/10.1021/ja01263a056.

Hu, H., Wu, J., Li-Chan, E. C. Y., Zhu, L., Zhang, F., Xu, X., et al. (2013). Effects of ul-
trasound on structural and physical properties of soy protein isolate (SPI) dis-
persions. Food Hydrocolloids, 30(2), 647e655. http://dx.doi.org/10.1016/
j.foodhyd.2012.08.001.

Jambrak, A. R., Lelas, V., Mason, T. J., Kre�si�c, G., & Badanjak, M. (2009). Physical
properties of ultrasound treated soy proteins. Journal of Food Engineering, 93(4),
386e393. http://dx.doi.org/10.1016/j.jfoodeng.2009.02.001.

Ju, Z. Y., Hettiarachchy, N. S., & Rath, N. (2001). Extraction, denaturation and hy-
drophobic properties of rice flour proteins. Journal of Food Science, 66(2),
229e232. http://dx.doi.org/10.1111/j.1365-2621.2001.tb11322.x.

Juliano, B. O. (1985). Rice: Chemistry and technology (p. 774). American Association
of Cereal Chemists. Retrieved from: http://books.google.co.uk/books/about/
Rice.html?id¼QcxnQgAACAAJ&pgis¼1.
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
animal and vegetable proteins, Food Hydrocolloids (2015), http://dx.doi.o
Karki, B., Lamsal, B. P., Grewell, D., Pometto, A. L., Leeuwen, J., Khanal, S. K., et al.
(2009). Functional properties of soy protein isolates produced from ultra-
sonicated defatted soy flakes. Journal of the American Oil Chemists' Society,
86(10), 1021e1028. http://dx.doi.org/10.1007/s11746-009-1433-0.

Karki, B., Lamsal, B. P., Jung, S., van Leeuwen, J. (Hans), Pometto, A. L., III, Grewell, D.,
et al. (2010). Enhancing protein and sugar release from defatted soy flakes using
ultrasound technology. Journal of Food Engineering, 96(2), 270e278. http://dx.
doi.org/10.1016/j.jfoodeng.2009.07.023.

Khan, A., Bibi, I., Pervaiz, S., Mahmood, K., & Siddiq, M. (2012). Surface tension,
density and viscosity studies on the associative behaviour of oxyethylene-
oxybutylene diblock copolymers in water at different temperatures. Interna-
tional Journal of Organic Chemistry, 02(1), 82e92. http://dx.doi.org/10.4236/
ijoc.2012.21014.

Knorr, D., Zenker, M., Heinz, V., & Lee, D.-U. (2004). Applications and potential of
ultrasonics in food processing. Trends in Food Science & Technology, 15(5),
261e266. http://dx.doi.org/10.1016/j.tifs.2003.12.001.

Kraemer, E. O. (1938). Molecular weights of celluloses and cellulose derivates. In-
dustrial & Engineering Chemistry, 30(10), 1200e1203. http://dx.doi.org/10.1021/
ie50346a023.

Krise, K. M. (2011). The effects of microviscosity, bound water and protein mobility on
the radiolysis and sonolysis of hen egg white (PhD Thesis).

Lam, R. S. H., & Nickerson, M. T. (2013). Food proteins: a review on their emulsifying
properties using a structureefunction approach. Food Chemistry, 141(2),
975e984. http://dx.doi.org/10.1016/j.foodchem.2013.04.038.

Lefebvre, J. (1982). Viscosity of concentrated protein solutions. Rheologica Acta,
21(4e5), 620e625. http://dx.doi.org/10.1007/BF01534361.

Liang, H.-N., & Tang, C. (2014). Pea protein exhibits a novel Pickering stabilization
for oil-in-water emulsions at pH 3.0. LWT e Food Science and Technology, 58(2),
463e469. http://dx.doi.org/10.1016/j.lwt.2014.03.023.

Margulis, M. A., & Margulis, I. M. (2003). Calorimetric method for measurement of
acoustic power absorbed in a volume of a liquid. Ultrasonics Sonochemistry,
10(6), 343e345. http://dx.doi.org/10.1016/S1350-4177(03)00100-7.

Marshall, W. E., & Wadsworth, J. (1994). Rice science and technology. New York, USA:
Marcel Dekker.

McClements, D. J. (1995). Advances in the application of ultrasound in food analysis
and processing. Trends in Food Science & Technology, 6(9), 293e299. http://
dx.doi.org/10.1016/S0924-2244(00)89139-6.

McClements, D. J. (2004). Protein-stabilized emulsions. Current Opinion in Colloid &
Interface Science, 9(5), 305e313. http://dx.doi.org/10.1016/j.cocis.2004.09.003.

McClements, D. J. (2005). Food emulsions: Principles, practices, and techniques (2nd
ed.). CRC Press.

McClements, D. J. (2009). Biopolymers in food emulsions. In Modern biopolymer
science (1st ed.). (pp. 129e166). Elsevier Inc. http://dx.doi.org/10.1016/B978-0-
12-374195-0.00004-5.

Messens, W., Van Camp, J., & Huyghebaert, A. (1997). The use of high pressure to
modify the functionality of food proteins. Trends in Food Science & Technology,
8(4), 107e112. http://dx.doi.org/10.1016/S0924-2244(97)01015-7.

Mine, Y. (2002). Recent advances in egg protein functionality in the food system.
World's Poultry Science Journal, 58.

Molina, E., Defaye, A. B., & Ledward, D. A. (2002). Soy protein pressure-induced gels.
Food Hydrocolloids, 16(6), 625e632. http://dx.doi.org/10.1016/S0268-005X(02)
00028-0.

Morris, E. R., Cutler, A. N., Ross-Murphy, S. B., Rees, D. A., & Price, J. (1981). Con-
centration and shear rate dependence of viscosity in random coil poly-
saccharide solutions. Carbohydrate Polymers, 1, 5e21.

Mujoo, R., Chandrashekar, A., & Zakiuddin Ali, S. (1998). Rice protein aggregation
during the flaking process. Journal of Cereal Science, 28(2), 187e195. http://
dx.doi.org/10.1006/jcrs.1998.0199.

O'Brien, W. D. (2007). Ultrasound-biophysics mechanisms. Progress in Biophysics
and Molecular Biology, 93(1e3), 212e255. http://dx.doi.org/10.1016/
j.pbiomolbio.2006.07.010.

O'Connell, J. E., & Flynn, C. (2007). The manufacture and application of casein-
derived ingredients. In Y. H. Hui (Ed.), Handbook of food products
manufacturing (1st ed.). (pp. 557e593). New Jersey: John Wiley & Sons.

O'Connell, J. E., Grinberg, V. Y., & de Kruif, C. G. (2003). Association behavior of b-
casein. Journal of Colloid and Interface Science, 258(1), 33e39. http://dx.doi.org/
10.1016/S0021-9797(02)00066-8.

O'Donnell, C. P., Tiwari, B. K., Bourke, P., & Cullen, P. J. (2010). Effect of ultrasonic
processing on food enzymes of industrial importance. Trends in Food Science &
Technology, 21(7), 358e367. http://dx.doi.org/10.1016/j.tifs.2010.04.007.

O'Sullivan, J., Arellano, M., Pichot, R., & Norton, I. (2014). The effect of ultrasound
treatment on the structural, physical and emulsifying properties of dairy pro-
teins. Food Hydrocolloids, 42(3), 386e396.

O'Sullivan, J., Pichot, R., & Norton, I. T. (2014). Protein stabilised submicron
emulsions. In P. A. Williams, & G. O. Phillips (Eds.), Gums and stabilisers for
the food industry 17 (pp. 223e229). Cambridge, UK: The Royal Society of
Chemistry.

Pamies, R., Hern�andez Cifre, J. G., del Carmen L�opez Martínez, M., & García de la
Torre, J. (2008). Determination of intrinsic viscosities of macromolecules and
nanoparticles. Comparison of single-point and dilution procedures. Colloid and
Polymer Science, 286(11), 1223e1231. http://dx.doi.org/10.1007/s00396-008-
1902-2.

Peng, I. C., Quass, D. W., Dayto, W. R., & Allen, C. E. (1984). The physicochemical and
functional properties of soybean 11S globulin e a review. Cereal Chemistry, 61,
480e490.
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009

http://dx.doi.org/10.1016/j.ultsonch.2010.11.023
http://www.scopus.com/inward/record.url?eid=2-s2.0-0000888822%26partnerID=tZOtx3y1
http://www.scopus.com/inward/record.url?eid=2-s2.0-0000888822%26partnerID=tZOtx3y1
http://www.scopus.com/inward/record.url?eid=2-s2.0-0000888822%26partnerID=tZOtx3y1
http://www.scopus.com/inward/record.url?eid=2-s2.0-0000888822%26partnerID=tZOtx3y1
http://www.scopus.com/inward/record.url?eid=2-s2.0-0000888822%26partnerID=tZOtx3y1
http://dx.doi.org/10.1016/j.ijbiomac.2007.10.007
http://yadda.icm.edu.pl/yadda/element/bwmeta1.element.elsevier-045ad028-6839-3258-ba5a-ebfc62ad060c
http://yadda.icm.edu.pl/yadda/element/bwmeta1.element.elsevier-045ad028-6839-3258-ba5a-ebfc62ad060c
http://dx.doi.org/10.1016/j.polymertesting.2004.09.012
http://dx.doi.org/10.1016/S0958-6946(99)00079-5
http://dx.doi.org/10.1016/S0958-6946(99)00079-5
http://dx.doi.org/10.1021/jf101804g
http://dx.doi.org/10.1021/jf101804g
http://dx.doi.org/10.1016/j.foodhyd.2014.06.006
http://dx.doi.org/10.1016/j.foodhyd.2011.05.008
http://dx.doi.org/10.1016/j.foodhyd.2011.05.008
http://dx.doi.org/10.1007/BF02670090
http://dx.doi.org/10.1016/S0268-005X(09)80045-3
http://dx.doi.org/10.1016/S0268-005X(09)80045-3
http://dx.doi.org/10.1016/S0006-3495(00)76630-6
http://dx.doi.org/10.1016/S0006-3495(00)76630-6
http://dx.doi.org/10.1007/s11947-010-0497-z
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref24
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref24
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref24
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref24
http://onlinelibrary.wiley.com/doi/10.1002/pol.1955.120168226/abstract
http://onlinelibrary.wiley.com/doi/10.1002/pol.1955.120168226/abstract
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref26
http://dx.doi.org/10.1016/j.foodhyd.2005.06.008
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref28
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref28
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref28
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref28
http://dx.doi.org/10.1016/S0079-6107(97)00027-8
http://dx.doi.org/10.1016/S0079-6107(97)00027-8
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref30
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref30
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref30
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref30
http://dx.doi.org/10.1016/S0268-005X(03)00065-1
http://dx.doi.org/10.1021/ja01263a056
http://dx.doi.org/10.1016/j.foodhyd.2012.08.001
http://dx.doi.org/10.1016/j.foodhyd.2012.08.001
http://dx.doi.org/10.1016/j.jfoodeng.2009.02.001
http://dx.doi.org/10.1111/j.1365-2621.2001.tb11322.x
http://books.google.co.uk/books/about/Rice.html?id=QcxnQgAACAAJ%26pgis=1
http://books.google.co.uk/books/about/Rice.html?id=QcxnQgAACAAJ%26pgis=1
http://books.google.co.uk/books/about/Rice.html?id=QcxnQgAACAAJ%26pgis=1
http://books.google.co.uk/books/about/Rice.html?id=QcxnQgAACAAJ%26pgis=1
http://books.google.co.uk/books/about/Rice.html?id=QcxnQgAACAAJ%26pgis=1
http://dx.doi.org/10.1007/s11746-009-1433-0
http://dx.doi.org/10.1016/j.jfoodeng.2009.07.023
http://dx.doi.org/10.1016/j.jfoodeng.2009.07.023
http://dx.doi.org/10.4236/ijoc.2012.21014
http://dx.doi.org/10.4236/ijoc.2012.21014
http://dx.doi.org/10.1016/j.tifs.2003.12.001
http://dx.doi.org/10.1021/ie50346a023
http://dx.doi.org/10.1021/ie50346a023
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref42
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref42
http://dx.doi.org/10.1016/j.foodchem.2013.04.038
http://dx.doi.org/10.1007/BF01534361
http://dx.doi.org/10.1016/j.lwt.2014.03.023
http://dx.doi.org/10.1016/S1350-4177(03)00100-7
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref47
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref47
http://dx.doi.org/10.1016/S0924-2244(00)89139-6
http://dx.doi.org/10.1016/S0924-2244(00)89139-6
http://dx.doi.org/10.1016/j.cocis.2004.09.003
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref50
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref50
http://dx.doi.org/10.1016/B978-0-12-374195-0.00004-5
http://dx.doi.org/10.1016/B978-0-12-374195-0.00004-5
http://dx.doi.org/10.1016/S0924-2244(97)01015-7
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref53
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref53
http://dx.doi.org/10.1016/S0268-005X(02)00028-0
http://dx.doi.org/10.1016/S0268-005X(02)00028-0
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref55
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref55
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref55
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref55
http://dx.doi.org/10.1006/jcrs.1998.0199
http://dx.doi.org/10.1006/jcrs.1998.0199
http://dx.doi.org/10.1016/j.pbiomolbio.2006.07.010
http://dx.doi.org/10.1016/j.pbiomolbio.2006.07.010
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref58
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref58
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref58
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref58
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref58
http://dx.doi.org/10.1016/S0021-9797(02)00066-8
http://dx.doi.org/10.1016/S0021-9797(02)00066-8
http://dx.doi.org/10.1016/j.tifs.2010.04.007
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref61
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref61
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref61
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref61
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref62
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref62
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref62
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref62
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref62
http://dx.doi.org/10.1007/s00396-008-1902-2
http://dx.doi.org/10.1007/s00396-008-1902-2
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref64
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref64
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref64
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref64
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref64


J. O'Sullivan et al. / Food Hydrocolloids xxx (2015) 1e1414
Prakash, V. (1994). Structural similarity among proteins from oil seeds: an overview.
Journal of Scientific and Industrial Research, 53(9), 684e691. Retrieved from:
http://ir.cftri.com/5532/.

Romero, A., Beaumal, V., David-Briand, E., Cordobes, F., Guerrero, A., & Anton, M.
(2012). Interfacial and emulsifying behaviour of rice protein concentrate. Food
Hydrocolloids, 29(1), 1e8. http://dx.doi.org/10.1016/j.foodhyd.2012.01.013.

Saharan, K., & Khetarpaul, N. (1994). Protein quality traits of vegetable and field peas:
varietal differences. Plant Foods for Human Nutrition (Dordrecht, Netherlands),
45(1), 11e22. Retrieved from: http://www.ncbi.nlm.nih.gov/pubmed/8146100.

Sakurai, K., Konuma, T., Yagi, M., & Goto, Y. (2009). Structural dynamics and folding
of beta-lactoglobulin probed by heteronuclear NMR. Biochimica et Biophysica
Acta, 1790(6), 527e537. http://dx.doi.org/10.1016/j.bbagen.2009.04.003.

Schrieber, R., & Gareis, H. (2007). Gelatine handbook e Theory and industrial practice
(1st ed.). (pp. 1e348). Wiley-Blackwell.

Shewry, P. R., Napier, J. A., & Tatham, A. S. (1995). Seed storage proteins: structures
and biosynthesis. The Plant Cell, 7(7), 945e956. http://dx.doi.org/10.1105/
tpc.7.7.945.

Sorgentini, D. A., Wagner, J. R., & Aiidn, M. C. (1995). Effects of thermal treatment of
soy protein isolate on the characteristics and structureefunction relationship of
soluble and insoluble fractions (pp. 2471e2479).

Sousa, I. M. N., Mitchell, J. R., Hill, S. E., & Harding, S. E. (1995). Intrinsic viscosity and
Mark-Houwink parameters of lupin proteins in aqueous solutions. Les Cahiers
de Rh�eologie, 14, 139e148.

Sun, X. D., & Arntfield, S. D. (2012). Molecular forces involved in heat-induced pea
protein gelation: effects of various reagents on the rheological properties of
salt-extracted pea protein gels. Food Hydrocolloids, 28(2), 325e332. http://
dx.doi.org/10.1016/j.foodhyd.2011.12.014.

Surh, J., Decker, E., & McClements, D. (2006). Properties and stability of oil-in-water
emulsions stabilized by fish gelatin. Food Hydrocolloids, 20(5), 596e606. http://
dx.doi.org/10.1016/j.foodhyd.2005.06.002.
Please cite this article in press as: O'Sullivan, J., et al., The effect of ultrasou
animal and vegetable proteins, Food Hydrocolloids (2015), http://dx.doi.o
Tang, C.-H., & Ma, C.-Y. (2009). Effect of high pressure treatment on aggregation and
structural properties of soy protein isolate. LWT e Food Science and Technology,
42(2), 606e611. http://dx.doi.org/10.1016/j.lwt.2008.07.012.

Tanner, R., & Rha, C. (1980). Hydrophobic effect on the intrinsic viscosity of globular
proteins. In G. Astarita, G. Marrucci, & L. Nicolais (Eds.), Rheology, volume 2:
Fluids (pp. 277e283). Boston, MA: Springer US. http://dx.doi.org/10.1007/978-
1-4684-3743-0.

Van der Plancken, I., Van Loey, A., & Hendrickx, M. E. (2006). Effect of heat-
treatment on the physico-chemical properties of egg white proteins: a kinetic
study. Journal of Food Engineering, 75(3), 316e326. http://dx.doi.org/10.1016/
j.jfoodeng.2005.04.019.

Veis, A. (1964). Macromolecular chemistry of gelatin (1st ed.). New York: Academic
Press.

Vose, J. R. (1980). Production and functionality of starches and protein isolates from
legume seeds. Cereal Chemistry, 57, 406e410.

Walstra, P., & van Vliet, T. (2003). Chapter II: Functional properties. In
W. Y. Aalbersberg, R. J. Hamer, P. Jasperse, H. H. J. de Jongh, C. G. de Kruif,
P. Walstra, et al. (Eds.), Industrial Proteins in Perspective: Vol. 23. BT - Progress in
biotechnology (pp. 9e30). Elsevier. http://dx.doi.org/10.1016/S0921-0423(03)
80002-3.

Yilgor, I., Ward, T. C., Yilgor, E., & Atilla, G. E. (2006). Anomalous dilute solution
properties of segmented polydimethylsiloxaneepolyurea copolymers in iso-
propyl alcohol. Polymer, 47(4), 1179e1186. http://dx.doi.org/10.1016/j.polymer.
2005.12.008.

Zhang-Cun, W., Wei-Huan, T., Sheng-Wen, C., Xue-Wei, Z., Jian-Qiang, Z., Chang-
Wen, L., et al. (2013). Effects of high hydrostatic pressure on the solubility and
molecular structure of Rice protein. Chinese Journal of High Pressure Physics.
http://dx.doi.org/10.11858/gywlxb.2013.04.023.
nd treatment on the structural, physical and emulsifying properties of
rg/10.1016/j.foodhyd.2015.02.009

http://ir.cftri.com/5532/
http://dx.doi.org/10.1016/j.foodhyd.2012.01.013
http://www.ncbi.nlm.nih.gov/pubmed/8146100
http://dx.doi.org/10.1016/j.bbagen.2009.04.003
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref69
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref69
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref69
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref69
http://dx.doi.org/10.1105/tpc.7.7.945
http://dx.doi.org/10.1105/tpc.7.7.945
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref71
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref71
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref71
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref71
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref71
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref72
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref72
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref72
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref72
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref72
http://dx.doi.org/10.1016/j.foodhyd.2011.12.014
http://dx.doi.org/10.1016/j.foodhyd.2011.12.014
http://dx.doi.org/10.1016/j.foodhyd.2005.06.002
http://dx.doi.org/10.1016/j.foodhyd.2005.06.002
http://dx.doi.org/10.1016/j.lwt.2008.07.012
http://dx.doi.org/10.1007/978-1-4684-3743-0
http://dx.doi.org/10.1007/978-1-4684-3743-0
http://dx.doi.org/10.1016/j.jfoodeng.2005.04.019
http://dx.doi.org/10.1016/j.jfoodeng.2005.04.019
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref78
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref78
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref79
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref79
http://refhub.elsevier.com/S0268-005X(15)00070-3/sref79
http://dx.doi.org/10.1016/S0921-0423(03)80002-3
http://dx.doi.org/10.1016/S0921-0423(03)80002-3
http://dx.doi.org/10.1016/j.polymer.2005.12.008
http://dx.doi.org/10.1016/j.polymer.2005.12.008
http://dx.doi.org/10.11858/gywlxb.2013.04.023

	The effect of ultrasound treatment on the structural, physical and emulsifying properties of animal and vegetable proteins
	1. Introduction
	2. Materials and methodology
	2.1. Materials
	2.2. Methods
	2.2.1. Preparation of untreated protein solutions
	2.2.2. Ultrasound treatment of protein solutions
	2.2.3. Characterisation of untreated and ultrasound treated proteins
	2.2.3.1. pH measurements
	2.2.3.2. Microstructure characterisation
	2.2.3.3. Microstructure visualisation
	2.2.3.4. Molecular structure characterisation
	2.2.3.5. Intrinsic viscosity measurements

	2.2.4. Preparation of oil-in-water emulsions
	2.2.5. Characterisation of oil-in-water emulsions
	2.2.5.1. Droplet size measurements
	2.2.5.2. Interfacial tension measurements
	2.2.5.3. Emulsion visualisation


	2.3. Statistical analysis

	3. Results and discussion
	3.1. Effect of ultrasound treatment on the structural and physical properties of BG, FG, EWP, PPI, SPI and RPI
	3.2. Comparison of the emulsifying properties of untreated and ultrasound treated BG, FG, EWP, PPI, SPI and RPI

	4. Conclusions
	Acknowledgements
	References


