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A Review of the Extraction and Functional Properties of Soybean Protein Components
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Abstract: Glycinin and f-conglycinin are the major protein components of soybean, which are different in their structure.
The preparation process can cause varying degrees of changes in the structures of glycinin and S-conglycinin. In this paper, a
brief overview of the structures of various soybean protein components is given, with a focus on the preparation process of soybean
proteins. Moreover, the mechanism for the effect of the structure of soybean protein components on their functions is summarized.
This review is expected to provide a reference for the quality control of soybean and soybean protein products.
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Fig.1  Flow chart of soybean protein extraction

3 XKEgEpdnvhek

I L 2% A 2 3 B0 E B B R SRR 2 e 4 o o [RDIR
A, REMIREN, EARMGIEEIEE i, £
ZHRANRPEARD TREM - REWEE A, =
BRI R S = RS R SRR 2R
BB, FANEASEAZRULEAS A
oy AR SR AL . HUR BRI R IRIRES A RE 58
YU INRENE, B TARER. S AR S T
AR &S RIS R T AT .

#1 KOEEARMLZSH

Table1  Process parameters of soybean protein extraction
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H (60%) . 3 Bl E 0% FE B pHAE (A8 40 th 235 2
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Fig.2  Thermal aggregation behavior of f-conglycinin, glycinin and their mixtures at pH 7.0%"
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FE50~90 ChnFAL R 73 7R EE & (>669 kDa) [
S XoF 9L €0 I 0 () Ve TR AR S S B N, T o o 0 (1 43
T B A AR AN B R P AR AT 2 s 11SERER H BB
RV Z IRE A B e AR, B2 K790 C
IN#A30 min)5 B P2 A R EARED) . BhA G HEUR 45 SRR B
M50 ‘CZA90 C, 11SERER F AR 2 KRR K,
WERZ-"FH B 556 nmiE £ 158 nm (11SERE
) . H79 nmi¥ 112 nm (FRPEZHK) ; 7SEREE A RS
EINFGE R KRN (129 nm#f $£44 nm) , afo
W Z-F 35 BAREA RN B N 46 44208 7529 nm 2 44,
BRI FE M Z-F- B BEARLESO CIn# stk #] 770 nm, 7£
90 CHI KA 158 nm, KUL7SERE A AT 5 T 5
£ o KT EUAN A B 1 0 S B 22 IR IR R T B /K PR B, 11SER
A R 5K 60 C 29245 000, o B iR E T+ e
LN, 7E80 CH ik R|IEM 12 000; FREZ Ik n#t
FEH I H BN, 7280 CRIFEIA R IE(E, 4200, 7S
BRE A B oS o’ WA A [F) I FE T 3k 1) H WA
43 HIFES 000, 7 80016 00074 A7 94N bk, B, Wik
122 Jik 1) 2 T B /K PR I A NG F2 AT 10 min Py 3 KGR
T, IXELES 5Guo JianZEPUAL, BPERER A4 T A&t
TS, TEARVEEE T In#— 2 i 8] 5 BRR 45 4 )R T
T 7 2 (KR AL, AR TG K S I X T J
Z KA REEAT NE R AT RE S 8 0 — A T IE TR Ak
HX, Bl val, Leu. AlaZ5miKE IR 2 B2 ik
SN RV AT AN R AR, B I R B K R S R
TERZ, HHEW XA — MN-E N TR
PEZBE, Holo WRESSHHA, FHLIT o o W
BT RE. MRKEREAMBHEESZRERLMEKR, -
KTAEERE RS2 B R B2 AR
32 HEECHE

HEIR R — Pl T [ 28 5 A 18 I R RS
KZ B REA LLEBRRS B . SE AR5 T
HAEFIN, B R E — R A BT K
TEAREFERMEAEEOIREM T KGEASE
TEAK A, Sa DL il 5 2 1% O s i, B I P T v R
HIZEARE LTS, AR T RS, [FR &
WA ek, & 358 S 0 e KA TAE A
B, BB R — W G g R R, R i
BLK WA B A B W 2% 2 R iz G AR R, SR A
AR it = REH, FRNWAESE. FBRkD
S AR AR RS, Hrd 11SAI7SERE (9 7£35 mmol/L
BEER #h 22 phih (pH 7.6) , 100 °C R B2 BB 1l 57 25
BEDHIN2.5%MT.5% . 11SERER [ Pkl Bl it
Tl BRI A BRI, TSERER A B T T S i A
SR U Wp HLAE AN R (R RE R E e R AR 1 B R R
F101 75 2 Mt PG ) P R R

R4 K 5Bk 0 A0 5 58 48 R 5 i a4 ) 3 ARG
SRR E (G BN MXTE K. RenkemaZs!
WL TIX—45i0. A KEH A0 KGERER (4EF
95%) FIB-KEFEEREE A (AifF60%) ik Sk I
P RR W, 7EpH 3.8 F KO EkEARB-KEEkEH
B4 EN 25 I 1 G 53 51 4 000 Pafi2 500 Pa, pH 7.6
FHIZ G AT 400 Pa, J53 A5 400 Pa. pH 3.8F1pH 7.6
10K Bk R A I BT SR ) YR 3 K T B- K G AR R
FIEEIR, B0 4 B46.2 kPafl18.1 kPa, J5 & 4> 5N
2.1 kPafi12.2 kPa.

KM E ARG 1 2 A T AR T I R
TEAE, 11SEREE [ &5 A 1) 8 2 R A b
FEETSEREE ARI3~4 557, UL 1ISERE ([ 78 B
R FE AT B BRI AC R 4% . Bainy &M R R 7t 5 Rtk
B 0% SIS 19 G 5 11 SR TSER 85 1 LU A3 3 A8 B 332 4
(r<<0.50) , EHHRT—Fr BRI A S EE DA,
BRME RS E. B AR KEEREA . p-KE sk
B R SR R R G R b I B A 4R OK S B ¥ SPI
WFFER BB R BTG REH, AR E

TEANT2%0, 11SERET [ W &8 5 B 56 42 T ik
G TEEEAME M (7>0.967) 5 AL 5 5 4 & 4
BRT2%H, B e RE G 5K E & AR
Kk, HIISEREASE&N M5 11SEKE A& =KM
A AR G IR E B 22 5, A 7SERER A2 GE SR 1
FEER AR, XATRERE90 C F1ISERE AR LLE S
JRFFIE R CEEEX SR BB S A AR 1, BI1LS
BRER 1 IV 5 4 M R ) A7 R A D R Ak
BT 8 A 29T & e BB A etk 2 AF, AT LTI
EEAR IR FE AR K - K TR ER R (B RN, (A5 R A
® (G IGC=D WRERTRERES. 7SEREAN R
B SRR T B N74.2~822 C, 1ISERER A& &
v P ot o R T bl B U Y 1-86.2~90.2 °C [

33 AR

It 78 S RT3 e it i e K 1 BY Y1) g BB ) AR
KAV R, AT 7E — 8 A2 BE b i JsOREE in Tt
A, BAEEEE. 6. G U RIESES
FAE, B0 (A S A A S N TR R A e
PRI YRR PE AR RE 52 T2 S 50 R et 32 4 R
A B P RRIRI S

Sandoval Z i 71 2 B F B 7K 0 K HL AR 17
it EH R0 AN [] 3 50 ) R A R A L AR IR 5 M T 1)
. Wittek S5 X SRISAI 82 (R A B 3EAMIE . CE TR
SERI90%LL 1) #14 FhSPIEHK AR ST 4 R B,
26T, AbFR60 sy SPIEERL 1) 5 4 & 431 /944 kPa « s
(SPI'1) ., 43kPa-<s (SPI2) . 34 kPa~+s (SPI3)
Fi14 kPa «s (SPI4) , XFZEFAHFEFRINTZAH
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SR AR AR, EWittek S b, KE
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