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Abstract

The object of this study is to
investigate the effect of low purine
content soy protein and on its functional
properties and chemical structures.
When the soy protein was hydrolized at
50°C-90°C, in 0.2N HC|, for 1 hr. The
greater is the temperature, is greater the
removing ability of purine content. The
longer is the hydrolysis time, the lower
is the purine content. The same as the
HCI concentration do. We found that the

largest viscosity is at about 60°C. The
PAGEs showed that 7S and 118 proteins
were disappear afier treating lhr with a
30°C 0.2N HCl solution. But
SDS-PAGESs showed that the soy protein
subunits were destroyed lightly after
heating for 60min in 0.4N HCl at 70°C.
This condition can get a very low purine
content soy protein as 7%.

Keywords: soy protein, purine content,
goat, hyperuricenia
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