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Abstract:The study analyzes the thermal stability of
soybean whey protein in soymilk system and the
interactions of soybean whey protein and
soybean globulin during heating. Soybean whey
protein was dissolved in raw soymilk ultrafiltrates,
then the unheated and heated solution was
analyzed through gel chromatography (Sephacryl
S -300), respectively. We observed that
agglomeration  phenomenon  happened  when
soybean whey protein was heated. By comparing
the sensitivity of soybean whey protein solution
and soymilk without whey protein on pH change,
we discovered that there were some interactions
between soybean whey protein and soybean
globulins during heating.

Key words:soybean whey protein; soymilk; thermal stability
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