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Effect of enzymatic cross-linking on
physicochemical and functional properties of peanut protein isolate
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Abstract: Peanut protein isolate ( PPI) was cross — linked by Transglutaminase ( TGase) , and the effects of TGase —
catalyzed reactions( 37°C, 0 ~240min) on physicochemical and functional properties of PPI were studied. The results
showed that TGase cross-linking induced the changes in PPI subunits and the formation of the high molecular weight
polymers.The free sulfydryl content was decreased and the surface hydrophobicity was increased after TGase cross—
linked PPLThe decrease in solubility of PPI at pH3.0~10.0 and increase in surface area mean diameter( d,,) of emulsions
made with the PPI products were both observed when the extent of TGase cross- linking was increased. However , limited
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cross—linking( 37°C,90min) could obviously improve the emulsion stability of PPL
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